LaNE1Ta19B

a1 lne

A ' ¢ ¢ 5 el e
ATHINEIATARNTNITLLUNE "7WEGWUﬁ?3Qqﬂ Waicls 2529, quwuwﬂﬂiﬁﬂﬂuﬂ,

NT9LNUNRIUAT ¥ Vy/é

a ¢ v e —
tulaas  Lanzanilng PR UTS A3

o £
U wuaaWs, A1AN @NIWIT

: uay  Afu Wil i m“lz%"lummiﬁuﬂmo 9 97N
FIUBIWN \‘\ vnw) il 2514, "

5@t adn Jﬂﬂ?ar _ 1 N (3-4), 5-18, 2515.
3ﬁ3\:\\\ LAy 2, WuN 17-21,

\8W%77 ﬂmvﬂﬂﬂﬁﬁﬂ??NLﬂﬁﬂi

o a ¢ ¢
U3gn MURELATHS,
NIAILIINE

NP AN LN ?._ LR WNVEIURT » NNWﬂ?Oﬂ 1y 2528«

Wwius 1ganlng, ~eafiafngn s sa0w ®iun 136, AIAIBNEITINAN
Ay AneD A

ﬁ‘ n(ﬂa
, wuwﬂﬁeﬂlﬂ, 2

"iiagﬂtﬂwNWWUHis

1y

ek INRERE Hﬁqﬂﬁﬁfwﬂwmwmﬂwwamumu,
-} " NSRRI TR oo

ﬂmﬂWWﬂﬂ0@?“@&“ﬂ?ﬂﬁ208ﬂﬁﬁ7ﬂ?ﬂﬁuﬂ AMNTIUANAS 9

WutﬁmuwoLﬁu," 2I%15, 12 (2), 145-167, 2523.

Frilneuadfuvenf dalnurendgvuns, ¢ agﬂaﬁﬁiﬂaﬁﬂﬁanﬂ1ﬂﬂ, .
s ¢ v
Tsolamaganianausie, ngvinuy, 2530.

aummw amuauﬁ, QW??@H 7GTTQuW$HH hay ﬁmﬂﬂﬁm Buuk, " n19
&N?qiuﬁﬁdlﬂﬂkﬁa Lﬂﬂwﬂiaﬂaﬂﬂﬁ pDL8s 1%8WW779"
¢ ¢
1S&1TYEINTNINAAIBNINITUNNE, 22 (4), 183-207, 2528,




108

GEVU g %wu%ui._ﬁaasw WNART, THUAAN ﬁuéqu, %umwrﬂwwﬁﬁquﬁ uay
s Tund  Heag, "TILIIUNITRITIFFUANUUL WD IAIRITAN
A¥ 281801 7HuT TN 91T Y L nALAE R ARNANT o ﬁwawnwmawuﬂgetﬂww"
13815 uaInTNSnENAans nasuwnd, 17 (1>, 31-47, 2518.

o ( @« ﬁ\‘ o 4 ]
Tann 35815 WATANINTI watwugaai, " ANTRITI9L BaNa 1TAYR YT ELLNA

LAUDIWITIINAULTENALDINNS uauanﬁwo?u%ﬂuﬁﬁﬂaﬂw17uaa

8 (1), 1-4

Adesiyun, A of Staphylococcus

aureus Nigerian Ready-to—-Eat

FOOd," , 488—440, 1984.

Adesiyun, A. A., "Enterotoxigenicity of

Sbaphylocoécu-,@«a—u‘ rom Anterior Nares of Dining

SN TS
orkers,”™ 3, éf ROt o
Vo = )

Compendium of Methods

Hall

48 (2), 855-8957, 1986,

American Publx@ H
- e M1crob1ologlcal Exam1nat10n of Food; "

ﬂﬁﬂ?wﬂﬂﬁwmﬁ 6,5 Washlaebon
BWQW’]MQ‘EEUW'J’JM’]M A—

parahaemolyticus and related Hemolytic Vibrios in
Mar ine Environments of Washington State," Appl.

Micriobiols, 20 (213 179-186, 1970,

Bowmer, B lden "Salmonellae in Food-A Review," J. of Milk




109

Breakers, He &leis "Incidence of Foodborne Disease in the

Netherlands Annual Summary 1880," J. of Food 'Prot.,

48 (2), 181-187, 1985.

Bryan, F. L., "Emerging Foodborne Disease I1. Factors +that
Contribute to Outbreaks and Their Control," J. Milk

Food Technol., 35_.€11), 632-688, 1872,

s "Microbiohes 3 zards Today - Based on
Epidemio l'ogs In_‘m% Food Technol., 28,
52-64, AR

s "Fac Outbreake of Foodborne

Disease 816, 1878,
Bryan, e By J. Kraft, "Salmonellae
Associated 2 b _ ocessed Turkey Product,"

Appl. Microbid¥es 164 1968.
Busta, F. F.,’; = Ifﬁ of Sodium Chloride
Concentratior 7 dium on Growth of Heat -

-

Shocked §§aphylococcus aureus," Appl. Microbiol., 11.

“°F1“‘IJEJ‘3“P’IEJVI‘§WEJ’m’a‘
" AR A e e

25, 731, 1873

Chu, Fan S i K Thadhanim, E. J. Sohantz and M.S.Bergdoll,
"Purification and Characterization of Staphylococcal

Enterotoxin A," Biochem., 5, 3281-32838, 1966.



110

Food and Drug Administration, "Bacteriological Analytical
Manual for Food," Association of Official

Analytical Chemists, Virginia, 1984.

Foster, E.M., "New Bacteria in the News a Special Symposium,"

Food Technol., 40 (8), 16-26, 1386.

Fugjgino, Te Yz A. Aoyamo, K. Fukai, T%

Mukai, ‘ Bacteriological
Examinat jo Bd Poisoning," Med., J.

Osaka Un

Genigeorgis, s and W. W. Sadler,
“Effecti

Enteroto Microbiol.;

21, B62-88

abtas.
HObbS, Bu Co; FOOd p o mmmmmL = nd

=== Food Hygiene, pp. 23-109 ,
: ﬁ’_ﬂf’_

Edward. Arn

d. 1874,

—

Hobbs, Be ey -Tn- Food Poisoning and Food
it ¥

_ Hygiene, Food and Nutr1t1on Press, Westport, 1878,

ﬂumwﬂmwmm
‘“‘“’wm RSl MR e

134-142, 13966.

Jay, J.M., Modern Food Microbiology, p. 8, D. Van Nostrand

Co.s New York, 1878.



Kilian,

MacDonal

Mog

and P

il

Bulow, "Rapid Diagnosis of

Enterobacteriaceae: I. Detection of Bacterial

Glycosidases,"

24,

d,

245

K'

s 1876,

Lieivy and

Acta

Pathol. Microbiol Scand. Sect .y -

p. Ml

Griffin, "Foodborne Disease

Outbreaks Annual Summary, 1982," J. of Food P oty

- - S —— u’céSurvival of Escherichia

G.Dunn,

yathogenic Escherichia

*om Foods," Food Technol.,

Contamination of Mezat Pies
to.Baking and Handling
5’, 18, 565-580, 1955,

I}

uence of Incubation

Nln

4 ‘
Gl ed e s
’ ? ‘j almo lae from Pork

oY gk KTieroviveel i}/

Wells,

"Salmonella Contamination in

Poultry Processing Plant," Appl. Microbiol.. ‘19,

Makukutu, C. A.
cold 1n
1
Prot . s
Mehlman. . J.,
coli:
36, 73-794
Miller, A, A., and
by Sa mo
Procedps
Morris, G. Ky and C.
Morris, G Koy and Js .
a
795, 1970.
Peterson, Ess

Munch -

Intoxication,™

J.

"Staphylococci in Food and Food




112

Nelson, J. H.,"Foodborne Disease Outbreak Following a
Barbecue at the Defense Language Institute," J. of

Envi, Health. 48 (1), 19-21, 1985,

Phan - Urai, R., "Occurrence of Salmonella in Common Food

Staffs in Bangkok," Gastrointestinal Infection in

Southeast Asia. 3, 59-63, 1978.

Robinson, B J ey ‘\“x : g"‘ Fluorogenic Assay for

Detect i 0N i h_, 1 77_" in Foods.," Appl,. and

Exivi . Ml/

Saddiks, M. F.,

288, 1984.

Mousa, A. El-Akkad,
and F. pgical Profiles and

Storage Tampge! -~-n Fish and Other Sea

Foods," J. (5), 403-406, 18985,

Sakazaki, Rasn (S% Fukumi, "Studies on the

ely Halophilic Bacteria,

Enterép:th-'
Vibr io ¥ bapeheenet . Mor; ‘ologxcal, Cultural,

and Bi

jg*- m ind Its Taxonomical

| .
Position, Jap. o Med Sc1. B ol 16, 161-188, 1963,

@uaqwgnzwmmlm,p
qﬁ”ﬁ“ﬁﬁ’ﬁ‘i&@“ AN g TRE = ©

Snyder Jr., O. P., "Microbiqlogical Quality Assurance in

Foodservice Operations," Food Tech., 40 CTry L2225

18986.



414

Southeast Asian Medical Information Centery
*"Gastrointestinal infection.in Southeaét Asia CITIYVx
Tokyo Metropolitan Research Laboratory of Public

Health: Tokys, 1878.

Swaminathan, B., M. A. B. Link, and J«Cs AlYyress "Incidence

of Salmonellae

aw Meat and Poultry Samples 1n
Retail Store sod Prot., 41 (7}, 518-520;

1878,

M crobiological Quality
of Food§ i  » e broduced and Stored by
F /£ ' \Cook /Hot-Hold and
Heat/Sesn

ood Prot.s 47 €119 4

876-885,

Thorner, M. BEierig ne, Quality Control in

Foodservice, The Avi Publishing Co.,

Conne‘hi

Trolier, Je éﬁ} g = of Foodborne Bacterial

4

Pathogens An Updated Review," J. of Food Prot., 49

ﬂ‘ﬁfﬂ@“ﬂ EWI’?W 1N
Ty w:t;s NIPII PV RE [y in T3t P~

128-134, 1873.

Wagner, D. E., and S. Mclaughlin, "Salmonella Surveillance

by the Food and Drug Administration ¢ A Review
1974-1985," J. of Food Prot., 483 (9), 734-738. 1986.




114

Wiseman, M. A., and Carpenter J. A., "Incidence of Salmonellae

in Meat and Meat Products," Appl. Microbiol i, 1T
889, 1869.

Woodburn, M., "Incidence of Salmonellae in Dressed Broiler

Chickens," Appl. Microbiol., 12, 492, 1964.

AUEINENINEINS
ARAIN TN INNAY



 AUEINENINYINg
AN TUAM TN



116

E 4 v
QﬁﬁaﬁﬂﬁitaﬂﬂLgauﬂvﬂﬁ?LﬂﬂqﬁﬂﬂﬂBU

2 v
Qﬂ?BWﬁW?LNﬂQLﬁa

1% Baird-Parker Medium

Basal Medium

10.0 nsw
5.0 nTw
1.0 Ny
10.0 Ny
12.0 nsy
5.0 Ny
20.0 nvy
aranadrunallade” Jenslutnnath 950 Saidns guldarunan

o

M 9 ﬂavaWﬂLﬁuLﬁaLf annﬁﬂa 2108 95 NARANT

ﬁﬂﬁﬂﬂﬁuﬁaﬁqmwgﬁ 121° Wwi1a1 15 uld

:J
uﬁ1ﬂ1ﬂﬂﬂﬂﬂ sluanvay aﬂﬂ&panaaaa 75 1dadigud  LHuiaanla

‘;aﬂmw IOﬂH q%ﬂmﬁwm ﬁﬁ“lﬂ'nwummw'm%a

dﬁuﬂﬁiﬁﬁLg“uﬂ?ﬂﬂ11 ViLbA 3 wansagLilaan qﬁuﬂﬂiﬂﬂtﬂﬂuﬂﬂiﬁﬂ@ﬂﬂ
2

%) , m physiological
sal mﬂ‘luamwmu ﬂm q?‘mﬁa@ﬂ Uiduwani

50 SAaRRATWANNLU potassium tellurite 1 Lﬂaitﬁum %GQWUﬂﬁiﬁﬁqﬁ
ﬂiWﬂQWﬂL%aiﬂﬂﬁﬁ filter sterxllzed Uy 10 JRAaNT wauﬂﬁLﬁu

Vealaenfu Lnquﬂqqum 2 - 8° (7¥al%ud



117

Enrichment-Bacto EY tellurite enrichment

Complete medium

o V ﬂ' i o o g d
%1 egg enrichment ﬂWWRﬂW?ﬂﬁQN“QNqﬁQGﬂuLUM 40-50

LARLEYE 5 NAAANT WaNfubasal medium ﬁmaamawsauaﬂﬁuasiqmwgﬁa%
Tudae 45-50° t7ai%as 95 Haddes wanldidndy  woe1wwdn. S8 9n196n
141 Aawa LﬂﬂuawutwwvtﬁanwwunﬂimﬂL%auadtnn11ﬂamﬁnu 2-6 (HaL%ud

Liutaaunulli Ay a8 #q1;

10.0 nsy
5.0 nsu
5.0 nyu
ous) 4,0 nsu
0.3 nTN
8.0 nyy

0.025 n¥y
20.0 N5
1.0 InT

uﬂﬁ‘ﬂ EI Mﬂaﬂﬂwmm 1 unf
A IALNOURR ng ﬁamwnﬁaﬂaeaéquﬁao

40-50° L7alLdud

:ﬁéﬂqﬁLﬁ1ﬁu'a taﬂa ET 1umaeuﬂ1ﬂ
i RO L 96H ST 1IN T



118

3 Brain Heart Infusion Broth (BHI)
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9. Lactose Broth
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18. Tetrathionate Broth
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-21, Triple Sugar Iron (TSI) Agar
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23. Trypticase Soy Broth
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combination MPN idex 1imits

of positives lower upper

0-0-0 <0.5 <9’
0-0-1 <0.5 9
G-1-g <0.5 13
0-2-0 - -

1-0-0 <0.5 20
1-0-1 1 | 21
1-1-0 1 | 23
1-1-1 3 36
1-2-0 3 36
2-0-0 1 36
2-0-1 3 37
2-1-0 3 44
2-1-1 7 89

47

ZZZ:? F'WEJ’J wﬂmwmm‘;

s AW’]MTI?QJ&MWVIEI']@EI

3-0-1 | 130
3-0-2 : 64 15 380
3-1-0 43 7 210

3-1-1 75 14 230
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f1TIINUINA 1 (Fid)

3 tube per dilution

85 % confidence

combination MPN idex limits

of positives per g lower upper
3=1=2 380
3~2~0 380
=21 440
3=2-2 470
B—S—Q 1,300
3=8=1 2,400
3=38-2 4,800
83-8-3 >4,800

AuEINENINeIng
ARAIN TN INAY
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