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ABSTRACT - As Standards and Specifications of the Saengsik-classes has been established since 2005 by
KFDA. The microbial Standards and Specifications of the Saengsik-classes is as follows; no detection in Escherichia
coli, colony forming unit less then 1,000/g in Bacillus cereus, colony forming unit less then 100/g in Clostridium per-
Jringens respectively. Contamination levels of Total acrobic bacteria, Escherichia coli,, Bacillus cereus and Clostrid-
ium perfringens in Saengsik-classes were monitored. Total aerobic bacteria counts in Saengsik-classes was
1x10'~5.3x107 cfu/g, for Bacillus cereus 1x10*~9x10? cfu/g, for Clostridium perfringens 1x10' cfu/g. Escherichia
coli, was not isolated from all Saengsik-classes. Thess results will provide information for introduction of HACCP
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system to ensure microbial safety of Saengsik-classes.
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Fig. 1. Distribution chart of total bacteria about the various samples
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Fig. 2. Distribution chart of B. cereus about the various samples
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