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Char siu (roasted pork fillet) bacterial contamination and its improvements

MIEKO Kanai, AKIKO Iwaya

Abstract : The authors have been investigating bacterial contamination of food products
provided at restaurants from before. However, it was found that the level of contamination for
char siu is very high and attempts have been made at improvements on this.

First, an experimental investigation of the actual situation was conducted in 1998. In a
range of 10°~10° cfu/g for viable bacterium of char siu, a high percentage of coliform
bacterium and Escherichia coli were detected. These results were bacteriologically disastrous.

Given this factor, a lumitester was used in 1999 to give detailed instructions on washing
and sterilization methods for hands and food preparation equipment.

After the year 2000, bacterial contamination levels of char siu were examined
continuously over a 7-year period again. Levels of bacterial contamination decreased each
year, and in the experimental examination conducted in 2006, viable bacterium was 10'~10°
cfu/g, and neither of coliform bacterium nor Escherichia coli were detected.

During 1996 to 1997, large scale foodborne illness (food poisoning) due to
Enterohemorrhagic Escherichia coli O157: H7 frequently occurred in Japan. In the present day,
the number of infections annually is between 3,000 to 4,000 persons, and it is considered that
0157 has become firmly established on Japan.

In this manner for food poisoning prevention including O157 infection, it is considered
that foremost an increase in hygiene awareness among cooks is necessary and that thorough
washing and sterilization of hands and food preparation equipment is important.
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