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Abstract

Dates are one of the most important agricultural products and have a high nutritional value. Quality
control of dates is important to maintain the health of this food and also to compete in global markets.
Annually, large quantities of dates lose their quality due to microbial contamination. This study is
performed to analyze the microbiological quality of the date that is offered in the production units and
the market in the southwest of Khuzestan province.70 date samples collected during 20 months were
examined and analyzed according to relevant national and international standards. Total counts, mold
and yeast, Enterobacteriaceae and Escherichia coli identification were performed on all date samples
and the results were statistically analyzed. It was found that 38 samples (54.28%) of the total samples
were infected with various microbes. 54.27% of the total samples were mold, 18.57% yeast, 10% total
counts, 7.14% of Enterobacteriaceae and 4.28% of E.coli cases were higher than the standard
allowable date.The results showed the growth of microbes, especially mold and yeast in a significant
number of date samples, which is considered as a serious risk factor to challenge the quality and safety
of dates. Therefore, different methods of washing, processing and packaging of dates in different
regions that have this product should be studied and the best methods should be selected according to
geographical and local conditions and type of date cultivar to maintain microbial quality and
subsequent quality of the final date product.
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