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Abstract

This study was conducted to assess the microbiological quality of samples taken from 4 different colored cutting
counters (white, red, green, brown) in ten restaurants operating in Istanbul, with the aim of evaluating possible cross-
contamination. Surface samples were taken from the targeted areas of the cutting counters (100 cm?) using pre-
moistened swabs and transferred to the laboratory under cold chain conditions (4°C). Microbial analyses of surface
samples were conducted for total mesophilic aerobic bacteria (TAMB) and coliform bacteria counts, following 1SO
4833-1 and ISO 4831, respectively, and the results were provided in cfu/cm? (colony forming units per square
centimeter). Reference values indicating that the maximum acceptable bacterial count for cutting counters in contact
with raw food is 100 cfu/cm?, while for surfaces in contact with cooked food, it is 10 cfu/cm?, with no coliform group
bacteria present in 100 cm? of product-contact surfaces. According to the analysis results, cutting counters in contact
with raw food had TAMB and coliform bacteria counts of 4.2x10! - 4.5x10% cfu/cm? and 4 - 4.5x10? cfu/cm?,
respectively. In contrast, surfaces in contact with cooked food had TAMB counts of 2 - 5.5x102 cfu/cm? and coliform
bacteria counts of 0 - 1.3x10? cfu/cm?. It was determined that 50% of cutting counters in contact with raw food and
96.6% of cutting counters in contact with cooked products were unsuitable based on TAMB counts, while 100% of
those in contact with raw food and 70%of those in contact with cooked products were unsuitable based on coliform
bacteria counts. In conclusion, it is reported that the effectiveness of hygiene in food establishments is generally
variable. Therefore, there is a need for proper cleaning protocols and control measures to prevent food contamination
from cutting counters in the sampled restaurants.
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Istanbul’da Faaliyet Gosteren Bazi Restoranlarin Kesim Tezgahlarinin Hijyenik
Kalitesinin Degerlendirilmesi

Ozet

Bu calisma, Istanbul’da faaliyet gosteren on restoranim kullanima hazir beyaz, kirmizi, yesil, kahverengi olmak iizere 4
farkli renk kesim tezgahlarindan alinan 6rneklerin mikrobiyolojik kalitesini ve olasi ¢apraz bulasmayi degerlendirmek
amaciyla gerceklestirilmistir. Kesim tezgahlarinin 100 cm? hedeflenen alanlarmdan énceden nemlendirilmis swap ile
yiizey numuneleri alinarak, soguk zincir (4°C) altinda laboratuvara nakledilmistir. Yiizey numunelerinin mikrobiyal
analizleri i¢in toplam mezofilik aerobik bakteri (TAMB) ve koliform bakteri sayimlari sirasiyla ISO 4833-1 ve 1SO
4831’e gore yapilarak sonugclar kob/cm? cinsinden verilmistir. Cig gida ile temas eden kesim tezgahlarinin maksimum
kabul edilebilir bakteri says1 100 kob/cm? pismis gidalar ile temas eden ¢alisma yiizeyleri i¢in 10 kob/cm?, {iriinle temas
eden yiizeylerin 100 cm? sinde koliform grup bakteri bulunmamas: gerektigini bildiren referans degerler kabul edilmistir.
Analiz sonuglarina gore ¢ig gida ile temas eden kesim tezgahlarini TAMB ve koliform bakteri sayilari sirastyla 4.2x10%
- 4.5x10? kob/cm? ve 4 - 4.5x102 kob/cm? olarak tespit edilmistir. Pismis gidalarla temas eden yiizeylerde ise TAMB 2
- 5.5x10? kob/cm? iken koliform bakteri sayist 0 - 1.3x102 olarak saptanmustir. Cig gida ile temas eden kesim
tezgahlarinin TAMB y6niinden %50’sinin, koliform bakteri yoniinden %100’inin uygun olmadig1, pismis {iriinle temas
eden kesim tezgahlarinin TAMB yoniinden %96.6°smin, koliform bakteri yoniinden ise %70’inin uygun olmadig tespit
edilmistir. Sonug olarak gida isletmelerinde hijyen etkinliginin genellikle degisken oldugu bildirilmekle birlikte ve 6rnek
alman restoranlarda kesim tezgahlar1 kaynakli gidalarin kontaminasyonunu o6nlemek amach dogru temizlik
protokollerinin saglanmasi ve kontroliiniine ihtiya¢ duyulmaktadir.
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