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ABSTRACT

The present study investigated the food hygiene and safety of the ready-to-eat foods (RTE) in
Taiwan. Samples including 49 salads (chicken and vegetable salads), 46 sandwiches, 6 rice products,
and 3 breads were collecting from convenience stores, restaurants, ready-to-eat stores, coffee shops and
supermarkets. Coliforms, E. coli, Salmonella spp., and S. aureus were examined in every sample. Besides,
Campylobacter spp. was examined additionally in poultry samples. The results demonstrated that 33
samples (31.7%) failed compliance check due to coliforms exceeded sanitation standard limit. Among
them, 2 samples were found S. aureus - positive. For other pathogenic microorganism such as E. coli,
Salmonella spp. and Campylobacter spp. were not detected. This program aimed to call attention to food
industries that they shall enforce food hygiene and safety concepts during manufacturing, transportation,
and selling processes. Food industries shall obey Good Hygienic Practices (GHP), and take responsibility
for self-management, to reduce the chance of foodborne outbreak.

Key words: ready-to-eat foods, sanitation standard, The Regulations on Good Hygiene Practice
for Food (GHP), etiologic agent





