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ABSTRACT

1738138

Escherichia coli is a bacterial indicator of faecal contamination in food. Enumeration of

E. coli in food industry mostly employs Most Probable Number (MPN) technique followed by
biochemical tests, which takes time to obtain the results. A more-rapid method that employs
chromogenic substrate for B-glucuronidase, an enzyme specific to E. coli, is used increasingly as
an alternative. However, standards for E. coli for various foods are based on MPN values.
Therefore, the results obtained through the method employing chromogenic substrate can not be
compared to these available standards. This study attempted to observe correlation between the
results from these two techniques, using pure E. coli culture and foods as analytical samples. The
results from the two techniques showed linear correlation with R’ of 0.7978, 0.6657, and 0.6744,
when analysed using pure culture, raw food samples, and frozen food samples, respectively.
However, an MPN value corresponded to a range of colony count values, and close values of
colony count corresponded to a range of MPN values. Differences in pattern and correlation of
the results from the two techniques were observed between frozen and raw foods, and between
food and pure culture. Therefore, in setting criteria for level of E. coli in food using colony count
methods through application of chromogenic substrate, a new evaluation should be carried out for
each type of food rather than interpreting from the existing MPN values. This colony count
method also allowed more numbers of sémples to be detected as containing E. coli, indicating

higher sensitivity than the MPN technique.



