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Microbiological Quality Survey of
Alfalfa Sprout on the Market

Chuan-Yi Yeh
Department of Food Health, Ching Kuo Institute of Management and Health

Abstract

Microbiological quality of alfalfa sprouts from local markets and supermarkets of Keelung
and Taipei were surveyed. The results showed that 95.59§ of total bacterial counts did not
meet the “Sanitary Standard for Raw-eaten Food”. The detectable percentage of coliform and
Salmonella spp. were 95.5 and 72.7%, respectively. Both of the E. coli and S. enteritidis were
negative in all samples. The results of coliform were lower than the survey conducted before.
The range of microbial counts of total bacteria count and coliform of samples from
supermarkets were lower than local markets. It indicates that the sanitary condition of alfalfa
sprouts from supermarkets were better than local markets. In 22 samples, there was only one
sample totally meet the*Sanitary Standard for Raw-eaten Food”. The results above showed
that the microbiological quality of alfalfa sprouts in the Keelung and Taipei still should be

concerned.
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Table 1. Microbial distribution of alfalfa sprouts

Microorganisms

Percentage of samples in the following range(%)

ND 10to < 10° 10°to < 10° 10°to < 10* 10%t0o < 10° =10°
Total count 0.0 0.0 0.0 0.0 4.5 95.5
6.2 0.0 0.0 0.0 0.0 93.8
Coliform 4.5 0.0 9.1 31.8 31.8 22.7
6.7" 0.0 0.0 6.7 13.3 73.3
1: The value were adopted from reference 10
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Fig. 1. Detectable percentage of different micoorganisms in
alfalfa sprouts (EC: E. coli, S. spp.: Salmonella, SE: S.

enterilidis)
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Table 2.

Detection range of total bacteria count and coliform of alfalfa sprouts in

local markets and supermarkets.

Range of microbial count (log CFU/g)

Places No. of samples
Total bacteria count Coliform
Supermarket 15 46-8.8 ND-5.8
(93)! (93)*
Local market 7 7.2-9.0 34-58
(100) (100)
1: Number in parentheses indicate percentage of samples that did not meet the requirement

of “Sanitary Standard for Raw-eaten Food”.

2: Number

in parentheses indicate percentage of positive samples
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Fig. 2. Detectable percentage of microorganisms of alfalfa sprouts from

local markets and supermarkets (TC : total count, EC: E. coli, S.spp:
Salmonella spp., SE: S. enteritidis)




