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Abstract

Microbiological hazard analysis of foodservice facilities and utensils of 6 hospitals in the Honam region
was evaluated. In the microaerosol evaluation, the microbial counts of dinning table, kitchen, and freezer were
comparatively high, and it indicated the microbial contamination of these facilities should be effectively
managed. In the microbiological hazard analysis evaluation of cooking utensils and appliances, the total plate
counts of cutting boards, knife, and meal plates were comparatively high but did not reveal significance. The
counts of coliforms, Staphylococcus aureus and Escherichia coli, were lower than the general limit of microbial
contamination, and the microbiological safety of the cooking utensils and appliances were satisfactory. In the
microbial safety evaluation of side dishes, microbial counts of heat-cooked foods were generally low and
microbiological hazards of these side dishes were comparatively low.

Key words: microbiological hazard analysis, HACCP system, hospital food service operations, meal service facilities,
microaerosol evaluation
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Table 1. Airborne bacteria and fungi counts at the group
meal service areas and kitchens of 6 hospitals
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Total plate count  Coliform Fungi
Table 400+5.35" 2.00x£1.55 2.60+£1.58
Serving table 1.80%+0.84 1.50=0.58 3.00+2.39
Working table  2.7172.02 3.23%352 5061354
Refrigerator 3.50%3.11 1.33£0.58 2.33+1.53
Freezer 450%2.12 2.00x1.41 550+£5.07
P"Mean +SD.
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Table 2. Microbial quality evaluation of cooking utensils and appliances of 6 hospitals using swabbing method

(CFU/100 cm?

Total plate count Coliform S. aureus E. coli
Table 4.000.00" 4.00£0.00 ND? ND
Serving table 8.00x6.92 ND 4.00=0.00 ND
Knife 28.00+11.32 ND 8.00+0.00 ND
Cutting board 18.40%+3.56 24.00x0.00 6.00x2.84 ND
Personal tray 38.00+2.84 ND ND ND

"Mean+SD. ?Not detected.
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Table 3. Microbial quality evaluation of side dishes serviced at 6 hospitals (CFU/g)
Total plate count Coliform S. aureus E. coli
Myulichi bokkum (seasoned-boiled anchovy) NDY ND ND ND
A Oi-muchim (seasoned cucumber) 3.0% 10‘} ND ND ND
Kimchi (Korean cabbage kimchi) 1.2x10° ND ND ND
Mivoug-gug (seaweed soup) ND ND ND ND
Nogdu-namul (blanched seasoned mung-bean sprouts) 32x10° ND ND ND
B Jangzorim (seasoned-boiled beef with soy sauce) ND ND ND ND
Aehobag-bokkum (seasoned-boiled zucchini) 15%10° 8.0x 10 ND ND
C Dubu-jeon (seasoned tofo pancake) 28%10° ND ND ND
Gaji-namul (blanched seasoned eggplant) 1.0x 10 2.8x10" ND ND
Jabchae (sweet potato starch noodle) 2.0><101_% ND ND ND
D Oi-kimchi (cucumber kimchi) 1.8%x10° 1.7%10° ND ND
Kongnamul (blanched seasoned soybean sprouts) 29x10° 26x10° ND ND
Godunguh-zorim (seasoned-boiled mackerel) 1.0%10° ND ND ND
g Mul (water) 1.0x10" 7.0%10° ND ND
Dalk-tuigim (fried chicken) 1.2x10° 12x 10" ND ND
Mu-cheji (shredded radish kimchi) 2.3x10° ND ND ND
Buchu-namul (blanched seasoned leek sprouts) ND ND ND ND
F  Yachaejeon (seasoned vegetables pancake) 3.0%10° 3.0x10° ND ND
Bulkogi (seasoned roasted beef) 1.0x10° ND ND ND

"Not detected.
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