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Table 1. Incidence of Staphylococcus aureus in vegetable salad in sale places

Incidence and count of §. aureus

| No. of (cfufg)
Sale places samples No. of Percentage { 3_ |
positive ”‘{gg;g <107 102~ 107 104~ 10/ 10% -~ 10°
samples e
Fastfood 91 20 22.0 13(65) " 6(30) 1(5) 0
restaurants
Western -f;;fafgd 20 15 18.8 11(73.3) 4(26.7) 0 0
restaurants
Japanese 35 12 34.3 4(33.3)  4(33.3) 2(16.7)  2(16.7)
restaurants
Salad bars 14 3 21.4 3(100) 0 () 0
Total 220 50 92.7 31(62) 14(28) 3(6) 2(4)
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Lable 2. Incidence of Staphylococcus aureus in vegetable salad in different areas of Taiwan

Iruﬁdﬁﬂfwswuﬁtﬁuwn of S, aureus
_ Nov. of (cfu/g)
Areas TP
samples Nea. of Percent | ) ﬁ
pOSHIVE t zt; )‘w’t <10 104~ 107 107~ 10 104~ 107
samples v
Northern ; ﬂ ao L - # o P m
ren 84 19 22,6 13(68.4) 6(31.6) () 0
ij:jr“* 66 15 22.7 9(60) 2(13.3)  2(13.3) 2(13.3)
Zf:jh“f“ 70 16 22.9 9(56.3) 6(37.5)  1(37.5) 0
Total 220) H0) 227 31(62) 14(28) 3(6) 2(4)

* Percent of positive samples

AN EUL = S SUPEE Ak S O bt SURpr. &

Lable 3. Incidence of Staph y/{;ni occus aureus 1n vegetable salad in different seasons
Incidence and count of §. aureus
" % _}[' {ifﬁf&,})
mEASOTIS f{%*{f TR
samples No. o Percen g | | | | m
poUsitive N < 10 107 ~ 10° 10~ 10 10* ~ 10°
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, samples v
Firsi : . o . .
gt 76 14 18. 4 R(57.1)°  4(28.6) 0 2(14.3)
Second 7Y () 27 .8 13(65) 5(25) 2(10) 0
Season - | et A Ve |
Third 79 16 22 Y 10(62.5) 5(31.3)  1(6.3) 0
Sﬁjfii“j{} I : . i : — o . . _ .
Toral 220 5() 22.7 31{62 14(28) 3(6) 2(4)

* Percent of positive samples
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Table 4. Identification of enterotoxin from isolated Staphylococcus aureus
Type of No.of Percentage
enterotoxin strains (%)
A 16 66.7
B 2 8.3
C 1 4.2
D 1 4.2
A&B 2 8.3
A&C 1 4.2
A&D 1 4.2
Positive Subtotal t 24 100(48) ™
Not found * 26 (Hh2)™
Total 50 (100)™

¥ Not found indicated none of enterotoxin A.B.C.D exsistence.

*% Percentage Based on 50 strains.

A E¥ VIR KT A B K AT 2 AR R

Table 5. Incidence of coliform and E. coli in vegetable salad

Bacter No. of No. of positive
ACTENA samples samples( % )
coliform 220 215(97.7)
L. coli 144 3 (2.1)

No. of negative
samples( % )

5 (2.3)
141(97.9)

foov AR T HA RS EY AR ENHRBREFITE

Table 6. The effect of salad dressing on the detection rate of Staphylococcus aureus in vegetable salad

S . aureus

No. of B
R No. of N
samples Percentage
positive (% )
samples
With salad | .
dressing 141 29 20.6
Without salad f o
dressing 9 21 20.6
Total 220 50 22.7
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Survey of Staphylococcus aureus in Vegetable Salad

National Laboratories of Foods and Drugs, Department of Health, Executive Yuan

ABSTRACT

From August 1990 through May 1991, 220 raw aureus from the salad samples in different shops were
salad samples were purchased from fastiood restaur- Japanese restaurants, 34.3% (12/35); fast food
ants, salad bars, Japanese restaurants and western restaurants, 22.0% (20/71): Salad bars, 21.4% (3/
food restaurants in different cities of Taiwan. The 14) and Western food restaurants, 18.8% (15/80).
samples were tested for Staphylococcus aureus, col- The coliform was detected in 215 samples out of 220
form and E. coli. Staphylococcus aureus in ol samples (97.7% ) . Since December 1990, E. coli
samples (22.7% ) were isolated. Among them, the was also tested, and the detection rate was 2.1% (3/
enterotoxins were detected in 24 samples (48% ) by 144) .

the RPLA test. The detection rate of Staphylococcus

Key Word : Staphylococcus aureus, Vegetable salad, Staphylococcal enterotoxin.
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