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ABSTRACT
The saprophytic association of microbes
on organic materials constitute an important
mode of microbial nutrition. Food materials
being rich in organic and inorganic nutrients
favour the growth of a number of microbes if
there is sufficient moisture, During present
investigation, the mycoflora of ready-made
Dahibada and Panipuri and their effect on the
nutritional quality of the fast food items were
studied. The experimental results revealed the
presence of 07 (Aspergillus niger, A. flavus,
Penicillium sp., Rhizopus sp., Trichoderma sp.,
Chaetomium sp. and Alternaria sp.) and 10
(Aspergillus niger, A. flaves, A, fumigatus,
Penicillium sp Rhizopus sp., Nigrospora 5p.,
Irichoderma sp., Phoma 5p., Chaetomium 5P,
and Alternaria sp.) fungal species, respectively
in dahibada and Panipuri. Fungi were isolated
On czapec-dox agar medium supplemented with
casein hydrolysate, yeast extract and it
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INTRODUCTION
Ready-made and cooked food materials
support the growth of a number of microbes
including bacteria and fungi due to high levelof
moisture and nutritional quality. The level of
microbial contamination is a factor for deciding
whether the food is consumable (Singh et al,
2011, Kabir et al., 2011). A number of food
materials are sold on open hand-carts on roads
sides of almost all Indian cities and suburbs in
avery much unhygenic condition. The matter ol
Mmicrobial food contamination is of prime
'mportance for such a ready-made cooked food
'tems because the people consuming them
generally belong to low socio-economic and
educational background. Either they do nol
understand the hazards of food cantamination of
they areignorant of the factsabout general hygine.
It often resultsinto severe allmentsto consymers
(Ayanbimpe et al, 2007, Singh et al,, 2011)
Fungi easily contaminate our food:
because their propagules are available il
spheres of the earth surface (Soniaet al,, 2011}
Many fungal species have been isolated from
various food materials like rice, wheat flour and
corn meal (Misliveg et al., 1979), black and "ﬂ'
PEPPers (Sharfun Nahar et al., 2004), variol
condiments (Hashmj and Thrane, 1990), cook®®
food items Iike Chat and Samosa (Singh et &'
2011) and bread and bojled rice (Tabassum '
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