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Microbiological Contamination Levels of in Salad and
Side Dishes Distributed in Markets
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ABSTRACT - The purpose of this study was to monitor and compare the contamination levels of total aerobic
bacteria, coliform groups and Escherichia coli from fruit-vegetable salad (FS), aquatic hard-boiled food (AF) and
salt-fermented fishery product with spices (SP). The samples of ready-to-eat food were 25 FS, 11 AF and 7 SP.
The contamination levels of total aerobic bacteria in FS, AF and SP were 4.56~7.45 log,,CFU/g (FS), 2.43~7.03
log,,CFU/g (AF), respectively. The contamination levels of coliform groups were 4.51~6.71 log,,CFU/g (SP).
4.00~6.66 log,,CFU/g (FS), 1.70~5.20 log,,CFU/g (AF), respectively. The contamination levels of E. coli were
2.50~4.42 log,,CFU/g (SP), 0~3.58 log,,CFU/g (FS), 1.11~4.68 log,,CFU/g (AF), respectively. The difference of
completed packaging salad and instant packaging salad are not different about contamination levels. In
conclusion, the results of this study indicated that the hygienic levesl of salads, hard-boiled foods and salted fishes
were very poor. So our government need to improve the control plan for food safety from manufacturing process

to market.
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Table 1. Isolation of total aerobic bacteria in salad and side
dishes

Contamination level(log, ,CFU/g)

Foods
Mean Minimum Maximum
Salads . 6.24 4.56 7.45
Aquatic hard-boiled foods 5.52 243 7.03
Salt-fermented fishery products  5.51 4.51 6.71
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Contamination level(log,,CFU/g)

Foods Positive no./total (%) — -
Mean Minimum Maximum
Salads 25/25(100%) 5.43 4.00 6.66
Aquatic hard-boiled foods 10/11(91%) 3.40 1.70 ©5.20
Salt-fermented fishery products 7/7(100%) 349 2.50 442
Table 3. Isolation of E. coli in salad and side dishes
- Contamination level(log,,CFU/g)
Foods Positive no./total (%) -
Mean Minimum Maximum
Salads 8/25(32%) 0.74 0 3.58
Aquatic hard-boiled foods 0/11(0%) NDY NDV NDV
Salt-fermented fishery products 0/7(0%) NDV NDV ND"

UND : not detected.
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Table 4. Contamination level of completed packaging salad and instant packaging salad

Completed packaging salad Instant packaging salad -
Mean Minimum Maximum Mean - Minimum Maximum
Total aerobic bacteria 6.20 4.56 7.45 6.36 5.60 6.76
Coliform groups 5.44 4.00 6.66 541 427 6.01
E. coli 235 0 3.58 226 0 3.26
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