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ABSTRACT

The study was aimed to investigate the microbial composition of noni
products, particularly noni juice and fermented noni juices. Eight microorganisms
groups that were studied included total plate count (TPC), yeasts and moulds, Gram

negative bacteria, lactic acid bacteria, coliform, proteolytic bacteria, Bacillus spp. and

. Clostridium spp. Fresh noni fruit contained 5.52 + 0.01 log CFU/ml, while a

commercial noni juice and a commercial fermented noni juice contained total viable
microorganisms of 2.81 # 0.00 and 6.10 + 0.07 log CFU/ml, respectively. The pH
values of fresh noni fruit, a commercial noni juice and a commercial fermented noni
juice were 0.95 +0.01, 1.60 + 0.01 and 2.98 + 0.00, respectively.

Fermentation of noni juice caused the total viable microorganisms and lactic
actd bacteria to be significantly increased from 6.05+ 0.01 to 7.46 + 0.02 log CFU/ml
and from 3.27 + 0.00 to 8.42 + 0.00 log CFU/ml respectively. At the same time,
Gram negative bacteria, coliform, proteolytic bacteria, Bacillus spp- and Clostridium
spp. were not being detected in the fermented noni juices after 36 weeks fermentation
period. The pH of the juice was also significantly reduced from 4.91 + 0.00 to 3.53 =+
0.01 at the end of the fermentation period.

Heating noni juices at 64°C for 15 min, at 72°C for 1s, at 80°C for 15s and at
100°C for 10 min produced noni products with total viable microorganisms of 2.83 £

0.02, 2.72 % 0.00, 2.90 & 0.02 and 2.25 + 0.21 log CFU/ml, respectively. Keeping
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these heat-treated noni juices at refrigerated temperature of 4°C for 21 days caused
different microorganism groups to increase for up to 1.0 log CFU/ml. At the same
time, applying a room storage temperature for these noni juice products caused a
significant increase for different microorganism groups, which could reach up to 5 log
CFU/ml after 21 days storage.




