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Distribution of Indicator Organisms and Influence of Storage
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ABSTRACT — There were few data for the distribution of the indicator organisms in the com-
mercial plant foods, and for the normal flora and for the foodborne agents within the country.
First of all it must be investigated the distribution of the indicator organisms. And also it is
very important to prepare the sanitation criteria for the plant foods through the microbiological
examination and the investigation of tendency to change of the indicator organisms according to
the storage temperature and period. The average number of total viable counts for grains was
2.9% 10°/g, psychrophilic bacteria 2.9 x 10%g, heterotrophic bacteria 3.1x 10%g, heat-resistant bac-
teria 2.1x 10%/g Pseudomonas aeruginosa 23/g. That for beans was 6.3x 10%g, psychrophile 34/g,
heterotroph 1.7x 10%g. That for sesames was 1.4x 10%g, coliform 350/g, psychrophile 7.4x 10%/g,
heterotroph 5.8 10%/g, Pseud. aeruginosa 2.3 x 10°/g. heat-resistant bacteria 150/g. That for pota-
toes was 2.0x10%/g, coliform 5.0x 10%g, psychrophile 1.8x 107/g, heterotroph 1.4x10"/g, heat-
resistant bacteria 3.3x 10%g, Staphylococcus 2.7x 10%g, fecal streptococcus 4.5x 10%/g, Pseud.
aeruginosa 7.0% 10*/g. That for mushrooms was 1.2x 10%g, psychrophile 9.4x 10"/g, heterotroph
1.0x 10%g, heat-resistant bacteria 1.6x 10°/g, Pseud. aeruginosa 1.3x 10%g. That for vegetables
was 5.9x1011/g, coliform 1.8x10%g, psychrophile 1.1x10"%/g, heterotroph 8.4x10'/g, heat-
resistant bacteria 7.6x 10%g, Staphylococcus 1.1x107/g, fecal streptococcus 1.1x 10%g, Pseud.
aeruginosa 5.2x 10*/g. That for nuts 3.9x 10*/g, coliform 8.9x 10%/g, psychrophile 4.0x 10*/g, heter-
otroph 3.2x10%g, heat-resistant bacteria 400/g. In commercial grains and beans, SPC,
psychrophile, heterotroph and heat-resistant bacteria stored at 10°C, 20°C, 30°C were constant.
Staphylococeus, coliform, Pseud. aeruginosa were decreased a little in grains, but were not
detected in beans. In mushrooms, all indicator organisms were increased as time goes on and
were increased rapidly at 20°C. In sesames, coliform was not detected at all temperature.
psychrophile was increased for 7 days, the otners were constant. In potatoes, SPC, psychrophile,
heat-resistant bacteria, heterotroph had a tendency to increase and the others were constant. In
vegetables, indicator organisms were had a tendency to increase, psychrophile, heterotroph were
rapidly increased after 7 days. In nuts, SPC, coliform, psychrophile, heterotroph, heat-resistant
bacteria, Pseud. aeruginosa were constant, staphylococcus and fecal streptococcus were not
detected.
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Fig. 1. Volumetric distribution of indicator organisms in
commercial plant foods.
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Fig. 2. Growth of total viable count of bacteria in comm-
ercial plant foods according to the storage tem-
perature and period.
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Fig. 3. Growth of coliform in commercial plant foods ac-
cording to the storage temperature and period.
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plant foods according to the storage temperature
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Fig. 5. Growth of heterotrophic bacteria in commercial
plant foods according to the storage temperature
and period.
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plant foods according to the storage temperature
and period.
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