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Chih-Hao Su, Chiau-Jun Chu, Yu-Feng Chou, Ying-Lin Lee, Yi Chen

Health Bureau, Tainan City Government
In order to investigate the hygienic quality of ready-to-eat poultry products in Tainan city, we
bought 38 kinds of ready-to-eat poultry products from March to May in 2018, and chose
Escherichia coli, Coliform and Enterobacteriaceae as indicator bacteria. Examination method
of Escherichia coli and Coliform was based on official 1021951163 and 1021950329
announcements published by TFDA on 12/20/2013 and 09/06/2013 respectively,
Enterobacteriaceae followed the suggested method announced on 01/19/2019 and judged by
microbiological limits and standards of ready-to-eat food mixed with raw and cooked
materials. The results showed that, 13 out of 38 samples passed the criteria with 34.21% pass
rate. Meanwhile, Escherichia coli & Coliform both were detected in 13 samples; Coliform
was detected in 9 samples; Escherichia coli was detected in 3 samples; Enterobacteriaceae
was detected in 36 samples. Overall, the hygienic quality of ready-to-eat poultry products is
concluded to be worse and may impact the physical condition of consumers. This survey can
be a reference for health bureau to enhance food inspection, and improve food safety & public
health.



