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ABSTRACT

473

Social network service (SNS) plays an important role in food service industry consumers SNS restaurants, and other
consumers review the reputations. It was assumed that bad reputation could have poor food hygiene. Therefore, this study
evaluated the relation between reputations SNS and food hygiene. Restaurants were searched using web portals and 12 restaurants
(six for good and six for bad reputation) were selected. Microbiological analysis (total aerobic bacteria, coliform, and Escherichia
coli) for main and side dish was performed. Detection frequencies for total aerobic bacteria were not different between good
and bad restaurants. However, bad restaurants had higher detection frequencies (70.8%) with mean of 3.2 log CFU/g for coliform
than good restaurants (62.5%; mean of 2.3 log CFU/g). In addition, bad restaurants had higher detection frequencies (25%)
of E. coli with mean of 0.8 log CFU/g than good restaurants (8.3%; mean of 0.5 log CFU/g). This result indicates that consumer
reputations SNS are related to food hygiene, and the reputation data can be used for food hygiene inspection by food safety

agencies.
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Table 1. Positive samples and bacterial cell counts (mean%S.D.;

aHlA oSk RN AR 1A 475

log CFU/g) of total aerobic bacteria, coliform, and

Escherichia coli in foods from good reputed and bad reputed restaurants in social network service

Consumer Good Bad
reputation Positive samples (%) Bacterial cell counts” Positive samples (%) Bacterial cell counts”
Total aerobic bacteria 24/24 (100.0) 4.2+1.8 23/24 (95.8) 4.6+2.1
Coliform 15724 ( 62.5) 23422 17124 (70.8) 32421
Escherichia coli 204 ( 83) 0.5:0.3 624 (25.0) 0.8+0.8

D Detection limit: 0.48 log CFU/g.
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Fig. 1. Distribution of the number of bacterial cell counts
for total aerobic bacteria (A), coliform (B), and Escherichia
coli (C) recovered from good reputed (black bar) and bad
reputed (gray bar) restaurants.
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