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Monitoring and analysis on microbes in edible areca processing
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Abstract; To investigate the sanitary conditions of edible areca
processing, improve the quality and safety of products., using
spot investigation and lab test method, monitor the sanitary con-
ditions of products and the processing environment in edible areca
enterprise. The monitoring data will help the revision of detailed
rules for the review of areca production licenses. The result
shows, areca nuts storage condition improving and enhance the
disinfection of production tools and workers, will effetely control
the microbial contamination in production process, ensure the
quality of products.
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Table 1 Tistics of microoganism monitoring during edible areca processing
P/ FR O TAF BEMERCRETF PEsmRm FEss B i it
5 = J5 R £ b 0 2 =] 50 160 236 164 200 108 78 996
4k 1 6 32 48 32 80 18 12 228
Al 2 12 48 72 48 80 36 12 308
Al 3 6 32 48 32 60 27 12 217
b 4 12 32 48 0 40 36 24 192
4k 5 2 16 24 16 40 18 6 122
1k 6 12 32 48 32 30 36 24 214
Al 7 12 64 96 64 104 36 12 388
b 8 4 48 72 48 80 36 12 300
i 16 464 602 36 e 351 192 2965
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Table 2 Moulds and moisture test data of dry areca
HTR YRR
kg WAERM BECFHE/  KSTHE/ iR Rl WP/, KATE/ PR
(CFU+ g™ ) % K¥/d (CFU-g 1) % KH¥/d
1 B 90 14.5 % <10 27.8 oW
2 W 380 19.1 3 30 23.4 %
3 B 1200 18.0 2 180 27.0 7
4 B 2 100 20.2 4 <10 24.1 7
5 RV 230 22.7 2 / / /
6 Ry 1 300 19.0 8 / / /
7 L / / / <10 27.7 7
8 i / / / <10 16.0
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Table 3 Air purification and disinfection in clean
operation area and monitoring results of set-
tling bacteria
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1 A N ) 80 5
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3 ¥ R AR 90 3
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6 A WAL 5 Ih 90 16
7 x LEN 2 104 24
8 ¥ R AR 90 3

<10 CFU/cm?, 99. 71% B9 7 £ ¥ fih 1 K B
<C0.4 CFU/em*; 70. 26% B AN B F 3 W % & 3
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Table 4 Summary of the test data of aerobic plate count on the relevant contact surface
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VF) 2 42 fk T B fih i N BT
. e e
((ﬁfiﬁ) RS /% (Cffifz) BERE NH/% <(:§%i/ﬂ> BRI/ %
<1 71 32.87 <1 152 43.68 <10 23 9.91
1~10 88 40.74 1~5 100 28.74 10~50 29 12.50
10~20 16 7.41 5~10 44 12.64 50~100 26 11.21
20~50 18 8.33 10~20 19 5.46 100~500 85 36.64
50~100 9 4.17 20~50 17 4.89 500~1 000 21 9.05
100~1 000 10 4.63 50~100 9 2.59 1 000~5 000 34 14.66
=1 000 4 1.85 =100 7 2.01 =5 000 14 6.03
""""" &k 216 10000 348 100.00 232 100.00
RO HEXEMEXBEHLUEHELCE
Table 5 Summary of the test data of enumeration of coliforms on the relevant contact surface
Vi) 2 43 fh T T i T INZE S
((7:?%‘::2) i R <(:7:f-f:f2> FEdi AL ((j{iﬁ.ﬁ‘cffl) b L
<0.4 212 98.15 <0.4 347 99.71 <10 231 99.57
=0.4 4 1.85 =0.4 1 0.29 =10 1 0.43
7777777 &if 216 10000 38 10000 232 100.00
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Table 6 Test results of areca semi-finished products and finished products

- Wik MK/ (CFU - g7 KW/ (CFU - g ) #HW/(CFU - g™

MEMEE  FYE WEMBER  FYE MWEMERE  CFE
K K 5 BE R 36 10~3 000 480 <10 <10 0~10 <10
FEHF 5 AE AR 36 10~1 300 340 <10 <10 0~10 <10
A 25 il A A 36 20~1 700 340 <10 <10 10~70 <10
S 48 10~3 500 390 <10 <10 5~20 <10
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Table 7 Test results of areca semi-finished products during transportation process CFU/g
s L2 Beiy R Ee) KW e

A [&] /h TR RIS WIRE R RIS WiRE )R URE IS Wi 2
ik 1 1.5 110 200 230 <10 <10 <10 <10 <10 <10
ik 2 2.0 810 1 200 1 800 <10 10 <10 <10 <10 <10
ik 3 1.0 55 100 110 10 <10 <10 <10 <10 <10
ik 4 0.5 40 65 70 10 10 <10 <10 <10 <10
ik 5 0.5 10 25 30 <10 <10 <10 <10 <10 <10
ik 6 0.5 15 30 35 <10 <10 <10 <10 <10 <10
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