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ABSTRACT -This study was carried out to examine microbiological contamination of ready-to-eat foods
(kimbab, sushi, salad, sandwich,sashimi) and to prove hazard of ready-to-eat foods by microbiological analysis. Col-
lection of 440 samples of ready-to-eat foods were obtained from department stores, discount stores, super-markets in
Seoul, Gyeonggi, Chungcheong, Gyeongsang, Honam areas. Sushi showed the highest detection rate of microorgan-
ism with value 0£20.4%, and then detection rates of kimbab, sashimi and salad were 13.0%, 12.5% and 6.9%, respec-
tively. S. aureus was the most detected microorganism with value of 6.6%, and then Coliform and L. monocytogenes

were detected 2.7% and 2.3%.
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Place Department store Discount store Super-market

Seoul 8 10 7

Gyeonggi 5 16 10

Chungcheong 2 10 3

Gyeongsang 7 10 4

Honam 2 10 4

Total 24 56 28

Table 2. Number of the ready-to-eat food sample by regional area
Place Kimbab Sushi Salad Sandwich Sashimi

Seoul 25 25 24 24 18
Gyeonggi 31 31 15 15 21
Chungcheong 15 15 6 6 12
Gyeongsang 21 21 21 21 17
Honam 16 16 6 6 12
Total 108 108 72 72 80
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Table 3. Detection rate of sanitary indicative bacteria in ready-to-eat food

Sanitary indicative bacteria
Samples - -
E. Coli Coliform
Kimbab 2/108(1.9%)" 5/108(4.6%)
Sushi ND? 3/108(2.8%)
Salad ND 2/72(2.8%)
Sandwich ND ND
Sashimi ND 2/80(2.5%)
Total(%) 2/440(0.5%) 12/440(2.7%)
! No. of detected sample/Total sample(%)
* Not Detected(negative)
Table 4. Detection rate of food borne pathogen in ready-to eat food
Food borne pathogen
Samples S. aureus Salmonella L. monocytogenes v p ara- B. cereus
Spp. haemolyticus
Kimbab 3/108(2.8%)" ND? 2/108(1.9%) ND 2/108(1.9%)
Sushi 15/108(13.9%) ND 3/108(2.8%) ND 1/108(0.9%)
Salad 2/72(2.8%) ND 4772(5.5%) ND ND
Sandwich 2/72(2.8%) ND ND ND ND
Sashimi 7/80(8.8%) ND 1/80(1.3%) ND ND
Total(%) 29/440(6.6%) ND 10/440(2.3%) ND 3/440(0.7%)

T'No. of detected sample/Total sample(%)
? Not Detected(negative)
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Table 5. The Quantity of detected Staphylococcus aureus

No. of detected

Standard Max. Min.
sample

< 100 cfu/g 10 95 50

> 100 cfu/g 19 5,500 200
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