Abstract
The study focuses on determining the microbial load on different types of garri sold in Afikpo and Unwana Markest. Garri is creamy –white granular flour with a slightly fermented flavor and slightly sour taste made from fermented gelatinized fresh cassava (manihot esculent grantz) tubers. It is a staple of Nigeria as a red and white garri, while the western parts eat as Ijebu garri. The microbial load in garri is the micro organisms that contributed in the contamination of garri sold in Afikpo and Unwana markets. The present study investigated the isolation and characterization of coliforms and other pathogenic bacteria from garri sold in Afikpo and Unwana Markets, were purchased and were analyzed in microbiology laboratory using (10) fold serial dilution and pour plate method. The isolate were identified following the standard microbiological techniques of gram staining biochemical analysis and sub culturing in to selected and differential media. Result revealed the the highest bacterial count from sample collected from Afikpo came from red garri (Sample A&B) (3.0x103   cfu/ml) and (3.0 x103  cfu/ml) respectively while the least count came from Ijebu garri (sample E) (1.5 x103  cuf/ml). biochemical characteristies of genera of bacteria identified as Escherichia Coli, Salmonella spp, Staphyococcus Aureus, Shigella Spp, Streptococcus Faecalis, Bacillus Cereus and Pseudomonas spp. The three genera of fungi species identified as Phizopus spp Aspergillus spp and Panicilium spp were covered with Rhizopus spp (60%) from garri sample collected from Afikpo metropolis having the highest prevalence while the  Rhizopus spp collected from Unwana metropolis have the lowest prevalence (50%). In conclusion, results obtain from this study have shown that air born contaminant in market areas may contribute considerably to the microbial burden of garri sold in Afikpo and Unwana Market. As a result of that, the focus on garri should not be on surface cleaning and hygienic handling during processing, but also on reducing or eliminating air contamination during marketing and packing of products for sale
