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Abstract 

Vitamin supplements are more and more present in our nowadays market. Among a lot of products, the
liquid formulations are preferred due to an easy dosage and utilization. They are used for children because
of  the  ease of  ingestion.  They are more  effective  for  people  whose  gastrointestinal  system have been
compromised and cannot effectively use compressed material.  Consumers are well informed about their
benefits and are also very sensitive toward their safety, quality, characteristics, conditions of storage, shelf-
life  and  their  purity.  They  want  to  be  informed  if  there  are  contaminations  which  may  damage  the
effectiveness or that can possibly be transmitted to the human beings. Microbial contamination presence is
possible as it may be related with the ingredients of these liquid forms, overall related with the presence of
carbohydrates and other substances that stimulate the growth of microorganisms. Types of ingredients as
well as physicochemical parameters as pH are important factors that induce or prevent the development or
growth of microorganisms. 

The research work was done having as target the selection, isolation and identification of the most common
microorganisms present in 20 liquid food supplements. The presence of special strains of yeasts and molds
was  evidenced  as  depended  by  carbon  sources  present  in  the  analyzed  liquid  forms.  Microbiological
evaluation was carried not only to determine the microbial purity of products but to perform also taxonomic
studies  of  the  selected  strains  as  mirror  effect  of  some  strains,  sporulation  forms,  presence  of
pseudomicelium  etc.  The  methods  used  included  classical  methods  of  isolation  and  identification  and
microbiological techniques to study the morphological characteristics of the isolated strains. 

There were identified some important  strains as  Rhodotorula spp.,  Aureobazidium spp.,  Aspergillus and
Penicillium genera, and others. 

As a conclusion the observed cases of contamination were related with the presence of specific strains as
osmophiles, and other contaminant strains developed in specific liquid phases. The microbial contamination
was related also with the storage conditions of the samples and the way they were used.
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