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ABSTRACT - According to Centers for Disease Control and Prevention (CDC, USA) recently it was reported
that the children (< 5 year-old children) were more susceptible to Foodborne-illness”. Confectionery products should
be strictly controlled because they are children-preferred foods. Ministry of Food and Drug Safety (MFDS, South of
Korea) tried to monitor contamination of organisms in confectionery products (such as biscuits, candies, chewing
gums and ice candies) distributed in South Korea. MFDS evaluated the levels of indicator organisms: total aerobic bac-
teria, coliforms, Escherichia coli as well as the levels of food-borne illness organisms: Staphylococcus aureus, Bacillus
cereus, Clostridium perfringens. Experimental plans for microbiological test were in accordance with the Interna-
tional Commission on Microbiological Specifications for Food (ICMSF). For this study, 1,005 samples were collected
and from Seoul and Gyeongin region, South Korea. The average level of total aerobic bacteria in 1,005 samples was
1.7 log Colony Forming Unit(CFU)/g and the detection rate was 26.8%. The average level of Bacillus cereus was
detected in 1.7 log CFU/g and the rate was 0.9%. There was no detection of coliforms, Escherichia coli, Staphylococ-
cus aureus and Clostridium perfiingens. The results of this study will be provided as the basic data to set the reason-

able microbiological criteria of Korea Food Code.
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Table 1. Microbial criteria in confectionery products of China
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Indicator organisms

Foodborneillness

Food commodity Total afé‘;%jg';ame“a Coliform (MPN®/100g) organisms® Mold
Biscuit" without the filling > 750 > 30 Negative i
with the filling > 2,000 > 50
Candy? solid, polished > 750 > 30
caramel, air-filled > 20,000 > 440 Negative i
with the filling > 2,500 > 90
jelly > 1,000 > 90
Chewing gum® > 500 > 30 Negative >20
Ice candy” > 3,000 > 100 Negative -

YHygienic standard for biscuits GB 7100-2003
DHygienic standard for candy GB 9678.1-2003

Y Hygienic standard for chewing gum GB 17399-2003
YHygienic standard for frozen drinks GB 2759-2003
SSalmonella spp., Staphylococcus aureus, Shigella spp.
9most probable number
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Table 2. Detection result on indicator organisms and foodborne-
illness organisms according to the classification in Korea Food
Code

Detection rate (%)/ Mean
number (log CFU/g)

Food commodity # of Samples -
Total aerobic

bacteria B. cereus
Biscuit 250 452/2.0 0.8/1.6
Candy 255 20.0/1.5 -
Chewing gum 250 13.2/1.6 1.9/1.9
Ice candy 250 28.8/1.4 1.4/1.4
Confectionery 1,005 26.8/1.7 0.9/1.7
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Fig. 1. Distribution chart of detection value about total aerobic
bacteria in confectioneries.
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Table 3. Detection result on indicator organisms and foodborne-
illness organisms according to the classification in Korea Food
Code

Food commodity Average food intake(g/day)

Biscuit 14.7
Candy 1.2
Chewing gum 0.1

Ice candy 10.9
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