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Applying Matrix to Quantify Cross-contamination of Aeromonas spp.
among Different Medium
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Abstract.; The transfer approach and transfer probability of Aeromonas spp. under various food-handling
scenarios were centralized in a two-dimensional data table by applying matrix method, which aimed at
quantifying cross-contamination of Aeromonas spp. among different food-contact surfaces. Results showed
that the number of Aeromonas spp. on donor and recipient surface could be calculated simultaneously, for
instance, the average values of Aeromonas spp. in chilled pork before and after cross-contamination were
3.02 lg CFU/g and 1.82 lg CFU/g, respectively. Results also confirmed that proper conducts after
splitting pork including cleaning contaminated boards, knives, hands and/or just changing them into
clean ones before splitting Brassica chinensis could effectively reduce cross-contamination level. The study
of microbial cross-contamination could be helpful for setting good hygienic practice guidelines for
consumers, and it could provide a theoretical basis for assessing the potential risk of cross-contamination.
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Fig. 1 Initial contamination level of Aeromonas

spp. in chilled pork

XoF 4 I R B 43 0 SR IS AN TRl A0 S5 35 T A e
Bkt e,

Vo 1A TR B 4 1) e 3R T AL B ) B R K
FEM T T EF TG YK B 2 ~5 FiR
MAIEL 2 AL, Ve A A SRR T B B T e 3
M -0.48 lg CFU/g(5% B 15 /KF) £ 4.51 1g CFU/¢g
(95% BEAGKV) o s HEIR RN EREMR T IR
(975 YL 35 43 5« - 0. 19 1g CFU/em’ (5% B {5 K
) % 1.86 lg CFU/em’ (95% B 15 /K F).
-0.13 lg CFU/em’ (5% B{5/KF) & 1.23 1g CFU/em’
(95% Ei5KF) . -0.007 7 g CFU/em” (5% & {5
JKF) ZE 0.069 1g CFU/em® (95% B A5 K F) .

(3) 73 #19 3% 5 £ A ot 3R 10 <M B TS Gk oF

AT FIS W S O TS G B A TS AT AT
AFRTN A TR R (s ) a8k G,
Ft T IR R AR 18R K4 A an E 6 ~ 8
IR o 15 L5 E 4 B - 0. 16 1g CFU/em” (5% &
fi/KF) & 1.50 lg CFU/em® (95% % {5 K ) .
-0.11 lg CFU/em’ (5% EA5/KF) % 1. 16 1g CFU/cem’
(95% {5 /KF) . -0.006 9 lg CFU/cm’ (5% ‘& (%



%4 HIRA 45 0 AN TR A 5[] 2R FH 2 B et b <8R M T 1 38 ST 223
0.14 025
012}
0.10} 020}
go.os )
3%0_06 % 0.15
0041 = 0.10
0.02}
0, 0 5 10 15 20 0.05F
EIKFE(lgCFU-g Y

B2 By &5 R v A1 P A B A S ek
Fig.2 Contamination level of Aeromonas spp.

on chilled pork after cutting
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Fig.3 Contamination level of Aeromonas spp.

on boards after cutting chilled pork
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Fig.5 Contamination level of Aeromonas spp.

on knives after cutting chilled pork
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on knives after cutting B. chinensis
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on B. chinensis trough cross-contamination
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