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Study of behaviour Torulopsis sp in BHI broth including
NaCl and Methyl paraben

By: R. Safari, Ecological Academic of caspian sea, sari, Iran.
Razavilar, V. Faculty of veterinary Medicine, Tehran University,
Tehran, Iran.

Some of yeasts produce toxin metabolities and cause
spoilage in food products. Growth and proliferation of yeasts
depend on different factors such as pH, water activity,
temperature, storage time, ... Torulopsis is the most important
microorganism that enable to growth in low pH and
temperature and in food products containing different
preservatives (such as caviar). Methy! paraben {p - Hydroxy
benzoate) is be used in different food that has low pH. This
preservative inhibit growth of bacteria but hasn’t been studies
related of effect on yeasts specially Torulopsis.

After preparation of different dilution of yeastisolated from
caviar, samples is inoculated to BHI including NaCl 5% , NaCl
5% + Methyl paraben 0.15%, Methyl paraben 0.15% and
control treatment, the treatments were incubated in -3¢ 4¢, 20¢é
and were examinated in zero, five, eight and eleven days. The
results were indicated that 1 Methyl paraben plus NaCl have
been had the best inhibitory effect 2) inhibitory effectof Methyl
paraben in -3¢ was better than to 4¢. and 20¢. In control and
Nacl 5% treatment yeast has been increased in growth. Effect
of Methyl paraben is depend on pH and temperature. The best
of inhibitory Methyl paraben is acidic and nutral pH and low
temperature. Since optimum of growth torulopsis is in low pH
and temperature, therefore is suggested that Methyl paraben is
used as preservative in caviar.

Keywords: T. glumerata. Food preservatives. BHI. Sturgeon
cariar.
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