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Abstract

Aims: Random sampling and performing bacteriological tests are of the most important methods for examining
the bacteriological quality of foods. The aim of this study was to evaluate the bacteriological quality of ready-to-
use foods and salads in four restaurants affiliated to a military center in Tehran.

Methods: This cross-sectional study was carried out in 2009. 288 food and salad samples from four restaurants
affiliated to a military center were chosen randomly and examined for Total Bacterial Count, Coliform bacteria,
Escherichia coli, Staphylococcus aureus and Salmonella using standard methods. Results were analyzed by
SPSS 15 software using descriptive statistical indices and ANOVA test.

Results: The highest Total Bacterial Count was detected in the samples of restaurant B and the highest Coliform
bacteria, Escherichia coli and Staphylococcus aureus contamination was detected in the samples of restaurant A.
5 samples had Escherichia coli contamination, but no salmonella contamination was observed in tested samples.
Conclusion: Bacterial contamination in some served foods and salads of the studied restaurants is more than
standard level and regular control of these restaurants along with complementary studies is essential.

Keywords: Bacteriological Survey, Food, Salad, Restaurant

a3 o3l farhangkazem @yahoo.com las 4 Lb lacalss > pled . SKinyd (bUS 1 Jotune 00k g5
QNN wallie (2y0dy ARAIA wallis il



Ol)er 9 (A5 Ld om0 VoA

b ylygiwy o a5 pbalie cuaS 5 Codlw 4 dog Col Adine
Slacuangome g Laigic jop il Sy jolateds 2950 45 )0
ol b s, glpde s cusl 353 (3L cueal I olie
IV ailes abul 08 byt jo 1) il

odlol l3é dlge g Yo glgl og,Sue Ul 5l odbj byl
ol Gl blE 3 s e slags 551 & gl Syl 5 G pne
sdio YU )3 o Sldllas 4 ol o alas )] 51 48 3,1 gy
sl SEDF W 5 bl Y] Ll 5 sl 00 Y]
2 g8 V] HadSl o jule NF] liwgin )  SOE VO]
2 S V] Gololl D] oz 08 > Kol PDA] sy
o)l S )5 [YY] a5 s [YY] cello ,o aligy YV ] (o
¥ og (SidmSee an > OhlSen g penian S 390
A8 b3 290 ) g sl B S guilangs )3 1iE adye S o
5 OSH cuns (g b dmsYlo dalic | ges VY Ll sl
983,8 Ol Solay yoboas |y s sl )3 o I5& dlga oy a5
oled dasysly K Ghled clislefl baise plos o)
Ngells speins 5 uslis s sSphdlin] (o)leds @5 JS
a4 (Sogll wiols plol |y iifstspisels i o (pogh e puplicl
325 G yne o3lol (clalié T 9 V5 )3 iy st 5 Migalles
AAd ™

watligg Gl glojlo (IS S ( graeS’ Ao 3o
clalie” 098 15 Yo glyl g Cpns odll aisy olie dlge
gl 5 & odnss OLS Wil plalie S JE ety
g g, S Ay sly (olie dlgo oy pisiine laicdy LaYle
Blods 45 lid i slacsgame oS dlul lblié oy pls
DS alple el 3B ) g9090 cnl 39290 Cla)lS oS
Hagshgin) ohage adye 9 and 38150 53 bl Jud ool il
DA AE OF AY] conl jby05 55 (3L Cuonl

sidligy CuaS oaS o i ol g eddplon] Glalllas guls
oS (539 g 0395 Lglhas b yme odlel (cladYlo g lalic
Ess0 ) [V5 YO sl 5 )lil o 5 5V Wlie ol 51 50
sl J13)93 32 (6 e Cuonl l pallas g (AU S1ye )3 0590
N e 1y 08 plie oneg G JBlas STye ol (LSS5
diunly Sloyd 310 30 S bowgs &S (glaalllas )3 858 0 Byuo
V¥ g (g5 slie jl igai Vee (5g) (e dared oS &
i dbs Sy IS lads o5 ] iy (slasVLa S i
psiet sl s Mo gallus sl gl posS 35 philicol ay (S35 28 A5
laiges kil a5l Gy (5ol 8 Sygo iy
alas cpl b a0l 20 BT Epe g odngS LS VL
Wgas ¥ 5l g ushigl usSsTplslis] iges PV I inen
3 a0l 9 (L adlae 3 [VO] 08 1 udlid s gy pials”
IS @ dily Gl —tlig Sy 7 ol sladges

EVRT)
(stiliee O 1 (Sl dlge Sl ol (slacslows 09 el
Py Bgdee Cgame Gl il (slaypdS ) odes
8 535 gy oo 5854 S0 35 4 g o (sl g
5 i Sgslon w2l laisjlon i YL
9 b Jle plgisar [V 2l 518 cuenl pgd 423 5 g
laodygl Bpas (hlan 5 oby 5 ohlSen 5 uis ()5S
A5 odoxie YL )3 odwl 93 Sop 4 oxie Wigall 4y 039l (i)
9 BAS Cangonme Hld 4a5 ,15aYYY ¢ 1 \Ve Cuiga gl b oS
8 yme g i Wisall § ety y5 Migalleo 35 o Jols
VY 3935 (CDC) basjlows J 558 38 50 )55 olisly ¥ Y]
Y 5 Jie Y daglygin) > (23 (slacyegons g acighs
o ylons el 5 (sl ole 45 1m0 &) 5,65 (slalic 51 )5
o [F] canl gl (Sagll sl g slage opilge cole) pae
Ngellis < puplys/ usSspbslin] Jolge ilisea slacs Sl
st piele 5l ) Slelees 9 (AT L/
O G Atd e (glacogans 5 lacigis o1l
JS %5 5905 (FDA) ossuio <YL (g9l ¢ 13 o)bl
B YoV BARAY ela L b S oyl o alié (glacigis
slacigis Jolo (p jpte 3o Ol ) 5 Cosl 039 Fgollus 5|
el 481 55 ol 53[5 D] el 005 4 Wigalles lic
D) 3529 (o le (Slacuagous g niisic g4y (e pogad
5 @I (SIS Ay culel bulid Ly w35 a0 L
9 Sl Jgtme slaglojlo J5S g &S (138 Dlge B paa
SaCigis £9u ¢ soges Cudliay Gigel s (goml Cloay
3 coloma i s sl b py (gloypuiS 1 G il alie
(& dlge oMo S sl (slagbg) cn oo S (S o liia
oz jl (2lie Slge 355 5 g 510 > HACCP s 4l 2]
CoMas (pouds jolaiody &S Cuwl 1ie oaiSas e slaylygim,
TA Y] 390 255 558 (slaytnss ) sy 0 A2y
G yune o3kl & dlge (g9, 45 09,Sue Sl lojl )kl 3.
Jolis Bsae Jg o332 olite lié o3le 35 o2 35 o
gl sS s shdlinl @ B IS ()led s ySL (S hyleds
ke ijlon slacs S jl By sopinn gy 9 S5
O Coronl [A] Sl pteupipe byt 5 (M L il M golls
ool g aisty SI3E dlge )3 pyd JS i g bag Sl S dluss
il onilse cole) pas g 456 (Sogll bl )3 e e
s slon slas S g Cumnl g candl (638 Cudligy 03294
sl (e slacuegouns g aiigic g9dy I (pKiny > 38
Mol B 03lal (lie slse Sfglomg e S8 bl
Cundg & S [Ve & F] 2)b (3L Cuonl g 035y (5)9 08
Wl 03505 (oany o 1y ALBIS dd jd 4S5 deS (i Y quases

WA e oF o )lond Y 059 ol b alzo



VoA ol 35 0 SO @ dstuntly oy sl 50 B o oolol 43 de ! S olgn yiSL S

sdlstisl g (APHA) sasie YL oges cudling (el
Do ] il psl adiges 51 G ya g9y oyl o

Sl Sl p sl ) badiges Ll p 3 S ()l (51
«5)1 8l el YF-YA 5| L 5 L4 odb cuiS VRBA
285 9 QLid ) s gl 3 S dbml g )3 a8 plosl hled
itk 4523 VRBA Lopma 3 i & o o5 (slasS
F] b0 03> Lawsits o)8 LS 5591 () iged 9 dgp Casto
v

ol s ookl el ool 51 A5 ity 1 o lolis jolaioas
5 olid D o caigSol Lo 1 (gilwodlel I s dged ¢ iale)]
5 L0 wsty U Lases gl (glnaly) &y LuSTsS b ymo 5l 0 ke
S i 5l D905 ) (Y > (5505 il JSt5 090 5
0903l b pasis ol oS Wb e AU cote o B Luiy il &
CuiS e SV sl s sSkdlin] Joiled g plilid (sl
A edlawl SHbay olaid] b lacSpSalili/  daw
S Syl BaSy o uplys) usTpShilin] ()led sl
33l 5 45 Ghiled i d92g Sy g (pdg) Al Ll Sl
b3 15 ookl 590 55 5SS

9 Bl lalacee )3 g5l e 5l gy Wgellos (lolid sl
5 (SSA) BTN Wsalls B! wsls (glalasmo 5 Latiges
e 505 o3ly cutS as jobay (BGA) (Lisd > jaw 5T
TSI gl cuiS  lobome 4 St (sloaS,
Mgallis 3325 pie b 3929 ai 51 g Jitto copgl 5 )BTyl
)] J.«ol> G)L) £L,QLQ‘) » .[\‘ Y 5\] KW R lhdow )
imiao laing ¢35kl dunsge 5 )5kl Jghs b 598 clinle]
e dlgo jlore (9l line pogas 53 gy &g 9 598
4l y 5! SnSope b 9 oAl Cud );9».4\5 2 390 wosly
(0o 5 20)> ) o Sl 9 SPSS 15 (g)l53lp 5
slayie Jlo g @jg g oy olud 4 g b Al oo
P Bge5 Sy 55e) S90S g3l plrl Ly osis Sl
el 5ol b gl cises ki Sils 5 (5,0l |y duwylio

=W
sl S5 2 15 S Lo n IS S i §
2 ol nsieS g Vlo (sladigas )3 (Sgll lhne ot ¢ s/
e igel YAA I cpiored (N Jodn) Cuily 2539 ale (sladiges
Mo U5 iy il s (5901 (35)g0 ZVIVY) 4903 0 )3 yialejl 3590

Ir J Military Medicine Vol. 13, No. 4, Winter 2012

A5 (g S5 lgmgySem i Sl li5 > (Sdjpale (slaolasly
Lol (oJ.ﬁ?f ols J.;JLa) G yao o3be] slalic =Y &S
@ LO0I5 o YN Sagll 5 139 3,5kl s 5 i 09,500
IYE] 8,3 )8 3ol 550 yusdysl s sS plibliw] o (A ity i)
b o)Ll 48 4558 o g 298 g0 S0 ol 4 S 290 ]
&S Gladllas > sl oas uﬁ)l}f OLQ? L;lm)yilf 5l ool
AR B o.\a;‘as),: LSIJ“‘ 92 )I A god Y¥Y «“9) ul)lﬁam 9}14)}“1 ]a.wy
@ bugio (Sogl lise «d 3 plodl Ludly > alKish g2,
& buge (53¢l e g ZNA 9 WY Cbpar A5 Luiy puil
310 5 (Ko 3015 Gy lmhgioy ol 1o Jlosiz (o
e 5l S 5556 )15 o gl b 3 (ol
sloodlgls g (ollss 3950 ol GUSHS 5l (gjlemn o cpl & 2295 L
cnl jlole 3 )by Bl (00 iz 085,k i) Ul
oM 1 lisebol jolaiods dalllas oyl cdisles o odlitl oyl gy

dply plodl bagylygiwy cpl > Byme o3lal cladYl ¢ lalic
g Ll (S5l pSb kS (g cdalllan (pl Sl B (plply
2 ol S pe o atanly oyginy ¥ 55 B pas odlol clad VLo

.39{ OI)Q’

s,

AYSY AIVEY ojled (glod liad 5 o sabaio adllas gl
Gy 611 g5 ¥ iyl 3l Lo dumoge YAV + 5 SAS
Erae gVl 5 (Bl 5 5)lise OlS @i GLS) Jhd 5
s gz e Jlod 3 (ollas 50 4 338 Bl gy ¥
sdal D 3 C B A g0t bl olul 45 s s 0pé g
byl yis o Bolal & yguody olo ¥ dlolday loj 09 ¥ p> el
288 plol (6 S diges @ lailil

sgbied (2B g (B0 glie 5 alis lllhe puypn jl m
b3 sl Snlon izl logl ulis 5 adllas s, 51 oSt
Lagy 5] Oy oS 3 slaylygiuy & 8l Closs Cy pas
L pdy Gygo )b piged sl 3550 lygie) ¥ lite 55
g9 ohgiwy Olnde & piag (SWS Jool culey polaion
Aalgs 1\ sl ,Lis ] ) aileyso O yguody dalllas ol oS A 0ol
ly5s )53 bl | Sags pb cadllas bl Gla 3 5 8)5
5 A5 250 gl g9 ¥ I Su o b lyginy 4 dsalpe Jlpe
O 5 (65 ged (ol jobody diged £ oddg o (sladVlw
Ao B 3 poo Loyl )3 oguasce Gyl 13 05 yolxen (sladiges
clislejl 5 was Jime culbyy oS oKkl
by oddduog hg) Bibo (poladl g (ages (Sojoln S



SBWB] e oylal a5V Jgas) o9 dluliwl a5l o iales]
391 b gxe plo g 0Vl sladiged ;o g iSy (S ke oy
Bdme )iz DS g ot ALSL T O3 Jg (p<+/+0)
YW

S92 N5 i (slasipn 3 sl s 38 i s il
sl 0 03,51 Y iz 5 (lygian) 9 11 g9 oy Glalol

ol Keb g AS7 Lbjuses VI

Y g 5Vlo (sladiges 4 bgsype (Cuto dylge 75 +) )] 590 ¥ 4 A5
ol 39203055 OLS Gadiges 4 bgyjo (Cuto 3)lge 7¥+) 390
4 bgryo (Sogll Judo s 0 p B IS 4 (Sogll i 518
winlejl 3590 wiges YM 5l oz 55 g odugS LS 5 3YLo
3w p 8 IS Sl 1 SSbe Cpiman A5 Al Wigall 40 554
9o SLE 5l (S > byl 5 ogtsl epSsplles

oxdiylef] 2Wlo 5 id (cladigas 13 (A5 byl 4y (53l g ustysl pugS 3ol dass p 3 IS slass divis Sy IS s (5Silio aulio (I g

Sl 3jlge  wpTppIlin AT Rke 05 IS Sams ke A eRle sl (ST
iyl (ctu/g) pwpiys/ (cfu/g) (cfulg) gL diged  (glif o3l £4i]
FIEex) QY Xy Viobxy .
Y (/YIVY) \ . vy sawss OLS
(2VIYe) (£V/EAXY ) (=N -vxy ) A
YIA-x\ - Moy )T YIbx . » o LLS
(£V/¥Y) [V (EY/EAxY ") B &
Y/vaxy . A/YYxy - visyxy." " W
(+V/00) (£V00x) ) (£V/00x) - ) o
VY oy Vv L2
\VATAYS] . ‘ vy Yl
(£V/¥Y) (£VIAAXY <) (=V/ayxy )
o (£AIVY) - - YAA Qo>

5y lubial s 5l Lt (S2gTF

() Jges) A3 pmend 5 s 3 Y/AVXYST

BlS W gl oS W el BOYL

400000

350000

300000

250000

200000

150000

100000

50000

0 4
A B C D

Cpao o3lal 3YLo g Lalié ;3 a6yl S 3lass Silio dulia (Y loged
o D9 Sbolgie) sy

gy oiges 13 (Sog i s Sy (IS Sy i
Sl 5 IS Lyl i 15 8 S5l 5 ) 5 B
A5 edalis A plygis) sladiges o (Sogll (it ushis/
2P LA lhiwy Yl sladises 3 p3 IS slae oy BB
Sl sladigal 3 )8 IS slas p NS 35 9 D 5 C (g,
S b gime (oylal as 5 K0 gty ¥ b lyetey opl edweS

518 (cladigas )3 yush)sl osS oS phili] ass (ySolio dmglio (¥ Jgo
3lse aon > (531 (CfU/g) oyt 9136 g5 oy alof] 350 SVLs
Dgy D liliwl s 3l iy

ols obs 1 gy
»Wlw b .
S)wSy XV Lol
2 S TAE 7R PPN T PSR Vaexy-"
@Vh) (@v/es) @YY @V A
YIYoN-T ANy VAR oy exy.
EVOA)  (@®V/F) @vEax) () B
YIvVxy ST vaaxy) by exys Y/sexy.
(£V/+0) (£¥/Y%) (£Y/Y-) (#V/Y+) ¢
VST YIVAY S Yaexys Y/aexy.
(£515+) (£Y/Y4) (£V/v-) (V/a+) D
VEVO LT YraxY s YAy Flfexy .

EVFY) oA () (Vi) Ol

Slaohsie o oS LS (lSl (Sl anlie s
Sladiges 13 o iy (S9)l Jude o a8 g oy caallne )0
oSla b C 5 VAT (1 Sko b B (slag gt 4 bty
s 35 slo 5 (53l DS 3y50 53 a8 s VATXYT
5 X537 5:Ske LB hgi 0 cupa absSl (Sl
Shdigel 3 cifh 9o b S g VP
UEVxY T ke LA 5 VAT 5 Sile LD clagy)si,
Mo oy yieS g oy yiiig SVl (sladiges dyg0 yd Lol LA osalive
S YV Sile L C g A slalyginy > cai s (o)l

Qe yline oF olocds Y 090 ool o alowe



TN (ol 55 50 o 4 gl 3l ygiany )L 50 B pro o0lol 3 521 S ags S ke

ot Z¥/VF 13 Lo anlllas 13 [YA] 39 039)] Wgellis ) > YL
lSan 5 55T adllas 5 . syl 5 Lty il S5l YL
b oS s a5 L i s (5591 oVl (sladiges 2T 55
] a)h Slosen b gls

o i S (09)Se )b oyt oy 2 390 gy ¥ om
pae odimd L 4 Conl o3gs A g B gty (sladiges 4 bgsye
9590 ool -l Glygiy 93 nl 3 (Blie (nflge 4 (S a2y
OUSH lawgs (63,8 Cublagy coley pas I 5L Wilgs o Yloxs]
B o Slyicts 43k 41515 (S31L e g 3o 53]
s e @lio » Jeld QU 5l o)l oadplml ooy
[2 0] sn oL xSL Syl ) agylygi,

35l i (Sl elyb iale] 3590 (slavdigas plas adlllas cpl y>
2 it Sl (e 5 st g B39 o A5 4 )0l
Sl sl e 3y50 0 Ayl ale g DY (sladiges
o CudgS ) S oo (S jobots &S g5 0 (o (sladiges
425 sl gl (5505 b3Sl (Sl (glib 3 SE 2 S
S 255 o D30 (5508 ()5 Cund Gl 5 45 10 3 ]
PR 5 eslisl pusTsplli] 4 138 5 Yo sladigel (VL
il Vg sl (g2 jlad 05 S (b pil 0 9)
Joinl e puglgl JupSsplslin] 3590 )3 D950 Cguna
oS ol opl Liolojl 3590 lie sladiges (So9)l lise YL
byl plo sl (s ) @b (ol dlge > 8L
O 3 pisblySue plo o wsy HIAE Dlge > (Jy uns
DIY] wled o sl (gl g 03,8 wsy oyt g, 00

pie Sl s ile)l olie diges YAA )3 Migall 343 pie
ol "gblite  Sagll" 3935 pae 5 S oyl 4 adgl dlge S
eohsiny 3 3Vl g o1nsS CLS' (Sagl s Lo adlllas
e Gy g gubs sygl das o dliold & 15 o1l (B 5 A)
o Jel cle wls &S col 039 aglgiwy plo I jmie
A3k e Bpame g and o dlols (b 5 Vb g i (b yide
LS ag sl 5L 3590 adglslge b (g pite iy cleas 15
5 Bgdise 4td Gl el | Vo elgil (ionen 5 odusS
cudligy hanadin J55 3o M G Ll (So9l Jlo)
el ¥ §1 i e Gy g 4t oy dliols azslis lid Slgo
[V8] 0l o Liol38l olie dlge Sogll s caloly Joboas
ma lie gl )y Kol pas ddllas pl slacydgise 5l (S
3y90 laylygiwy d aS Cal S5 BB gy (8IS asde ylaad L)s
5 o brodbiSS sl el iz il lalié ke arllas
()i 0dngS LS wile (lalie Q] § 394800 90 j5 0 d
039 &l (391 panyy 5 Lol s 290l oy SYLo g oalo
5 Lyl 5 laglysio; olate cblye cuS pizpan ol
Copdy &g (o

Ir J Military Medicine Vol. 13, No. 4, Winter 2012

Bl g3090 ol 55 AT bt pif 4y (5391 3,90 )3 (p<-/-0)
Slaiges & bype (T biypidl 4 (Sog1 o it 5 0
¥ byl 4y (Sogl )90 0 ) &S gyt 290 A g0,
93Vl 505 V) A g 4 by (e 3)l0 ZA+) T 550

D (0dnss LS digal S

& )
odlol ol3& Slge glgil cyo > a5 3l Ui adlllae (pl 5l Jeols guls
chls cipa abe g 3Vl cladiges iolojl dy90 CByune
3kl b gl )3 5 it (oS (Sogll (5aS g 0t

. c 5 .

=g lis g (p)5 2 ) Ve 7)Yl ) bag ST S olus

. c o ..

coled 53 b Sl S 2w S e ()5 g2 0 V) iy
S 95YL sl Skl d> > ialojl 390 (sladiges
;é).\a.a o3le] L;L{bl.)& ))Lw A Cunnd o_\u9§ uLs UT )] o9 Yl
Ly RS dlge ul o) cud 1Sl Yol 1y tcanl angs L5
5 Jilog (59l ozl Lol el juig asls ol js Jelis (L IS
¢ s <98l 068" LS g 0Vl anps (gl edlinl 3 )50 ljpo
Sl 31 Vhe 4 3 Cpizmen )3 329 (008 9 CudsS 2
4 03,57 oS 3l 50 edweS LS amd 40 g e edlatul
Cool a3sS plo & Cund (§yidn (29550 )b b Ygens
Sygots Sy 1 olmn 5 55 ol Gl by 5 25 edlisd
4 B oyl cwl (Ses Jdd e 4 08 o pldl e
Wy oS des slaciaund

5 il Cundg ol plogl oyl plo p» & Jllllas
4 03,5 > CubeS il oadans clalie g oVle sladiges ‘_5)9”
9 Sonms] sl 4B 5 b)) 3590 s )lew slacs S
& Bpas ol ladYle 5 blie Sodl e o)) Ken
DISST jaed (gollss 3810 (sl lysis) 13 1y osng/ pusp plesli]
OYlo glgil Jolis diges OV lass g 200> J)3 awy 0 3y90 4S5 50
W e Oygoh S Ol pe (S sblis gyl iy
5535 alislew] & (JAIF) 905 YA 253905 Lyiolejl |y 95 oo
55 3 XN LYY ke b CutosV STeS undy/
9 9 (O Yo g wgy SYLw) adYlo 13 g L34 034
ool s 31 iy o g 59 5 (Jocgo plia) (255 (slié
3 sides 60 sixe gy osypl popS S philiaolay (3l 29 o
2 OhlSan g pgputle Lasss &5 (gladllas ;3 [YV] 351 adiges yyls
350 (i 4903 VYo A g lony juuw YLy 503 ATVY (g0 oy bS]
TEIY o s ool lis «d)S plowl oVl ol as 5> ool
I8 B g ySae CapiS 1 s (clndigas 70 5 5YLs cladiges
sis] osSspllind g (A L3l 392 g Nitass )5
5 Bges S iomed A5 b bl 3 (55 p y 3ae V'S



o|)l54h5sU93 L o TIY

Standards and Industrial Research of Iran Standards; 2006.
[Persian]

11- Kilic B. Current trends in traditional Turkish meat
products and cuisine. Food Sci Technol. 2009;42(4):1581-9.

12- Lin CM, Fernando SY, Wei CI. Occurrence of Listeria
monocytogenes, Salmonella spp, Escherichia coli and E. coli
O157:H7 in vegetable salads. Food Control. 1996;7(3):135-40.
13- Soriano JM, Rico H, Molto JC, Manes J. Incidence of
microbial flora in lettuce, meat and Spanish potato omelets
from restaurants. Food Microbiol. 2001;18(2):159-63.

14- Ripabelli G, Sammarco ML, Fanelli I, Grasso GM.
Occurrence of campylobacter, salmonella, vibrio, Y.
enterocolitica, listeria and E. coli in fresh vegetables. J Food
Hyg. 2002;118(2):137-47.

15- Fang J. Microbiological quality of ready-to-eat foods sold
in Taiwan. Int J Food Microbiol. 2003;80(3):241-50.

16- Ghadge N, Kamat A. Assessment of microbiological
quality of some raw salad vegetables from local market. Asian
J Mic Bio Env Sci. 2004;6(4):729-34.

17- Meldrum RJ, Smith RM, Ellis P, Garside J.
Microbiological quality of randomly selected ready-to-eat
foods sampled between 2003 and 2005 in Wales. Int J Food
Microbiol. 2006;108(3):397-400.

18- Froder H. Minimally processed vegetable salads:
Microbial quality evaluation. J Food Prot. 2007;70(5):1277-80.
19- Bahk Gyung J, Todd E, Chong-Hae H, Deog-Hwan O,
Sang-Do H. Exposure assessment for Bacillus cereus in ready-
to-eat Kebab selling at stores. Food Control. 2007;18(6):682-8.
20- Abadias M, Usall J, Anguera M, Solsona C, Vinas I.
Microbiological quality of fresh, minimally-processed fruit and
vegetables and sprouts from retail establishments. Int J Food
Microbiol. 2008;123(1-2):121-9.

21- Abougrain AK, Nahaisi M, Nuri SM, Mohamed M,
Ghenghesh K. Parasitological contamination in salad
vegetables in Tripoli-Libya. Food Control. 2010;2(21):760-2.
22- Ponniah J. Listeria monocytogenes inraw salad vegetables
sold at retail level in Malaysia. Food Control. 2010;21(5):774-
8.

23- Gormley FJ, Little CL, Grant KA, Pinna E, McLauchlinB.
The microbiological safety of ready-to-eat specialty meats
from markets and specialty food shops: A UK wide study with
a focus on Salmonella and Listeria monocytogenes. Food
Microbiol. 2010;27(4):243-9.

24- Christison CA, Lindsay D, Von Holy A. Microbiological
survey of ready-to-eat foods and associated preparation
surfaces in retail delicatessens, Johannesburg, South Africa.
Food Control. 2008;19(7):727-33.

25- Salek S. Microbial food intake of medical centers
[dissertation]. Tehran: Shahid Beheshti University; 1999.
[Persian]

26- Tavakoli HR, Riazipour M. Microbial quality of cooked
meat foods in Tehran university’s restaurants. Pak J Med Sci.
2008;24(4):595-9.

27- Aycicek H, Cakiroglu S, Stevenson TH. Incidence of S.
aureus in ready-to-eat meals from military cafeterias in
Ankara, Turkey. Food Control. 2005;16(6):531-4.

28- Meldrum RJ, Little CL, Sagoo S, Mithani V. Assessment
of the microbiological safety of salad vegetables and sauces
from kebab take-away restaurants in the United Kingdom.
Food Microbiol. 2009;26(6):573-7.

29- Sagoo SK, Little CL, Mitchell RT. Microbiological quality
of open ready-to-eat salad vegetables: Effectiveness of food
hygiene training of management. J Food Prot.
2003;66(9):1581-6.

5 o 290 Shsiey Olne sl Sl e adlbe () @l
i 2 )3 ekl )50 (allas S0 Bl (Y gtume 35
il 4 Cunsd cordel)l Sbletdin b wlg oo bl olpe
oyt Aled pll o154 e slasYlo g alié b Sty Sogl
2 g oo 3)l5kiwl (slaasl 2lsS yls  HACCP i (6l,5)
(eSS Slllhae bl fizeen 358 @l Foo slews LU
ot il ol 53 8 Lled s |y (531 Jlats] bt Wl o
Jelog 5 B5,bo gy931iE s g w53l o (81 (Sl
@ el o g 1 Eb 5 Gsldes )3 oolitl 3,90

Do g0 dpgudy LSHI

.

8 25 4o

o 290 SBohgie) 3 oadadse sVl g bl I Sy
Slalllas plogl g At 5 luskiwl s 51 o o ySL (Sogl (ol
g alsdl oo (59, (53] wlio (e glaien (eSS
9 Eosldos 53 oolitl 2)50 iy g Byl gy3lie sl
sloaclyy sl Lol yon (LS (638 Cudligy oy 9 13 b
ol loygd g plite J S US55 GUS)I (ol cutlagy bjse]
ol 53902 5 p3Y aglgie,

&be
1- Razavilar V. Pathogenic bacteria in food. 3™ ed. Tehran:
Tehran University Publication; 2010. [Persian]
2- Ryan CA. Massive outbreak of antimicrobial resistant
salmonellosis traced to pasteurized milk. J Med Assos.
2002;278:389-95.
3- Henesy T, Brod G. A national outbreak of Salmonella
enteritidis infections from ice cream. J] Med. 2001;334:1281-6.
4- Tavakoli HR. Food microbiology and control of food
production and distribution centers. 2" ed. Tehran: Marz-e-
Danesh Publication; 2008. [Persian]
5- FDA/CFSAN. Food-borne pathogens: Microorganisms and
natural toxins. USA: International Medical Publication; 2008.
6- James MJ. Modern food microbiology. Mortazavi A,
translator. Mashhad: Mashhad University Publication; 2007.
[Persian]
7- Vanderzant C, Splittstoesser DF. Compendium of methods
for the microbiological examination of foods. 3" ed.
Washington: American Public Health Association; 1992.
8- Roncesvalles G, Diez-Leturia M, Garcia-Jalon 1. Food
safety and the contract catering companies: Food handlers,
facilities and HACCP evaluation. Food Control.
2011;22(12):206-12.
9- Chapman B, Eversley T, Fillion K, MacLaurin T, Powell D.
Assessment of food safety practices of food service food
handlers: Testing a communication intervention. J Food Pro.
2010;73(6):1101-7.
10- The Institute of Standards and Industrial Research of Iran
Standards. Food microbial testing. Tehran: Institute of

Qe ylinn oF o,locds Y 090 ool o alowe





