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METHODS AND MATERIALSMETHODS AND MATERIALS
Samples: 40 total (20 fresh rice vermicelli, 20 fresh pho
noodles).
Sampling source: 30 market/retail samples and 10
production-facility samples.
Initial analysis: APC, Coliforms, E. coli, yeasts and molds,
presumptive HEA colonies, pH, moisture.
Storage conditions: room temperature and cold storage
(~5°C).
Monitoring time: Day 0, Day 3, Day 6.

RESULTS AND DISCUSSIONRESULTS AND DISCUSSION
This study evaluated the microbiological quality and selected
physicochemical properties of fresh rice vermicelli and fresh
pho noodles during storage. A total of 40 samples (20 fresh rice
vermicelli and 20 fresh pho noodles) were collected, including
30 market/retail samples and 10 production-facility samples.
Initial analysis included APC, Coliforms, E. coli, yeasts and molds,
presumptive HEA colonies, pH, and moisture content. Samples
were stored at room temperature and under cold storage (~5°C)
and monitored on Day 0, Day 3, and Day 6. The results provide an
overview of the microbiological quality and factors affecting the
safety and shelf life of these products.

ABSTRACTABSTRACT

INTRODUCTIONINTRODUCTION
Fresh rice vermicelli and fresh pho noodles are high-moisture
rice-based foods with a short shelf life. Post-processing
contamination may occur through handling, water, utensils,
contact surfaces, packaging, and the surrounding environment.
Therefore, microbiological quality should be evaluated together
with physicochemical properties such as pH and moisture,
especially during storage.

Microbial quality of fresh rice vermicelli and fresh pho noodles was strongly affected by storage temperature, sampling source, and
storage time.
Microbial counts generally increased during storage, with a more pronounced increase at room temperature than under cold storage.
Samples collected from markets and production facilities showed differences in microbial contamination, indicating variability in
processing, handling, and hygienic conditions.
Cold storage effectively slowed microbial growth and contributed to better preservation of product quality during storage.
Proper hygiene during production and distribution, together with continuous refrigerated storage, is recommended to improve the
microbiological safety and shelf life of fresh rice-based noodles.
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