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Food contamination is usually caused by from unclean food contact surfaces. The
objective of this research was to develop the protein swab test kit for monitoring the cleanliness
and washing efficiency of food contact surfaces, which can provide a real time result (less than 10
minutes). Out of five colorimetric methods tested, bicinchoninic acid (BCA) method was found
suitable for the test kit development. Various concentrations of BCA gave the different color
formations. The results showed that 1% BCA gave the most distinctive color when incubated at
room temperature for 10 minutes. The test kit consisted of BCA reaction mixture, cotton bud for
swabbing and alcohol based moisturizer. The resultant color was analyzed visually using a four-
level template and the absorbance at 562 nm. As the amount of residues on food contact surface
increased from level 1 to level 4, the color of the reagent changes as follows: green (level 1),
bluish gray (level 2), purple (level 3) and dark purple (level 4). The coler formnation reaction
could be interfered by sanitizers such as sodium hypochlorite and iodophor. When the test kit was
used for monitoring the cleanliness of food contact surfaces in a frozen poultry factory (100
samples), it was not significantly different from the commercially available brand tested (P>0.05).
The hygiene levels had a good correlation with results of absorbance and total plate count.

Therefore, the protein swab test kit is promising to provide a reai time result for immediate

corrective action and washing efficiency.





