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ABSTRACT - The contamination levels of food poisoning bacteria was investigated from 350
samples of beef, 338 samples of pork, and 350 samples of chicken during the period from March
1996 to October 1998. The contamination levels of pathogenic organisms were higher in refriger-
ated meat than packed frozen meat and were relatively higher in chicken and packed meat than
in beef. The highest level detected for each of the various pathogens was : less than 10,000 cfu/g
for Staphylococcus aureus : less than 0.9 MPN/g for Salmonella and Literia monocytogenes:
7MPN/g for Campylobacter jejuni/coli. In the comparisions of cross- contamination ratio of tested
meat for four species food poisoning bacteria 14.3% of beef, 23.5% of pork and 55.0% of chicken
were contained only one species of pathogen, whereas 2.7 of beef, 5.6% of pork and 14.7% of
chicken contained two species and 2.3% of pork contained a total of three species. Generally,
pathogens was encounted higher isolation freguency in packed frozen chicken meat than in
chilled chickens.
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Table 1. Distribution of Staphylococcus aureus on chilled fresh and frozen meats

R CFU/ s Chilled Frozen
ange, gorem Beef Pork Chickens Beef Pork Chicken
<1 290(96.7)° 256(88.9) 133(44.3) 48(96.0) 41(82.0) 32(64.0)
1~10 4(1.3) 19( 6.6) 78(26.0) 2(4.0) 1(2.0) 5(10.0)
11~100 4(1.3) 13(4.5) 76(25.3) 0 4(8.0) 6(12.0)
101~1,000 2(0.7) 0 12( 4.0) 0 3(6.0) 5(10.0)
1,001~10,000 0 0 1(0.3) 0 1(2.0) 2(4.0)

" Negative by method. ? Number of samples positive(%).
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Table 2. Distribution of Salmonella on enumerated positive
meat and chickens

Range, CFU/g or cm’ Beef Pork Chickens
<003" 0 52 10
0.03-0.30 0

0.30~3.007 0 1 0

" Negative by quantitative MPN method.
® Number of samples.
¥ Maximum leveldetected = 0.9 MPN/gm.

Table 3. Distribution of Listeria monocytogenes on
enumerated positive meat and chickens

Range, CFU/gorcm’  Beef Pork Chickens
<0.03" - 37 16 6
0.03-0.30 0 0 0
0.30~3.00” 1 4 0

" Negative by quantitative MPN method.
* Number of samples.
» Maximum leveldetected = 7.0 MPN/gm.

Table 4. Distribution of Campylobacter jejuni/coli on
enumerated positive meat and chickens

Range, CFU/g or cm’ Beef Pork Chickens

<0.03" 45(100.0)”  64(94.1) 63(90.0)
0.30~3.00 0 4(5.9) 6(8.6)
3.01~30.07 0 0 1(1.4)

Y Negative by quantitative MPN method.
? Number of samples.
* Maximum leveldetected = 0.9 MPN/gm.
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Table 5. Number of meat and chickens containing one or more species of food poisoning bacteria®

Number of Chilled Frozen
Pathogens Beef(300) Pork(288) Chickens(300) Beef(50) Pork(50) Chicken(50)
0” 247(83.0)” 192(66.7) 91(30.3) 46(92.0) 39(78.0) 11(22.0)
1 43(14.3) 73(25.3) 165(55.0) 4(8.0) 11(22.0) 25(50.0)
2 8(2.7) 16(5.6) 44(14.7) 0 0 13(26.0)
3 0 7(24) 0 0 0 1(2.0)

Y'S. aureus, Salmonella, L. monocytogenes and C. jejuni/coli
? Negative by method
* Number of samples(%).
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