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ABSTRACT

fAmong the 17 samples of cream dgughnuts collected from Z sources

only 4(21%4) showed growth of Bacilli. The Bacillus spe

identified wers Bacillus subtilis, Bacillus megaterium. EBacillus

pumilus and Bacillus cereus. Bacillus subtilis was pressnt

5353% of a total of 11 isolates. Bacillus megaterium and Hacillus

pumilus were each present in  11% of the isclasiss. Baciiius
ceEreus was present in 0.1% of the isclates. 811  the

creamdoughnut samples showsed the pressnce of Lacitobaciilius  and

Entercbacter while HMicrococcus was present in B and Sarcinas in
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of the samples. HMicrobioclogically speaking the cream doughnuis
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were not found to be safe to eat.
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