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ABSTRACT - Bacillus cereus is food poisoning bacteria frequently occured in starch food. Most of the delivery
foods for infant is classified as ready-to-cook food. But unlike food for infant and young children, there are no stan-
dards and specifications of Bacillus cereus in ready-to-cook food. The purpose of this study is to examine the presence
of Bacillus cereus, aerobic bacteria and coliforms in the food for infant and young children sold through internet. B.
cereus was detected in 9 samples (8.3%), total aerobic bacteria was detected over 10° CFU/g in 4 samples and
coliforms were not detected in any samples. This will provide basic data for standards and specifications of Bacillus

cereus in ready-to-cook food.
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Table 1. Detection rate of total aerobic bacteria and B. cereus in
infant food

Food type Food for infant and Ready-to-
P young children cook food
No. of detected samples 12/27 46/79
/total samples
Detection rate (%) 44 58
Table 2. Detection rate of B. cereus in infant food
Food type Food for infant and Ready-to-
P young children cook food
No. of detected samples 027 9/79

/total samples
Detection rate (%) 0 11
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M : Marker
N : Negative control

P : Positive control

Fig. 1. PCR result of B. cereus 6 toxin genes.
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Fig. 2. B. cereus isolated from ready-to-cook food.
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Table 3. PCR result for distinguish B. cereus from B. thuringiensis
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