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A Bacteriological Study on the Safety of Food and Drink (Part5)
— The Subject of Vegetable Salad and Sandwich —

Satsuta Kiyoaki, Higuchi Sachiko, Nakagawa Sachico, Kimura Yuka, Uruno Kyoko,
Fujii Hitomi, Toyooka Kana, Hagi Mariko, Ninbari Kyoko, Sato Yoriko and Suzuki Rie

Unheated food was bacteriologically examined about their safety and vegetable salad and

sandwich were taken as samples of the stud. The following is results.

1. The number of detected standard plate count bacteria for 4 samples (tuna, lettuce, con,
sandwich) were between 102.7and 103.5. Each of them was under standard level.

2. The detection rate of E. coli group was about 58% of the vegetable salad (about 33% of tuna,
about 60% of lettuce, about 55% of con) and about 55% of sandwich.

3. 12 strains of staphylococcus aureus were identified from vegetable salad and 8 strain from
sandwich.

As is stated above, it is serious problem from a Food Hygienic standpoint that E. coli, an
index of fecal pollution and staphylococcus aureus, food poisoning bacteria were separately
identified from these study samples.

It must be emphasized that it is important not only for a manager to get control of hygiene
in production environment but also for a employer to educate employees (workers and sales
people) on hygiene and to get thorough control of hygiene by making a production process
manual.
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