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Table 1. The total aerobic plate counts of ready-to-use food from supermarkets during storage at 6-9°C

Food 
Analytic Storage time (days)
samples 0 2 4

Fish 5 4.75a ± 0.36 5.85 ± 0.49 6.45 ± 0.41 
Fisheries products 4 5.23 ± 0.51 5.71 ± 0.60 6.67 ± 0.36
Seafood 2 6.21 ± 0.54 6.84 ± 0.54 7.12 ± 0.58
Vegetables 4 5.27 ± 0.47 5.92 ± 0.52 6.74 ± 0.49
Meat 4 5.13 ± 0.55 6.03 ± 0.64 6.93 ± 0.40
Vegetable and meat 4 4.93 ± 0.61 6.21 ± 0.55 6.63 ± 0.48
Ground meat products 3 5.13 ± 0.59 6.18 ± 0.42 6.72 ± 0.31
Viscera 2 5.51 ± 0.03 6.68 ± 0.08 6.93 ± 0.37

a Log10 CFU/g of food; mean of duplicates of each sample .

Table 2. Microbial changes of ready-to-use food from supermarkets during storage at 6-9°C

Food
Analytic Coliforms Salmonella spp.      S. aureus Enterotoxin

samples 0a 2 4 0 2 4 0 2 4 type

Fish 5 2.26b ± 0.25 2.71 ± 0.40 3.13 ± 0.25 c 3d 3 3
Fisheries product 4 2.59 ± 0.34 3.22 ± 0.30 3.34 ± 0.11 1 1 1 1A
Seafood 2 1.50 ± 0.50 2.50 ± 0.05 1.70 ± 0.58 1 1 1 1C
Vegetable 4 1.70 ± 0.58 2.60 ± 0.43 2.78 ± 0.48
Meat 4 2.16 ± 0.75 2.89 ± 0.48 2.91 ± 0.55 2 2 2 3 3 3 1B
Vegetable and meat 4 2.06 ± 0.58 2.57 ± 0.42 2.75 ± 0.40 1 1 1 1B
Meat product 3 1.64 ± 0.88 2.67 ± 0.48 2.91 ± 0.47 2 2 2 1C
Viscera 2 1.71 ± 0.41 3.00 ± 0.70 3.00 ± 0.70 2 2 2 1B

a Storage of days.
b Log10 CFU/g of food; mean of duplicates of each sample.
c : not detectable.
d number of positive samples.
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Table 3. Effect of different treatments on microbial changes of ready-to-use food during storage at 6-9

Food Analytic Total aerobic plate counts Coliforms Salmonella spp.    S. aureus Enterotoxin

samples 0a 2 4 0 2 4 0 2 4 0 2 4 type

Cut then 

to wash

Fish 1 4.51b ± 0.05 5.89 ± 0.04 6.74 ± 0.04 2.29 ± 0.18 2.00 ± 0.00 2.00 ± 0.00 c 1 1 1

Seafood 4 5.35 ± 0.27 6.18 ± 0.18 7.55 ± 0.44 2.27 ± 0.37 2.31 ± 0.32 2.56 ± 0.34 1d 1 1 2 2 2 1A

Vegetable 8 4.87 ± 0.41 6.07 ± 0.38 6.56 ± 0.74 2.43 ± 0.36 2.44 ± 0.28 2.54 ± 0.31 4 4 4 8 8 8 1B, 2A, 1D

and meat

Vegetables 9 4.84 ± 0.43 5.61 ± 0.51 6.31 ± 0.39 2.15 ± 0.47 2.41 ± 0.25 2.37 ± 0.23 4 4 4 1C

Wash then 

to cut

Fish 1 4.52 ± 0.18 5.36 ± 0.24 6.36 ± 0.05 2.23 ± 0.08 2.32 ± 0.02 2.53 ± 0.17 1 1 1

Seafood 4 5.19 ± 0.26 5.63 ± 0.53 6.82 ± 0.79 2.13 ± 0.22 2.18 ± 0.18 2.60 ± 0.37 1 1 1 2 2 2 1A

Vegetable 8 5.20 ± 0.40 6.07 ± 0.56 6.69 ± 0.69 2.15 ± 0.21 2.39 ± 0.31 2.57 ± 0.35 4 4 4 8 8 8 1B, 2A,1D

and meat

Vegetable 9 4.76 ± 0.58 5.68 ± 0.43 6.36 ± 0.34 2.22 ± 0.51 2.37 ± 0.33 2.32 ± 0.30 4 4 4 1C

a Storage of days.
b Log10 CFU/g of food; mean of duplicates of each sample.
c not detectable.
d number of positive samples.
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Microbial Changes in Ready-to-use Packaged Food from 

Supermarkets and Self-prepared during Storage at 6-9°°C

SHU-JEN WANG* AND JIAU-HAU CHEN

Ready-to-use packaged food sampled from supermarkets was stored at 6-9°°C for 0 (fresh),
2 or 4 days. Meat , sea food, fish and vegetables purchased from traditional markets were pre-
pared for use packaged food and well wrapped with PS/PVC film, under the same storage
conditions as above. The total aerobic plate counts of all samples increased during storage for
4 days. Coliforms were detected in all samples whereas Salmonella spp. and Staphylococcus
aureus were detected in some foods such as fish, meat and sea food. Staphylococcal enterotox-
in types found in ready-to-use packaged food from the supermarket and self-prepared foods
are different, but types A, B were common types. The microbial changes were similar in dif-
ferent preparation methods(one is “cut then wash”, the other is “wash then cut”).

Key words: ready- to- use packaged food, enterotoxin, microbial quality.


