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HM/S1/HFY (1.3 1.00E+01+ 3.38E+01+ 7.03E+04+ 1.05E+02+
0.00E+00* 6.61E+03% 7.94E+03% 0.00E+00*
HM/S2/HMA (15 8.00E+01+ 6.79E+01+ 1.04E+02+ 1.00E+01+
3.46E+01% 3.28E+01° 2.03E+03% 0.00E+00*
HM/S3/ZAC (1.3 9.57E+02+ 3.91E+02+ 5.97E+03% 1.08E+01+
9.93E+03% 7.21E+02* 6.93E+02° 0.00E+00*
HM/SA/THE (1.5 3.83E+01+ 4.85E+02+ 1,02E+03+ 1.06E+02+
3.46E+01% 5.09E+02° 1.48E+04%° 0.00E+00*
HM/S5/BMS (1.3 8.00E+01+ 1.03E+02+ 3.03E+04+ 1.07E+01+
6.21E+03% 0.00E+00* 3.8+E+02° 0.00E+00*
P value 0.409 0.399 0.435 0.413
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Samples Yeasts & Molds S. aureus Total Flore B. cereus
AB/S1/SIY (1.5 1.00E+01+ 2.98E+02+ 6.73E+04+ 1.01E+02+
0.00E+00* 7.41E+03% 6.7¢E+03° 0.00E+00°
AB/S2/NRJ (1.5 4.00E+01+ 7,10E+01+ 1.34E+03+ 1.04E+01+
5.20E+02° 3.89E+01° 2.42E+03% 0.00E+00*
AB/S3/LAM (1.3, 1.00E+02+ 4.11E+02+ 5.43E+03+ 1.03E+02+
0.00E+00* 6.92E+02° 6.43E+02° 0.00E+00*
AB/S4/RZA (13 6.00E+01+ 4.05E+02+ 1.64E+03+ 1.00E+01
8.66E+02* 5.19E+02* 1.78E+03%® 0.00E+00*
AB/S5/MOT (1.3 5.22E+02+ 1.73E+02+ 3.77TE+04+ 1.09E+02+
8.48E+04% 0.00E+00* 3.5E+0Y° 0.00E+00*
P value 0.409 0.399 0.435 0.413
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ABSTRACT

This study was conducted in the period from September to November 2023, when 45
samples were collected, taking 15 samples from each district of the three provinces of
Salamat State (Am-Timan, Haraz Mangangne and Aboudia) in Chad. These are 15
representative samples weighing 2-2.5 kg. The samples were packed in sterile plastic bags
and sent to the laboratory of the Center for Food Quality Control (CECOQDA). The selection
of production areas is based on the abundance of sorghum flour at all times in those three
cities. This study included the following microbes: (yeasts and molds, Staphylococcus
aureus, FAMT, and Bacillus cereus). The highest microbial load of yeasts and molds in
sorghum flour samples ranged for the three cities: Am-Timan, Haraz Mangangne and
Aboudia, respectively (8.47E+01 01.0E+0.0 « 1.09E+02 CFU/g ), and the highest microbial
load of the total bacterial population ranged. Aerobic FAMT for sorghum flour samples for
the three cities, respectively (7.73E+10° « 5.97E+10* « 6.73E+10* CFU/g ). As for the
investigation of the highest microbial load of Staphylococcus aureus bacteria for the sorghum
flour samples for the three cities respectively (4.98 E+10% < 4.85 E+10° « 4.11 E+10? CFU/q).
As for the investigation of the microbial load of Bacillus cereus bacteria in sorghum flour
samples for the three cities, respectively (1.09E+10% « 1.06E+10% « 1.09E+10> CFU/g). The
results of the investigation of Staphylococcus aureus showed that the satisfactory and
acceptable level was exceeded, while the investigation of yeasts, molds, total aerobic bacteria
and bacillus bacteria falls within the standards of the Codex Alimentarius. (7052/2005FAO/).
Therefore, consumption of sorghum flour does not pose any risk to the health of the
consumer. The microbial load obtained in some of the study samples studied is linked to
various sources of contamination, such as poor sanitary practices at the level of producers and
at the level of market sellers, the use of wastewater, poultry waste, soil contamination and
cross-contamination. The results were analyzed with the ANOVA version Recommended R
software (R x643.2.5). The confidence level for these results was set at P<0.05.

Keywords: FAMT:« Yeast and Molds Am-Timan, Haraz Mangangne, Aboudia, Sorghum
bicolor.
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