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ABSTRACT

This is the sixth and final in a series of reports which present
the resul ts of food microbiological testing (except fresh dairy products)
performed by official Department of Defense Medical Laboratories in 1972—
1977. The program was designed and operated by the Department of
Information Sciences, under the direction of the Food Hygiene Division ,
Letterman Army Institute of Research , utilizing in—house resources and
the Lawrence Berkeley Laboratory computer facilitJes .

A total of nearly 6500 samples were analyzed. Only a small
percentage of the samples yielded potential pathogens. The data reported
will be invaluab le in the establishnent of microbial standards for food
items.
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I NTRODUCT ION

Man ’s knowledge of the role that certain food— and wate r—borne
microorganisms play in disease processes has been chtalned reldtivelv
recently . It was correct to reason that a reduction in the microbial
content of food and water would reduce the incidence of disease . This
was show-n in the early 1900s by the dramatic reduction of milk— and
water—born e disease following the imp lementation of milk pasteurization
and water chlorina t ion, concurrent with the establishment of microbial
standards. Most food items do not lend themselves to procedures that —

provide the magnitude of reduction in microbial populations that fluid
produc ts do. Thus microbial standards that have been applied to solid
food items must be relevant to the naturally existing normal flora.
Extensive data must be generated to support the development of meaning-
ful microbial standards for foods.

This is the sixth and final in a series of renorts presenting the
tabulation and analysis of food microbiological data generated annually
by Department of Defense laboratories. Data are reported as received
from pe r fo rming  labora tor ies.  Thus , reason for  submission , method of
sample col lect ion , delivery , analys is , and report ing resul ts  vary w i th in
and among performing laboratories. Therefore data are not and cannot
be discussed to the extent desired. The data contained in this report
and in previous repor ts help to provide the ex tensive -da ta base needed
to support standards. In add it ion, the information is valuable to
mili tary public health and regulatory medicine officials. Data generated
in 1977 are presented in the form of tables and , when applicable , a
discussion of the results is presented .

MATERIALS AND METHODS

The data collection system used was the same as the system reported
in 1973 (1) and modified in 1975 (2), except that procedures were imple-
mented to allow the entering of data directly onto magnetic tape utilizing
a remote terminal . Graphs are not used to present data in this report.
It is anticipated , however , that some graphic disnlays will be presented
in a report, currently in preparation , that summarizes data collected
over a five—year period.

RESULTS AND DISCUSSION

Technical Data

Selected statistics pertaining to the 1977 file are as follows:

Ntmtber of participating laboratories 10
Total sanDle headings 6,480
Total analyses performed 24,078

1
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At ~r oh i r  p i a r t -  cou n t s  nt~r f or m e d 5 , 7 ( j (~
Coliform coun ts performed 6,042
Yeast and mol d c o l I n t s  p er f o rm e d  1 , 834
Fscherlchia coil analyses performed 4,370
Salmonella analyses performed 977
Clostrfd lum porfringens analy ses performed 581)
Clostridia—not p~ r f r in~’ens analyses performed 11
Types of fond analyzed 658 •

The participatinc’ laboratories , theY .r locations , and the  number of
submissions from each during ~ i77 are l i s t e d  in Tab le I .  The Central
Food Preparati on Facility (CFPF) Food )~ -~]f~ y Control Laboratory was
established to monitor the’ picrc’hi ;i l quality of food item s at critical
contro l points and after final preparation in the CFPF. The hu lk of
the CFPF samples wer e of finished products. The total of 6480 samples
analyzed in P177 compares to 8048, 6120 , 763~~, 7409, and 7346 samp les
analyzed In 1977 , 1971, 1974 , l~~75 , and 1976 , respectively . (1 ,2,3,4,5)

Table 2 lIsts the reasons for submission and the number of samples ,
listed by food item , submitted to the laboratories. The reason given
fo r  all food samples analyzed 1w the CFPF was for surveillance. Over—
all fewer samples we re analyzed for each reason , in 1Q77 , excep t for
research.

Durirr 1977 a total of 79 Food samp les from 20 d i f f e r e n t food
c l a s si f i c a t i o n s  were a n a ly z e d  ( T a b l e  3 ) .  F sche r i ch i a  co il , f eca l
streptococci , Staphylococcus aureus, and Bacillus snecies were the only
m1crooreanis”~ isolated from these samples that were of public health
significance . No pathogens or abnormall y high counts were reported
from the 187 samples of baby food analyzed (Table 4) or from the 53
samples of bakery products (Table 5).

Two samples from the combat meals , canned (Table 6) , were no t
commercially sterile. No information was available as to whether the
con tamina ted cans were leakers , swellers , f l i ppers , or normal , but
it is suspec ted that the integrity of the containers had been violated.
One sample of the chocolate candy , a product which is not expected to
be sterile , contained Bacillus species. One sample of ‘atsup (Table 7)
was contamina ted wi th Bacillus subtilis. Since catsun is a food wi th a
hi gh acid content and B. sub tilis is not considered pathogenic , its
presence in ca tsup has no public health significance . Table 8 shows
tha t 16 of 90 cheese samp les con tained ~

‘scherich ia coil. All 16 contam-
ina ted samp les were from one type or another  of d iced cheese, because
of the additional processing it is likely that the contamination occurred $

durin g post—production processing. An epidemiologic investigation
revealed a contaminated slicing machine that could not be sanitized
properly . Ac tion included removing the slicer from service and submis-
sion of an unsatisfactory material report to remove the item from the
federal stock list. No microorr’anisms were isolated from desserts
(Table 9).

2
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Tab le 10 presents the results of analyzing drinks. Due to the
nature of carbonated drinks and as seen from the results reported this
year and in the past, there appears to be little need for microbiologi-
cal analyses of these products. The only results of public health
sign ificance reported from drinks were the isolation of Bacillus cereus,
Staphylococcus ep44ermidis, and Corynebacteriun species from canned
tomato juice, flue to the high acid content of this thermally processed
product , contamination by these microorganisms indicate either inade-
quate processing or container deterioration . No microorganisms were
isolated from eggs (Table ii) or from pizza (Table 12).

Bacil lus cereus was isola ted in 3 of 6 apple p ie f i l l i n g  samp les
(Table 13). The isolation of this organism is not s ign i f i c a n t  f rom a
public heal th stand poin t, but the number of organisms per gram is. In
these cases the number isolated per pram was low. Bacillus species
were Isolated , as would be expected , from each of the 5 raisin samples.
No microorganisms were isolated from processed vegetables (Table 14).
Five of 8 samples of chili con cam e and beans (Table 15) were E. coil
positive . An isolation rate of 62.5% is excessively high for this type
product and an epidemiological investigation into the processing of this
food item may be warranted.

No findings of public health si~’nifIcance were reported for pet
food (Table 16) , canned meats (Table 17), topping (Table 18), and syrup
(Table 19). Yeasts and molds were isolated in low numbers and at vary ing
frequencies from margarine (Table 20), sauces (Table 21), and salad
dressing (Tab le 22). One samp le of soup (Table 23) had a plate coun t
of 2201g. The sample was taken from production at CFPS and was not
intended to be a sterile product . The onl y sa mp le f r om mi lk and m ilk
produc ts (Table 24) that may be of publ ic health significance was ice
cream mix which had a coliform count of greater than 600 per gram.
(Data from fresh fluid dairy products are not included in this report).
The a n a l y t i c a l  resul ts  from seafood are revealed in Table 25. Consider ing
that many of these items were not subjected to any thermal processing
and the normal habitat of the source species often contains coliforms ,
E. coil and Streptococcus faecium the results are as would be expected .
The frequency of E. coil Isolation from miscellaneous raw meat items
(Table 26) was higher than expected , however , counts per gram were low.
The isola tion of viable organisms from canned lasagne and canned mush-
rooms is of potential public health concern. It is suspected that the
coliform isolated from canned lasagne was the result of contamination
due to a defec t ive  can , since coli forms are heat  sensitive. The isola—
tion of Clostridjum from canned mushrooms indicates inadequate thermal
processing.

The microbiological data for inflight meals , luncheon meats, poultry ,
precooked frozen meals, salads , sandwich spreads , and sandwiches are
provided in detail in Tab le 27. The data presented in this table are
the food i tem , aerobic pla te count times 1000/g, coliform count/c’, yeast
and mold count/p, and the results of F. coIl analyses. The number of

3
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samples for each analy sis is given immediately preceed ing the number
in each count range. It Is apparent that certain analyses were not
performed on many samp les; these are annotated as “not tested .”
Results reported in all tables are as received from the performing
laboratories,

A spec ial table (Table 28) was prepared for beef , pork , and fresh
ground sausage , because these products often have a high natural flora.
The m u l t i p l i e r  used fo r  the  s tandard plate count in these analyses is
10~’/g, unless otherwise stated . A total of 16 Salmonella species
isolates were obtained from fresh ground pork sausage while undergoing
analyses for research purposes. Approx tmately 3! of the research
samp les analyzed were positive for Salmonella.

R~ COMMFN1)ATTONS AND CONCL !’SIONS

1. Accumulation of data on f i l e  should be cont inued . However , funds
are current ly not avai lable  to support  the program. Thus, if the
program is to continue , operationa l funding must be provided . In
addi tion , consideration should be made for further program develop—
ment. Data similat to that presented in this report could he
tabulated via computer and printed .

2. Recommend funding and resources be sought to continue this program.

3. ~4aximum use should be made of the data on file in reviewing speci—
fications.

4. Microbiological guidel ines based on the data presented in this and
in preceding reports should be formulated .

5. Data on file should remain available to interested parties.

6. Research In military food hygiene should be instituted when problem
products are identified .

4
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TABLE 1: Participating Laboratories, Location and Number of
Samp les Tested

LOCATION NO. OF SA~IPL1-~S

Central Food Preparation Faci l i ty 737
Food Quali ty Contro l Laboratory
Pt. Lee, Virginia 23801

Food Hygiene Division 555
Division of Nutrition Technology
Letterman Army institute of Research
Presidio of San Francisco, CA 94129

Veterinary Division 304
Fifth US Ar-mv Medical Laboratory
Fort Sam Houston , Texas 78234

Veterinary Division 5’~7
First US Arm-v Medical Laboratory
Fort h ead , Maryland 20755

Department of Veterinary Medicine 291)
406th Medical Laboratory
APO San Francisco, California 96343

Third US Army Medical Laboratory 520
Fort McPherson, Georgia 30330

Department of Veterinary Medicine 1,232
Sixth hIS Army Medical Laboratory
Fort Baker —

Sausalito, California 94965

US Army Medical Laboratory 372
Schofield Barracks, Pawnii
APO San Francisco , California 96557

Veterinary Depar tment  13
Fif th  ITS Armv Medical Laboratory
St. Louis, Missouri 63166

Department of Veterinary Medicine 1,856
Tenth Medical Laboratory
A.PO New York, Net-, York 09180 

_______

TOTAL 6,480
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~I’PI~!P 01’
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h)od Pnisoninn Siicnert 79
Prnc~iri’nent 1 ,137
J escarch 553
Special l,(~82
Siirvciilance 3,029

TOTAl. 6,480

1TF~1 Cl.ASi~ LTSTI~ C 
-
1

~:1~ 1r~r r  OF :k
iT1-;:~ (‘1.A~~

I~a1v 
1 o~ d 187

Bakery Produ cts 53
Beef 1,487
Catsup 16
Chpcsc
Chili
Cord-at ‘‘onls 62
1)csserts 7
Prinl-:s 171)

2

Fruit 73
Infl ir’it !cals 191
I,uinchenn ‘feats 7
ar~ arine

bleats , Canned 41
h ilt: F~ h~Ilk Products 22
Ttiseel~ anenu,s 288
Pet Food 135
Precooked Frozen Meals (PF1!) 273
Pizza 1
Pork 317
Pou ltr y 35
Prepared ~bea1s 2
Salad flressin~ 42
Salads i ,L f l i
~;and~;ic1i Spreads 78
Sarutuiches 426
“aucc~s 36

710
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TABLE 3: Microhiologica) isolates from Samples Submitted as Food Poisoning
Suspects

Number of
Item Class Samples Significant Results

Bakery Products 1 None
Beef 10 Escherichia colt — 3 Isolates
Chili 2 None
Drinks 16 None
Fruits 2 None
Luncheon Meats 1 None
Meats, Canned 1 None
Miscellaneous 2 None
Precooked Frozen Meals 2 None
Pizza 1 Fecal streptococci — 1 Isolate
Pork 6 Staphylococcus aureus — 2 isolates
Poul t ry  3 Staphylococcus aureus — 1 Isolate - I

Salad Dressing 2 None
Sandwiches 3 Bacillus cereus — 2 Isolates
Sauces 1 None
Sausage 7 Bacillus species — I Isolate
Seafood (fresh) 3 None
Seafood (canned) 3 None - -

Soup 9 None
Vegetables 4 Bacillus cereus — 3 Isolates

TOTAL 79

‘1
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TABLE 4: Microbiological Isolates from Baby Food Samples

Number of
Item Samples Significant Results

Applesauce 4 None
Baby Food, UnIdentified 14 None
Banana & Tapioca 2 None
Blueberry Buckle 2 None

• Carrots 2 None
Egg Yolk , StraIned 7 None H
Enfamil* 28 None
Enfamil with Iron* 14 None
Fruit Dessert 2 None
Infant Formula 2 None
Lamb 30 None
Nutramigen Liquid* 8 None
Peaches 2 None
Pears & Pineapple 2 None
Peas, Creamed 2 None
Pineapple — Orange 2 None
Plums & Tapioca 2 None
Prosobec* 1 None
Raspberry Cobbler 2 None
SImllac* S None
Similac with Iron* 17 None
Spinach, Creamed 6 None
Vegetable & Beef 4 None
Vegetable & Chicken 12 None
Vegetable & Liver 6 None
Vegetable & Turkey 6 None
Vegetables —Mixed , Strained 3 None

TOTAL 187

*Tr ade Name s

13

~~~ :~~
— - -
~~ ~~~~~-



TAPI.:: 5: :~ ic rob j ol  oct  cal Isol  a t t~s fr on Bak er” Pr~~dt t ct s

Nutulier of
Iteri Sa~plei; SlfntIlcant h~es’u1t s

Apple  PIe 4 None
fliscuutts 2 None —

Cherry Pie 2 theme
Chocolate  (‘rear ‘le 2 them e
Cook ie  “I - ’ : , Oatmeal 26 None
Cra cke r s  1 b-lone
Danish !‘i ;t rv (i None
Fig ~:,-u~t rns* 1 None
h ot flop. B~ns I None
Past rv 1 None
Peach P u  1 None
Pint .attp 1t Pie 1 Unne
E’usmp kin I’io 2 None
Sweetie Pie 3 theme

TOTAl .  53

*Ttadc Bares
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TABLE 6: Micrehiological Isolates from Combat Meals , Canned

Number of
I tem Samples Sj&nificant Results

Beans & Frank s 3 None
Beans & Meatballs 19 Citrobacter freundii — 1 Isolate
O~ocolate Candy 2 Bacillus species — 1 Isolate
Combat Meal 30 Staphylococcus epidernidis — 1 Isolate
Tuna Fish 4 None
Turkey, Boned 4 None

TOTAL 62

15
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J
iAn;. ) : 7: ?!ierob i~~nr1 cal Iso) ate~; frnr (‘ats~p

thurber of
Item Sarp].es Siu~nif1cant flesuilts

Catsu p lEt Bacillus suib ti ll s — 1 Tsolate

TOTAL 16

~
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TABLE 8: blicrohieloplcal Isolates frou.i Chee~ p ~
‘ni 11)1 pT;

~uunher of
Item ~ai~ples Si~ n i f 1 r ant  f le s tu i t s

Cheddar 9 None
Cheddar, Diced 32 Eacherlchia cell — 5 Tnojnres
Cheese 1 None
Cream 6 None
Diced 34 Esc !uerj chj a colt — 11 Isolates
Feta 6 None
Ricotta 2 None

TOTAL 90

--4

I
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rA~l.h. ¶): ~ tcret -lolopic al Tso1ate~; I rot-; !)ossert;;

‘. i i t - i h t - r  of

R et-- 
~arip1 t s  si gn I fic;unt -~ ;u1 t

Apple Pecan 1 ~one
l~1~ ck cherry Almond I none
(‘aljfornj;~ flrrtnpe Parfait 1 ‘lone
Crean PlC 1 ‘Ofl (

Crent~ 1 hone
Pudd iup , ‘‘.-un lila 1 ~~OflC

Pasp hu- rrv ‘!arl;le Parfait 1 ouc

TOTAL 7 

-__- _ _ _ _



-
~

- - -

h

TABLE 10: Microbiological Isolates from Drinks

Number of
Item Samples 

— Si&nificant Results

Beer 41 None
Coca Cola* 6 None
Coffee 4 None
Fanta* 2 None
Cato rade * 5 None
Grapefruit Juice 6 Penicillium and Agpergillus species —

1 Isolate
• Hawaiian Punch* 26 None

Lift* 1 None
Orange & Grapefruit Juice 6 None
Orange Juice 14 Penicilliurt species — 1 Isolate
Papaya Pineapple Juice 1 None
Pear Nectar Juice 2 None
Pepsi Cola* 2 None
Pineapple Juice 1 None
Seven—Up, Diet* 20 None
Sprite* 2 None
Tomato Juice, Canned 15 Bacillus cereus, St~phylococcus

epidermidis, & ~~~ynebacteriuri species —
6 isolates each

V—8 Juice* 12 None
Wine 4 None

TO~IAL 170

*Trade Names
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~ui riht’r of
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l)evlle i .~

TOTAl. 2
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TAflLE 12: ~‘icrohinloplcnl Isolates from Pizza

Nurther of
Item — 

Sanples Significant Results

Sausape 1 None

7 
1

U
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TABLE 13: MIcrobiological Isolates from Fruits

Number of
Item Samples Signifirnnt Results

: 1 Apple Pie Filling 6 Bacillus cereuus — 3 Isolates
Applesauce 2 None

• Blackberries , Canned 3 None
Blueberry Pie Filling 6 None
Cherr ies , Canned I None
Fruit Cocktail, Canned 8 None
Grapefru i t  & Orange 6 None

Sections, Canned
Grapefrui t  Sections , Canned 6 None
Maraschino Cherry 1 None
Mincemeat , Canned 3 None
Peaches, Canned 9 None
Pineapple, Crushed, Canned 2 None
Pumpkin , Canned 7 None
Pumpkin Pie Filling 6 None
Raisins, Canned 5 Bacillus species — S Isolates
Tangelos, Canned 2 None V:.

TOTAL 73

j  22
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TABLE 14: MicrobiologIcal Isolates from Vegetables

Number of
Item Samples Si~nificnn t Results

Asparagus, Canned 4 None
Bean Sprouts, Canned 6 None
Beans 2 None
Beets 3 None
Beets, Canned 1 None
Boston Baked Beans I None
Broccoli 2 None

• Broccoli Spears , Frozen 1 Non e
Cabbage 1 None
Carrots 2 None
Carrots, Canned 218 None
Cauliflower 4 None
Chile Green, Whole , Canned 12 None
Corn 1 None
Corn, Canned 2 None
Corn , Creamed , Canned I None
Corn Pudding 3 None
Corn, Scalloped 1 None
Eggplant 1 None
French Fried Potatoes 1 None
Green Beans, Canned 34 None
Green Peas, Canned I None
Mixed 3 None
Onions, Canned 2 None
Onions, Creamed 1 None
Onions, Spanish 1 None
Peas, Creamed 2 None
Pork & Beans in Tomato Sauce 3 None
Pork & Beans, Canned 2 None
Potatoes 5 None
Potatoes Au Gratin 4 None
Potatoes, Hash Brown 1 None
Potatoes, flashed 3 None
Potatoes, Scalloped 3 None
Potatoes, Shredded 1 None
Sauerkraut, Canned 35 None

• Sauerkraut, Shredded 5 None
Spinach 2 None
Suimser Squash 2 None
Sweet Potatoes 1 None
Sweet Potatoes , Canne d 2 None
Tomatoes 2 None
Tomatoes , Canned 6 None
Tomatoes, Stewed 1 None
Wax Beans , Cann ed 6 None

TOTAL 395

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ ~~~3
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TAUTJ- IS : ~!Lc riuh io lt ;; fca1 Tso!;ites frey, Chill

~uu r ’l-u•y of
Samp les Sl l~nIficant Results

Chili  an d Deans , Canned 4 N one
Con Cam e 1 None
Con Cam e inch Bean s 1 None
Con Cam e and Dean s, Escliericltia 

£~~!!. — Positive
Dehydrate;’

Without Beans None

TOTAL 15

24
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TABLE 16: Microbiological Isolates from Pet Ford

Number of
Item - — Samples SiKnifican t Results

Cat Food, Canned 1 None
- - Cat Food, Dry 9 None
-. Dog Food, Canned 37 Bacillus species isolated , SPC>500/g —

6 samples
- Dog Food , Dry 76 None

- • MSD 12 None

TOTAL 135

25
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TABLE 17: Microbiological Isolates from Meats, Canned

Number of
Item Samples Significant Results

Beef & Gravy 2 None
Beef Stew 12 None
Brunswick Stew 9 None
Chili Macar oni 2 None

• Corned Beef 1 None
Corned Bee f Hash 9 None
Meatballs and Beans in 2 None
Tomato Sauce

Sweet & Sour Pork 2 None
Veal and Broth, Canned 2 None

TOTAL 41

26
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TABLE 18: Microbiological Isolates from Topping

Number of
Item Samples Signif icant  Results

Dessert 8 None
Dessert , Dehydrated 16 None
Vanilla 1 None

TOTAL 25

r

— I
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TABLE 19: Microbiological Isolates from Syrup

Number of
Item Samples Si~ntficant Results —

Maple lmitation 12 None
Molasses, Canned 3 None

TOTAL 15

28
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TABLE 20: Microbiological Isolates from Margarine

Number of
I tem Samples Significant Result s

Margarine 8 Yeast and Mold — 3 positiveMargarine Patties 1 None

TOTAL 9

-4
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TABLE 21: Microbiological Isolates from Sauces —

Number of
item Samples Significan t Results

BBQ S None
Chili I Yeast and Mold — I Positive
Meat 1 None
Pizza 7 None
Spaghetti and Meat I Yeast and Mold — 1 Positive
Tomato 3 None
Tomato Paste 11 Yeast and Mold — 1 Positive
Tomato Spanish Style 6 None
Wor-cestershjre None

TOTAL 36

IA
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TABLE 22 : Microbiological Isolates from Salad Dressing

Number of
Item Samp les Signif icant  Results

Blue Cheese 1 None
1110 Dressing5 2 None
Mayonnaise 12 None
Miracle Whip * I None
Salad Dressing 16 None
Thousand Island 10 Yeast and Mold — 10 Positive

TOTAL 42

5Trade Names

P
I’
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TABLE 23: Microbiolo g ical  Isolates from Soup

Number of
Item 

— 
Samples Significant Results

Bea n 1 None
Beef 2 None
Beef and Egg Nood le 1 None
Beef and Rice 1 None
Beef Gravy ‘ 6 None
Chicken Noodle, Dehydrated 6 None
Cream of Mushroom , Canned 9 None
Creole I None
Green Pea 1 SPC 220/g — 1 sample
Knickerbocker 1 None
Minestrone I None
Spanish I None - -

Tomato Rice 3 None
Vegetable None

1OTAL 35

32
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TABLE 24: Microbiological Isolates from Milk and Milk Products

Number of
Item Samples S igni f icant  Results

Butter 6 Yeast and Mold — 5 Positive
Cottage Cheese 3 Coliforin — 1 Po sit ive
Cream , Pressurized Can 2 None
Ice Cream Mix 2 Coliforin — 1>600/g
Sour Cream 9 Coliforin — I Posi t ive ,

____ 
Yeast and Mold — 2 Positive

• TOTAL 22

33
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TABLE 25: Mj cm o b i o l o~~fc -a1  I so l a t e s  f r i m  Seafood

Number of
I t em  Samp les Si&n i f i ca n t  R e s u l t s

Abalone , Canned 6 None
— Cla m Chowder 2 None

Clam , Smoked , Canned 6 None
Codf i sh  3 None
Crahineat , Frozen 3 None
Fish 3 None
Fish , Raked 1 None
Fish , Baked In Cheese Sauce 1 None
Fish Cake 6 None
Fish , Raw , Frozen 1 None
Flounder  F i l e t s  3 None
F l o u n d e r  F I l e t ’~, Fro zer ~ 3 None
H a l i b u t  6 None
Lobstcr  T a i l  3 Cof lform — 1 Posi t ive
Oysters , Frozen  15 Co l i fomm — 1 Posi t ive
Oysters , Raw , Frozen 11 None
Oysters , Smoked , Canned 1 Non e
Perch 3 Coliform — 3 Positive
Sal mon 1 Non e
Sal mon Pa tt ies 1 None
Sardines , Canned 7 None
Scallops 3 Eschemichia coil — 1 Positive
Seafood Nevburg 1 Streptococcus faec ium — 1 Isolate
Shr imp 3 Colifortn — I Posit ive
Shr imp , Canned 19 None
Shrimp , Creole I None
Shrimp , Deveined , Small 3 None
Sole Filets, Frozen 1 None
Tuna 2 None
Tuna , Canned 13 None - 

-

Turbot Filets 3 Colifor-m — 2 Positive

TOTAL 135 

-
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TABLE 26: MicrobiologIcal Isolates from Miscellaneous Items

Number of
Item 

— Samples Significant Results

Beans and Franks 2 None
Beans and Franks, Canned 2 None
Beans and Meatballs 10 None
Beef—O—Getti5 3 None

• Beef aroni5 2 None
Beer Nuts 2 None
Candy (Baby Ruth*) 16 None

• Chili Powder 9 None
Chicken and Dumplings 2 None
Chop Siiev Pork 2 None
Cloves, Ground 1 None
Corn Bread Dressing 1 None
Flour 2 None
Franks and Cheese 1 None
Gravy 4 None —

Gravy Base 5 None
Gravy, Vegetable 3 None
Ground Beef and Dumplings 2 None
11am and Lima Beans, Canned 4 None
Honey 1 None
Jalapenos 1 None
Jam, Peach S None
Jelly, Apple 7 None
Lasagne 1 None
Lasagne, Baked 1 None
Lasagne, Canned 3 Colifomms — 1 Positive
Lemon Pudding & Pie Filling 2 None
Liver and Onions 1 None
Macaroni and Cheese 5 None
Macaroni, Baked 1 None
Meat Loaf 3 Escherichia coli — 3 Positive
Meat Loaf, Raw 5 Eacherichia cell — 2 Positive
Meat Balls 5 Escherichia coil — 1 Positive
Meat Balls in Tomato Sauce 2 None
Mezzo lIix* 1 None
Mushrooms 13 None
Mushrooms, Canned 54 Clostridiun species — 3 Isolated

Musta rd 12 None
Olive, Green 6 None
Olives, Ripe 3 None
Pancake Batter 1 None
Peppers, Hot 6 None
Peppers, Sweet 1 None 

H

Peppers, Sweet, Red 3 None
Ribs and Sauerkraut 2 None

~~~~~~~~~~~~~ 
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TABLE 26: MicrobiologIcal Isolates from Miscellaneous Items (Cont)

Number of
Item 

— 
Samples Si gn i f i c a n t Resu lt s

Soup and Gravy Base — 6 None
Ham Flavor

Spaghetti and Beef 5 Coli form — 1 Posi t ive
Spag h e t t i  and Meat Sauce 1 None
Spanish Rice I None
Sta rch  5 None
Sugar 7 None
Sugar , Granulated 1 None
Vinegar 19 Yeast and Mold — 1 Posi tive
Vinegar — App le Cider 6 None

TOTAL 288

5Trade Names

36
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GLOSSARY OF TERMS AND ABBREVIATIONS 1

CFPF — Central Food Preparation Facility

TSG — The SurReon General -

PFM — Precooked Frozen Meals

SPC — Standard Plate Count

va r. — variety -

ser. — serotype -
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