CHAPTERFIVE
5.1	Discussion
The findings of this study revealed that the herbal chin-chin samples obtained from Ilorin were contaminated with a significant microbial load. The total bacterial counts ranged from 1.0 × 10^4 to 0 CFU/ml, with sample I showing the highest load.The presence of Staphylococcus aureus in one of the samples is of concern, as it indicates potential contamination from human handling, poor hygiene, or post-processing contamination(Adebiyiet al., 2023). This supports previous studies that suggest unhygienic preparation practices are common.Escherichia coli was also isolated, implying possible fecal contamination likely due to the use of contaminated water or inadequate hand hygiene(Makindeet al., 2020). Fungal isolates such as Aspergillusflavus and Aspergillusniger, known for producing harmful mycotoxins, were also identified. The observed microbial contamination highlights that the chin-chin samples in this study are not microbiologically safe for consumption without improvements in processing hygiene, quality control, and regulation enforcement.





5.2	Conclusion
The study has demonstrated that chin-chin samples sold in Ilorin are contaminated with pathogenic and spoilage microorganisms such as Staphylococcus aureus, Escherichia coli, and Aspergillus species. The high microbial loads observed in these samples exceed acceptable safety limits, making them potential health hazards. The contamination likely results from poor hygienic practices during production, handling, and storage.There is a pressing need to implement better sanitary conditions, enforce food safety regulations, and create awareness among producers and consumers to minimize the risk of food borne infections.
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