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Assessment of Contamination Sources of
Raw Fish Processing and Retail Stores

An-Hung Fu * Cheng-Ming Chang **

ABSTRACT

Raw fish stands of two fish markets and fourteen raw fish retail stores were
selected to detect surface total plate counts (TPC) on knives, cutting boards, dish
cloths, and containers used for raw fish processing, and hands of related personnel.
TPC greater than 5 log CFU/cm? or ml are considered as unqualified sanitation. The
results showed that 1/5~1/7 of food contact surface of polystyrene boxes, dish cloths,
stainless working bench and cutting boards were under qualified, but kitchen workers’
hands were found qualified. Surface TPC of samples in retail stores met the microbial
standard, however TPC on knife handles, refrigerator cabinet handles of Japanese
cuisine restaurants, sushi wrapping bamboo curtains of self-service restaurants, wood
containers and faucet knobs of sushi bars, cutting boards and sushi wrapping bamboo
curtains of self-service sushi stores, were slightly high. TPC of wooden cutting boards
were generally higher than plastic ones. Different materials made no significant
differences on TPC of other kitchen utensils. TPC of washing cloths increased with
their lengths of usage. Using detergent to wash hands showed significant effects in
decreasing TPC.
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AR B BRI (ERREE—
M FENE - &R) - HER
IiE— (8RR ALY BB )
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