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Risk assessment of cooking utensils role of the
bacterial contamination in the hospital kitchen
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Abstract
Background: Food contact surfaces are a major concern for food services facilities in controlling the
spread of food borne pathogens. This study was aimed to investigate roles of food utensils in transmission
of the most important bacteria associated with nosocomial infections and hospital food borne diseases in
one hospital in Tehran.
Materials and methods: During the three independent sampling processes, samples of common used
utensils were analyzed for bacterial contamination. Through a sterile swab the samples were collected in
sterile tubes and after transferring, were immediately subjected to culture on gram negative specific and
general media for bacteria. Total bacterial counts of each sample were determined and their
characterizations were performed by biochemical diagnostic tests according to standards methods.
Results: Among the studied cooking utensils’ and food samples, the most contaminated samples were
determined as samples from board and blender as 38% and 35%, respectively. The most bacteria isolated
from these samples were related to species of Enterobacteriaceae, Staphylococcus aureus, Klebsiella
pneumoniae and Bacillus species that were similar to the isolates from studied food samples.
Conclusion: Results of this study, in addition to high contamination rates of medical foods and utensils in
their contact showed that there are significant weaknesses in proper cooking and utensils hygiene
conditions in preparation and distribution of medical food in the studied hospital’s samples.

Key words: Bacterial contamination, Medical food, Cooking utensils, HACCP
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