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Received: 14" June 2024 Food safety is a public health priority and a global issue. Dried fruits and fruit
Accepted: 10" July 2024 products are usually consumed without any additional processing technique
such as cooking or any other heat treatment that helps or reduces the number
of microorganisms. Therefore. the study aimed to isolate and diagnose
microorganisms and fungi that cause contamination and damage to dried fruits.
as various samples of dried fruits were collected from the local markets of the
city of Kirkuk in the period between December 2023 - March 2024. After diluting
the sample. it was placed on different agars to isolate the microbial . Multiple
biochemical tests were performed on the isolates and the diagnosis was
confirmed by PCR. The results of the study revealed a wide range of bacterial
and fungal growth in dried fruits. where kiwi fruit was the most contaminated
dried fruit. and Escherichia coli bacteria constituted the largest percentage of
bacterial contaminants (23.4%). then Staphylococcus (14.8%). and
Pseudomonas aeruginosa (6.3%). While Aspergillus nigricans constituted the
largest percentage of fungal contaminants (21.2%). then Penicillium mold
(10.6%). while Candida yeasts constituted (8.4%) of the total microbial
isolates. The results showed that the sequence of the diagnostic gene of E.coli
bacteria was present in all isolates (100%).
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