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ABSTRACT

Statistic data showed that the food poisoning outbreaks were most likely caused by foodborne pathogens.
Ready-to-eat food might pose higher risk in Taiwan, especially the temperature and humidity are suitable for
microbial growth during summer time. This project was focused on the hygienic quality survey of beverages and
ready-to-eat food mixed with raw and cooked materials. Three hundreds and forty-one samples were collected
from supermarkets, hypermarkets, convenience stores, fast food restaurants and stores in the Taipei metropolitan
area from June to October in 2011, including 138 beverages, 89 lettuce salad, 42 sandwiches, 39 sushi & rice
balls and 33 cold noodles samples. Coliforms and E. coli were found in various samples with failure rates as
follows: beverages 54%, 6%; salad 35%, 16%; sandwiches 29%, 5%; sushi & rice balls 10%, 0%; and cold
noodles 15%, 3%, respectively. Samples exceeding the standard limit of 100 MPN/g Bacillus cereus in different
types of foods were: beverages, 0%; lettuce salad, 1%; sandwiches, 5%; sushi & rice balls, 3%, and cold noodles,
3%. Detection rates of Staphylococcus aureus among beverages, salad, sandwiches, sushi & rice balls, and cold
noodles were 14, 19, 10, 21 and 3%, respectively. However, the number of bacteria detected was mostly under
100 MPN/g. Salmonella was detected in 1 beverage and pathogenic E. coli in 1 rice ball and 1 salad sample.
Hygienic indicator microorganisms, such as total plate counts bacteria, were detected up to 10° CFU/g in 4

samples: 2 salad samples, 1 cold noodle and 1 sandwich.

Key words: hygienic indicator microorganisms, Staphylococcus aureus, Bacillus cereus, Salmonella,
pathogenic E. coli, beverages, ready-to-eat



