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Monitoring of Hygienic Quality of Food Products in
Taiwan, 2014

YU-TING WANG, TSUI-PING HUANG, MIN-CHEN HO, TZU-YI TU,
SZ-YAO TSENG, TSUNG-YEN LIU, SHING-EN YSAI, MEI-AN SU,
CHUNG-TING HSU, CHE-YANG LIN, HSU-YANG LIN,
YUEH-JONG CHUNG, HSIU-KUAN CHOU AND HWEI-FANG CHENG

Division of Research and Analysis, TFDA

ABSTRACT

Food hygiene has always been a major concern worldwide. With methods of food production
and distribution continually evolving and changing, a local source of microbial contamination could
potentially make a global impact. In order to ensure the effectiveness of food safety control measures in
Taiwan, it is imperative to periodically monitor the hygiene of food products. In this study, a total of 379
samples were collected randomly from convenience stores, hypermarkets, supermarkets, food stores,
and traditional markets in Taiwan, along with food items available online during the period of February
to November in 2014. Samples were collected per the specimen management guideline. These samples
contained ready-to-eat (RTE) food products including RTE meat (ham, hot dogs, sausage, braised food,
jerky, and fast food pack), fruits and vegetables for raw consumption (leaf vegetables, sprouts, root
and stem vegetables, and fruits), and ice-based dessert (shaved ice dessert, smoothies, ice cubes, and
ice cream). We were able to quantify the hygienic quality of the samples collected by comparing the
hygienic indicator microorganisms (total plate count, coliform, E. coli count) to the results from our
testing for pathogenic microorganisms. The data from the indicator of microorganisms shows that RTE
meat in braised foods had a high failure rate (46.9%) from an excess of coliform and E. coli —positive.
Leaf vegetables in vegetables and fruits for fresh consumption had the highest failure rate (54.2%) in its
category due to an excess of coliform. Shaved ice dessert displayed the highest failure rate among all
the samples (73.3%) in ice-based dessert, exceeding the total plate count. Meanwhile, Staphylococcus
aureus, Bacillus cereus, pathogenic E. coli and Listeria monocytogenes were also detected in food
products collected. These results not only demonstrate the current conditions of microbial contamination
in food products in Taiwan, but also can be used as a reference for consumers, food manufacturers and the
government. Further studies of typing methods to discriminate these microbial isolates will be conducted

to clarify the suspected routes of microbial contamination in the situation of food poisoning.

Key words: ready-to-eat foods, hygienic quality, monitoring





