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Moringa products obtained from the plant Moringa oleifera have several nutritional and 
medicinal uses in most developing countries. Until recently in Ghana, there were no national 
standards regulating its quality. The objectives o f this study were to assess the 
microbiological quality of dried moringa leaf products and to investigate how it is 
affected by gamma irradiation. Samples of dried moringa leaf powder were obtained 
from various retail outlets in Accra and analysed for total viable cells, colifoms, moulds 
and yeast, Escherichia coli and Salmonella by using methods o f serial dilution and pour 
plating. Additionally, samples of mechanical-, solar- and room-dried moringa leaves 
were irradiated at doses o f 0, 2.5, 5.0, 7.5, 10.0 kGy with gamma radiation from a Co- 
60 source. The samples were subsequently analysed for total viable cells, coliforms, 
moulds and yeasts, Salmonella spp. and Pseudomonas spp. by using the methods of 
serial dilution and pour plating.
Results indicated the range o f the counts of total viable cells in the samples of moringa 
leaf powder was 5.92 -  8.44 (logio cfu/g). In the case of coliforms, the range of the 
counts was 4.85 -  7.25. The counts of moulds and yeast cells was in the range of 1.65 -  
3.69. The range o f the counts o f E. coli in the samples was 3.71 -  4.78. Salmonella was 
present in some o f the MLP samples analysed. The results also show that samples of 
room-dried moringa leaves had higher counts of total viable cells (6.20 logiocfu/g); 
coliforms (6.83); moulds and yeasts (2.99); and Pseudomonas spp. (3.52) compared to 
samples dried by mechanical or solar methods. Salmonella spp was not detected in all 
the samples. No microorganisms were detected in all the samples of moringa leaves 
after gamma irradiation at doses o f 5, 7.5 and 10 kGy. Irradiation at 2.5 kGy reduced 
the counts o f microorganisms to 3.57 (logiocfu/g) and below.
Prolonged drying periods o f the moringa leaves in shady environments o f high humidity 
could promote microbial growth and negatively impact the microbiological quality. 
Temperatures of mechanical drying (50-55°C) and solar drying (35-55°C) were higher 
than that o f room drying; thus reducing the moisture content and available moisture 
that could have supported microbial growth. Gamma irradiation significantly improved 
the microbiological quality o f dried moringa leaves products. The process should be 
integrated into the processing protocol of dried moringa leaves in order to enhance their 
quality of for the domestic and export markets.


