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Abstract

The prevalence of Staphylococcus aureus and Bacillus cereus in sushi were investigated, using the standard
plate count and MPN methods, respectively. Forty and forty-one sushi samples that were collected from sushi
stores in Amphur Muang, Amphur Sriracha and local shops near Burapha University, Chonburi Province during
November 2008 to January 2009 were screened for S. aureus and B. cereus respectively. Results showed that 14
samples (35%) were positive for S. aureus with 11 sample (27.5%) were higher than the standard recommended
by the Department of Medical Sciences, 2006 for ready-to-eat food and 12 (29.26%) of 41 sushi samples were
positive for B. cereus with one sample (2.44%) higher than the standard as recommended for ready-to-eat food

by the Department of Medical Sciences, 2006
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& Lancette, 2001)
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Telafifianinaadu S. aureus nusaza az 3 leladl

nduiudazlalatdumeaeu laueniaa Azaviaa naaey

TOM oeneta veumed Jyms Andlladin digyndns dedes d1ln unsey wasuniim Salu / msansTnermansysm. 16 (2554) 1: 69-76



Anaerobic utilization of mannitol Wag Voges-Proskauer
Testlagld S. aureus ATCCA3300, E. coli ATCC25922 uas
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M15999 2 USanauwed B. cereus Nuenleinng

(Gt 5-7)

glusmmmeluisassndud (5ui 1-6) uagsnilnduvinendoysm

%ﬁuﬁl o ad N1INAEU N1INAEU j’ﬁ%ﬂﬁ@‘u ANANAITN Conf. lim
yngoy | o ERIIY oN tube MYP agar mmzmiw MPN (CFU/g)
NWYILAL
amIne 3-0-0 0-0-0 0-0-0 < 3.0 MPN/g 0-95
Tans 3-2-1 0-0-0 0-0-0 < 3.0 MPN/g 0-95
1 M 3-3-1 0-0-0 0-0-0 < 3.0 MPN/g 0-95
uBaNOY 3-3-1 0-0-0 0-0-0 < 3.0 MPN/g 0-95
Uanlua 3-3-3 0-0-0 0-0-0 < 3.0 MPN/g 0-95
Ay 3-3-0 0-0-0 0-0-0 < 3.0 MP N/g 0-95
Taiffa 3-3-3 1-1-0 1-1-0 7.4 MPN/g 1.3-20
2 GR 3-3-3 0-3-0 0-3-0 9.4 MPN/g 3.6 - 38
uraNOU 3-3-3 2-1-0 1-1-0 7.4 MPN/g 13-20
Uanlva 3-3-3 0-0-0 0-0-0 < 3.0 MPN/g 0-95
a9y 3-3-3 0-0-0 0-0-0 < 3.0 MPN/g 0-95
T 3-3-1 0-0-0 0-0-0 < 3.0 MPN/g 0-95
3 gy 3-3-3 0-0-0 0-0-0 < 3.0 MPN/g 0-95
uBaNOU 3-3-1 0-0-0 0-0-0 < 3.0 MPN/g 0-95
Uanla 3-3-3 0-0-0 0-0-0 < 3.0 MPN/g 0-95
a9y 3-2-0 1-0-0 0-0-0 < 3.0 MPN/g 0-95
Taiffa 3-3-1 1-0-0 0-0-0 < 3.0 MPN/g 0-95
4 gy 3-3-2 0-0-0 0-0-0 < 3.0 MPN/g 0-95
uBaNOY 3-3-1 1-0-0 0-0-0 < 3.0 MPN/g 0-95
Uanlva 3-3-3 2-0-0 2-0-0 9.2 MPN/g 1.4-38
T 3-3-3 0-0-0 0-0-0 < 3.0 MPN/g 0-95
laifjs 3-3-2 0-0-0 0-0-0 < 3.0 MPN/g 0-95
updeodiielsa 3-3-2 0-0-0 0-0-0 < 3.0 MPN/g 0-95
5 angedua 3-2-1 2-1-0 2-1-0 15 MPN/g 3.7 -42
uBANOU 3-3-1 3-1-0 3-1-0 43 MPN/g 9 - 180
ameY 2-2-0 0-0-0 0-0-0 < 3.0 MPN/g 0-95
ninUesa 3-3-2 0-0-0 0-0-0 < 3.0 MPN/g 0-95
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%ﬁuﬁ' o ad NINAEU N1INAdU qu’]i%ﬂﬁ@‘u AR Conf. lim
yogeu | PRI o tube MYP agar mmzmi% MPN (CFU/g)
NINYILAU

Tavu 3-0-0 2-0-0 1-0-0 3.6 MPN/g 0.17 - 18

Taiffa 3-2-0 0-0-0 0-0-0 < 3.0 MPN/g 0-95
updvlesilislsa 3-3-2 1-0-0 1-0-0 3.6 MPN/g 0-95

6 NaUNEIUA 3-2-0 0-0-0 0-0-0 < 3.0 MPN/g 0-95
uaNoU 3-3-2 0-0-0 0-0-0 9.2 MPN/g 1.4 - 38
a3 3-1-0 2-0-0 1-0-0 3.6 MPN/g 0.17 - 18

ninUgesa 3-2-1 0-0-0 0-0-0 < 3.0 MPN/g 0-95

Tawu 3-3-2 0-0-0 0-0-0 < 3.0 MPN/g 0-95

Taiffa 3-3-0 0-0-0 0-0-0 < 3.0 MPN/g 0-95
updesilislsa 3-3-2 1-0-0 1-0-0 3.6 MPN/g 0.17 - 18

7 angadua 3-3-3 2-0-0 2-0-0 9.2 MPN/g 1.4 -38
uBANOU 3-3-2 1-0-0 1-0-0 3.6 MPN/g 0.17 - 18

A% 3-3-2 0-0-0 0-0-0 < 3.0 MPN/g 0-95

ninUyesa 3-3-3 0-0-0 0-0-0 < 3.0 MPN/g 0-95

nueun: Conf. lim = Confidence limits
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Wudiwld (Rhodenamel et al., 1998) wanuInUSunaude
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2001) FeaonndosiuIeues Valero et al., (2003)
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Y99 B. cereus lu vegetable substrates 156&]1&1’5@8@@
60 Ju uavaenAdeatu Martinez et al., (2007) finanain
nsanArferluemnsiasudomaniinadonisandnsinis
Wiguassusyeywnues B, cereus
mﬂmiwumiﬂmﬁaumaﬂ S. aureus Wa¥ B. cereus
Tugd ilvfuslanasdeandnidssgddnineilugleias
wisnlurumanedalus winlduulelfarundnemudsesn
Lupreuteuaziiliedonudinssulssmuiiuiiiieannan
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1 40 Y19 Uag B. cereus 31U 41 MBEN WU
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14 #9819 (Fovaz 35.0) IngnuuTuauniigainfy
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