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Bacterial Count and Evaluation of a Chromogenic Method for Determining the Number
of Coliforms and E. coli in Commercial Vegetable Salad Sampless

ZEOBCTS I e /R OK M AT A ET
Makiko Tsuji Terumi Utikawa Yuuki Morisue Tadashi Teramoto

The viable count, coliform count and E.coli count were determined in commercial vegetable saladsamples to es-
tablish standard guidelines for hygiene monitoring. A chromogenic agar tricolor medium was compared with a
conventional desoxycholate agar medium for identifying and quantifying the coliforms in commercial vegetable sal-
ad. The coliforms were measured on both agar media.

The viable count of 100 commercial vegetable saladsamples had a wide range 10— 10° cfu/g, 82 (82.0%) and 97
(97.0%) of these samples being coliform positive when using the desoxycholate medium and agar tricolor medi-
um, respectively. Ninety-seven of the coliform- positive samples were contaminated in the range of 10— 10° cfu/g.
E. coli was positively detected in 6 (6.0%) of the 100 commercial vegetable saladsamples in the range of 10~ 10"
cfu/g.

The chromogenic medium enabled rapid one-day measurement of coliforms and E. coli in perishable vegetable
salad.

The bacteria of 35 coliform~positive colonies that grew on the agar tricolor medium were identified as 10 spe-

cies, including Klebsiella pneumoniae (9 strains).
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