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Baobab trade has recently received attention in Kenya since EU and the United Nations have approved it as a novel food ingredient and a functional food resulting in increased demand locally and internationally. This has led to poor practices such as intensive harvesting, poor drying methods, rise of scrupulous middlemen, unhygienic handling and processing along the value chain. These factors raise concerns of safety in regard to microbial contamination. This study focused on the determination of the microbial quality of selected Kenya Bureau of Standards (KEBS) registered and unregistered baobab food products. Samples were collected randomly from processors and three different growth media (Potato dextrose agar, Plate Count Agar and Violet Red Bile Green Agar) were used for microbial analysis. The moisture content was determined using standards methods. The Total Aerobic Count (TAC) ranged between 3.05±.14 to 5.59±.02 log CFU/g for the registered products while that of unregistered products ranged between 2.37±.10 to 5.68±.03 log CFU/g. About 50%, 70% and 90% of the unregistered processors exceeded the TAC, TEC and yeast and molds safety limits recommended by KEBS respectively. A significant difference was observed between the KEBS registered and unregistered baobab products for Yeast and molds (P= 0.0033) and TEC (p=0.0008). Most of the registered products were safe except in terms of yeast and molds where 80% were above the limits recommended by KEBS for dried fruits. The higher percentages of unsafe baobab products indicate poor sanitation, unhygienic processing and poor postharvest handling. The yeast and molds counts are high in both registered and unregistered indicating poor transportation conditions as well as storage conditions. Despite baobab being considered the new super food it raises safety issues when it comes to handling and processing. It’s therefore necessary that microbial safety be incorporated in assessing quality of baobab along the value chain.
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