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Sanitary Control using Simple and Rapid Methods
in Institution of Mass Feeding
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Emiko MURAYAMA

In order to control sanitary using simple and rapid methods in institution of mass feeding,the degree of

cleaning in Women’s Junior College facilities for providing meals were examined with both the measurement

of ATP and the microbiological assay with petrifilm.The results of these have suggested that the stain with food

etc. in the tap, refrigerator, gas range, steam convection etc. were insuffiecently washed and disinfected.

Mostly the cleaning with weak acidic electrolyzed water in institution of mass feeding were effective as

a method of cleaning.

It was suggested that both the measurement of ATP and the microbiological assay with petrifilm were

effective methods for sanitary control in institution of mass feeding.
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Fig.1 Sanitary conditions in institution of mass feeding(2005)
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Fig.2 Sanitary conditions in institution of mass feeding(2006)
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Fig,3 Sanitary conditions in institution of mass feeding(2007)
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Fig.4 Comparison of sanitary conditions at before
and after cleaning with weak acidic electrolyzed
water in institution of mass feeding(2005)
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Fig.5 Comparison of sanitary conditions at before
and after cleaning with weak acidic electrolyzed
water in institution of mass feeding(2007)

ATP (RLU)

| el Amount of ATP  ==@==Number of Bacteria

Inspecting spots in institution of mass feeding

Fig.6 Relationship between amount of ATP and number of Bacteria
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Fig.7 Cleaning effect of weak acidic electrolyzed water.
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Fig.8 Disinfection effect of weak acidic electrolyzed water.
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