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Investigation of Sanitary Indicator
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Abstract

This study was to evaluate the microbiological qualities of the cooked-meats sold in
supermarkets and traditional markets by using the sanitary indicator bacteria; three
assaying methods including total plate count, coliform bacteria, and mold and yeast
counts, were utilized and their suitability were also compared. The range of aerobic
plate counts determined from the samples were 10*~ 10°CFU/g. Total plate count
methods used in this study included aerobic plate count method, petrifilm method, and
spiral plate method. The correlation coefficients between each two methods, aerobic
plate count and petrifilm count, aerobic plate count and spiral plate count, and
petrifilm count and spiral plate count were 0.989, 0.937, and 0.930, respectively.
According to the results, although the samples collected from traditional markets had
higher coliform bacteria than which collected from supermarkets did, none of them
met the sanitary standard (10 MPN/g). The mold and yeast counts of the sampled
cooked-meats determined by both traditional method and petrifilm method were
higher than 10° CFU/g; the correlation coefficient between these two methods was
found to be 0.918.

Key words: cooked-meat, indicator bacteria , aerobic plate count, coliform , mold ,
yeast
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Table 1 Aerobic plate counts of cooked—meats*.

¥ o " TR R S e A
&
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6 75 4.3940. 09 4.4940.18 4.3740. 10 NS
b b c
oy 4.66+0. 17 4.6740.18 4,710, 14 NS
s c c b
FEFE 5. 34+0. 13 5. 3040, 20 5.92340. 14 NS
o b 4.5240. 15 b
A 4.66+0. 06 ab 4. 64+0. 09 NS
4.50+0. 21 4.5340. 15
& T b ab ab NS
R 4.6520. 13
5 a a a
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5. 28+0. 25
. a a ab NS
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SN b b b
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s B a a a
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Fig.1. Relationship of logle colony-forming units/g determined by (A)
APC versus Petriflm plate

(B) APC versus Spiral plate system (C) Petrifilm versus Spiral plate
system.

(APC : aerobic plate count)
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Table 2. The coliform bacteria of cooked-meats

Borpdicis X LR & RE Rk
2k # &
fx’]‘ /?J?\F—: ﬁx“ /?J?\F—L_
a
Wk 0 1100 2.0041.17
3. 32+0. 49
* p 460 >1100 bc
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C
A A 240 2400 9. 9441, 53
2.92+1. 67
b gd 3 >1100 bc
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Table 3. The mold and yeast contents of cooked-meats*

B ow ¥ = R i S O kg kX
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Fig.2. Relationship of logi mold and yeast count determined by
acidifed potato dextrose

Agar and Petriflm plate.
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