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Chocolate pralines are spoiled by growth of micreorganisms in the filling
microorganisms change the sensory appearance of the product by production of:
flavors and through crack formation due to gas production. Chocolate praline
contain 30-50% sugar and up to 10% alcohol, which eliminates growth of
microorganisms. Nonetheless, microorganisms tolerating low water activity, s
Aspergillus  spp., Penicilium spp., Wallemia sebi, Zygosaccharompyce,
Debaryomyces hansenii, and Tetragenococcus halophilus, have previous been sh
grow in high sugar content food products. In the present study, chocolate:pra
samples from six small chocolate producers and environmental samples fror
chocolate factory were examined for the presence of moulds, yeasts and b
capable of growing on high sugar containing substrafes. Microorganisms were isol
from media containing up to 50% of sugar (PCA with 40% sucrose, MRS w
sucrose, MY50G and DG18). Moisture, pH, sugar and ethanol content of the'fi
were determined for alf chocolate samples. Isolated microorganisms were charac
by pheno- and genotypic methods, including 16S and 268 rRNA gene and I
sequencing for bacteria, yeasts and moulds, respectively. Important techn:
properties, such as the sugar and alcohol growth limits, were tested, Counts up
CFU/mL and 10° CFU/mI, were found in the filling and the chocolate prod
environment, respectively. Resuits show growth of moulds, yeasts and bacte
filling of the chacolate pralines, identified as belonging to Aspergilius spp., Peni
spp., Eurotium spp., Zygosaccharomyces rouxii, Awreobasidium pulllans,
subtilis group, Bacillus pumilus group, Staphylococcus epiderniidis, and Staphyloé
pasteuri. The isolates were observed to produce off-flavors, gas, and slim
growing on the sugar-rich media. Knowledge on the microorganisms cap
growing in the filling of chocolate pralines and a screening of their growth lis
first step in control of spoilage of chocolate pralines without addition of presel
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