Chapter 27 Data Sheet: Food microbiology

1. Record your data

2. calculate # bacteria per gram = # colonies / dilution factor

· where 10-1 = 0.1, 10-2 = 0.01, and 10-3 = 0.001

Food source: __________________________________________ 

Bonus: _____

	
	# colonies
	Bacteria/gram
	Average

	
	10-1 
	10-2 
	10-3 
	10-1
	10-2
	10-3
	

	TSA
	
	
	
	
	
	
	

	VRBA
	
	
	
	
	
	
	


Copy class data:

	Food source
	# coliforms/gram
	Total bacterial count/gram

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Questions for review

1. What type of medium is TSA? What kind of bacterial count does this give you?

2. What is the significance of this count (what does this tell you about your food)?

3. What type of medium is VRBA? What kind of count does this give you?

4. How can you detect a coliform bacterium on VRBA agar?

5. Which of these two counts (TSA or VRBA) is more important when evaluating food safety? Explain why.
6. How many coliforms per gram are allowable for raw meat (e.g. hamburger)? For ready-to-eat meat such as salami? Why are these standards so different?
7. List some other food-borne pathogens

8. What are the criteria for the standard plate count (THC) for these different types of food to be considered “satisfactory”?

a. Sushi rolls


b. Take-out pizza

c. Unpackaged sliced meat

