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UNIT II: FOOD QUALITY EVALUATION  

 

TOPIC: Microbiology of Cereals 

Dough is a   thick, malleable, sometimes elastic, paste made 

 Out of any cereals (grains) or leguminous crops.  It is prepared by mixing flour with a small 

amount of water and/or other liquid and occasionally includes yeast or other leavening agents as 

well as other ingredients like various fats or flavourings. 

MICROBIOLOGY OF CEREALS AND DOUGH PRODUCTS:   

The microbiology and safety aspects of cereals and dough products is measured very carefully due 

their wide use as food and feed resources.  The sources of microbial contamination of cereals and 

dough  products are numerous such as air, dust, soil, water, insects, rodents, birds, animals, 

humans, storage and shipping containers and handling and processing utensil or equipment.  The 

microflora of cereals and cereal products is diverse and includes molds, yeasts and Bacteria 
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