[ Downloaded from ismj.bpums.ac.ir on 2025-07-12 ]

e Th alabys

e 0B S S 0S5
THE PERSIAN GULF N . v . . - Z s

\\Q/ ;ewx‘_;bﬁwueubb‘sg{w;;(&°&w‘b

ISMJ 2014; 17(3): 336-344 (\YAY g s 9 305 ,0) ¥YFP — Y amin ¥ o led g(..ﬂ:.\.iﬂs Jl

SIS 8190 (b JSU (FoglT slomyl Sy S5 4
Sub 01981 bawgi (Sl ylow

Talsh e ol g b aadl s T (il aabl s o 6 e
" 5 Lo e

S deh (S ke o8l (bl s aSHIs caee uSlagy 05 S
i e (K3 ke oKl S 5 5,155 Sl S e
i e (K3 ke o&ails (GBI Ol e e Sl 5w

QAN e 50 —AN/F/F s tdlie L 50)

e A~

2 o) GRS Ve 10 51 dime O3S S 0 10 4 00 s 3 Dlie 5 DU (g T4
3 Ghley S gie Jsis oo SLO3SY JUSH s b Slasl By ol anlllas 3 Ga AS e o s LDk ey
el U1 e SOkl 5 K Slslen (aldE Mg 53 I8 sl 5l i glagg ey

s 2030 b ASL (Sa T a5l Ssad p o B an 5 )08 5 filas 5l 3 S (03 paied o ¥ B Ia Sy, 5 5l ge
v ol Sl P 53 JUSH 1 e loU 5 soslper ol Slgw b Sl b Sl 4 by lakge 23S )
Sk g g Gses 2 2L L IS Sodl bt bl eges b 5 e p S S S ol o o cuiS
3 S i 3 3mSRl Gk b (g A anls 0 a5 o g

YO 5 YA i) oSbhylsn 5 I w5 dge 4 b blge o gessdl Gub Slasl s 3,50 Sladiged Ola I tlaaily
SLE S o siogl 5SS Philial anly Syl GBS 4 bgp Laiged il Sl edkd b Gl SSL e s (oo
3ls OLE T L las o 2108 3l g (2 S slatlizr b 2 VL S5 en o5 Lo a5 g0 5 SewdlS 5 o sy

bl o b sl 5 Sleslen (2138 150 3 2 S (oM sk 035 Vb AT L addllas ol 1 ol s 2(g S 4o
2315 Slslen SIS 55 5 4 ol 3 b bley Flag SIS 5 moe b Cole) pus adllls S Ol slen 3 Lol
s o LS Sl s le ol

HACCP b folus (gl slon (alidslsn ¢ 2l 5SL (S gadS 08515

AS 5 S Sl S e edid aid (S Ol sley S e *
Email :masoud alebouye@gmail.com


https://ismj.bpums.ac.ir/article-1-546-en.html

[ Downloaded from ismj.bpums.ac.ir on 2025-07-12 ]

VYV / b Sl o i i slpn ol S o)1

OLan 5 jual sudoes

Ao YO sz opl b il osline Ll 5 pe O e
S35 ok lay & by ye skl Gl glacS
() el 03 LA pl 53 (6t bl
Jolse b Bl s Slsley glie slse (SoT
e S Ll s 5 kS Ogmen Gl il
OLS,IS g « olde slpe (gilweslel oo ¢ olie
w8 b e mb Sl 5 Gy bl sl b
O o3 b S0 Camdye 5 is aSd (208 sl
Wy alye ol 51 Spa () el Okl
Ao sl pl Mg bt s J 28 dal G Ol e
S Olgsa slas )l s Al Sl LS as S
S slaliste Gsn 0 e b uSU
Jos pa S GLOSSL e O 5 Sl
S0 Dl 5 SUSGl (mske (0) aule e
S iz gLOSHL B 5o 1A g 52 B pas
33 kol slS OIS s K Olpe w4 LIS
3 HE Sl s A = e a0kl
33 i Sl Sl slaae; Olgeas Walas ol
Sl Cansy Ll gyl ) i e 4B S
Sheober 2l sl ol 5 gl ol S
(F) Aol oss a5 o5

sbagsles Olab 55 50 s el oluls
@) Olyeas Ll oo Oliwslay 5o e 51 alizs
Glacarar 53 1 S e s olew plibiolexl 3l
SLusiS 5o Julss nl as el ]
AT a5 2y Cands bl il
oy ol adlae 5l O (F) dies ool
Jse oer gLO55L JUEl s mb sl 18
slge Sl ahize slagslon 5 Slwslen glacisie
Olsea 08 s okl 5 S 55 ke
S slwesly L3 ol B Gl abd S

VRV

|Gl JAS BlE et e 5 4 e
Sl Sy e e G Ol (HACCP)
PSVPERI D JOW PN SN\ PN
s s S il ol Sl e S
b s bt (S dlse B Sl oS
5o Gk Ol S 2 S Cseme oy
Jpame 52 O 6,85 b b 55p 5l @S5k
L baypns Aol g ei el led o Jos olg
5 S s G Lol bl e sl
o3 Mg bl Giluesly st (o108
Gk Sl edips Jime gbagslen S5 p 5l Cxiles
Slasis 5o bl opl il SaS 1S ol
wrng 5 trmp b 3 sl pS o3 e il
Sluosly sde Sl s S cmse il
SaS Wlg o gl slge WS 55 S8 slaslne
() s s slags ol 2l s L

Oljlog o3 18 31 dize bl glaolab
Glacaraxr 53 1 S e 5 olew pdibiolexl 35
Olew Sl o5 S cnl s IS8 pdpnd
s, sbline Cosie sbml 5 Lies Jepen v
Lol 3 Wlge e 31 &b cbgles
Rl b Bl s s Sl il 5501, Ml
GLKea 5 (Dalton) o dls .U s Laolab
sy YVY ¢ yores O gladlas s Ul s
S LA ax g e 31 8l g by slaolab
5> Lok pl 5l a0 Ll Jsene jsba
Cands 4 4 S iyde S Wokle

! Hazard Analysis and Critical HACCP) (Control Point

http://bpums.ac.ir


https://ismj.bpums.ac.ir/article-1-546-en.html

[ Downloaded from ismj.bpums.ac.ir on 2025-07-12 ]

\“‘““J)ﬂj‘é‘jjébfl“ GJM/V.AJJ.BJLJ

O g ;.,.L/Y'Y'A

a0 A 53 JBe SIS a5 (5 S sel e
A S el skl Sosen s Dsline
A2 ol s gl e 4 bge slags S 45l
535 SRS Sl e S gty (S 503 3 (6
gs g5 ramer (Zdndy el 6 s S
Shalspe o8 55 o p 20 a5 bk ol
5,5 B e Ol oy il b sl e gl
o 2050 208 5 Rl n e ol LS
G0 3 g Sl S sel S LS el 3
g oaxisl bzl Olsw 3 S eslinad Ol pu oS
S dhoBBl (wo s /0 A) Gl Jle 5 Jglme
G s S5 e Sledd ot Sl b eled
Caley by Jime edd (o IS0 Ll slady)
b ol Aol S 5 Sel bis Layls

A3 S e oL 5T
e Joel Glaclsm Sl s a8 g
(e slge (So s lea s S eslinad
ShanS 3 w5 el glalis 1l sl
s 3l eslinal by ag bel Saadl
=S = lyls 5 (STOMACHER) o5 s
S sl Sl el e 3l e

s S e s el

SIS T B et
a5 BT S Gladas o Lot T 5o
s Gl ¢l coge s BT SIS
e e o8 Sl SSE 5 b St
Loy sl o5 Las ciS K,8 e 8 esland
YVIC 55 4l sl sl 51 oy oy 8 3 wily
Lol w5 e S
ais glsylllal el o ol olesd g

Slse 3590 55 A sl I3 & 5550 V) >

4 adles ol 5l Jols s a2l . HACCP

L So T ol oS altlie belge o 5 ool 3l
3 ged dal gt oS gl ey slalie mb aT b )

L S,y 93l

5o Eb Sl bt Sl s ke
P e R T e R N
w55 5 O s b mb s g3l
MRl ids o A sbaokeslen I S
O wiaS Spme L ilp dgd Sy pske
A plil (5 S gl 5 S e oKl Sy

Tt DS 5 4 g0 315 3 5 e
G sl 5 S g5 5 Sadll s e
(S3AT bl Ul SRl s mb Slsl B
Slslen pom e QS osle Wsad 035w BlAa
G Slp s a6y el ol el 5l g ke Juld)
Cjbjlg\ypau%«jwa;)(eu@
2 g 5 plE S soslE Sl o S
Bl e S Jold) GlE ol L ulel
e Jom 15 oS bsbin o (5150 ahon
g Al ag i e 5l 1SS a5 (5L s
o ol 3 odd yp ay s el Ik
Pl S DS w8 el ISl Lls e
wrsS) Jald el oy JBGH 5 (f e sdasS

o5 Gl 5 m oo S ale oS LS
S5 6y
sy g el ol slse (b SL L e ) sy

P o RGP Wl L el s ol

SRS e Gl LA el 3 (5, S sl

http://bpums.ac.ir


https://ismj.bpums.ac.ir/article-1-546-en.html

[ Downloaded from ismj.bpums.ac.ir on 2025-07-12 ]

YA/ b Sl o e 3lpe ol S o)1

OLan 5 jual sudoes

SPSS il o S L id g3 Ol
WO il s (USAC I« Chicago«SPSS Inc)

a8 b
e slpe 5 mslew 3550 02 S Ol s
@) 5 (M) o 53 edd S5 slaslms olol

el 0 rl}u‘

Ladl

3 e ek S Wsed glAE slpe gladisas OLe
b bt (Sl O VL 358 immen iy
oo el Sl slas SU DA Lsls olis
w by Coa ey s Gl ol badse
oSSkl (Ver 5 07) anl SLy 3l slad S
5 (B 5 FY) algesm S YV 5 VYY) sl

(\ J)J})JJJ‘})M)J(\" JO?)LAC)L\S

aadlas Cou &5"”4‘.}““. BE

53 Aol badpibvse SIS a0 ol
5 plate count assay  :sa cwle glacs,
5 3kl ange Aol sy S S50 L Gilae
JAFE OWY clasjleda Ol mes Slidss
Sl I PAESY 5 DAYA (YFSY PV
sasis slossl sl el Wl ol SU
o315 L1350 AE 03 b s b Sl
SIS sl bl g St Sl Ol
osliial 3550 sl 3y 4 xS Lol Al
gl 5 e slss 5550 00 (R e 2 G )
2 (e il 7o Dl ) el o

.@;thb;)ycjjwjuﬁ\ 5,0

sl 5IGT

Gk Slasl 5 g1 sl (So T b5 03 g Jlsline

Ul Osasl ahsa T L bS53 s

N (O R (R e

o
= 1F 3 5 5 j: 3 5
S S T T TS W ot
3 3 ) EN S =
5wy 9 ) s 33w b
< N M, g N 3: 3 ] 2
= h o 7 S o 2 T o
4 V() VAY) Ver(VY) FEV) Ver (1Y) pl gliE slse
1is o
al \4 VY f(1) 07(\0) Y1) 07(\0) s
I v v W) OvV(\V) Yv(\y) £Y(14) B

@ dfbjﬂ sy (Aoy o) byl Ll
5l e sl 5y5m 55 esiosl o sSS skl
W ¥ S Sl apad ) L3 ey ay
S wse Vs (s YY 5 YY) S ) (Ao
ol Al 53 5 A3l e (Aoys WY 5T § e ey S
Slalp awlis (P=v/ven)) ai sl So4

rros S Sbul e SL sl anslis
B} )lj_v\ J.EJ )‘ \) Lg)\)LM LLJ)\ C.b C)‘)J‘ )J
(P<e/v i) sls Ol o axse pliéslge S5
)lS ass ¥ B LSJ:SL u;" g_JLG ‘_;:b‘}% o kasOLEs E)
00) (Sbylsie ) (Ao ys 00) Bl Y (dsys Vov)

DL (M)b \V)W \ 9 (.L.p)b O') c:.w VL(M‘)J

http://bpums.ac.ir


https://ismj.bpums.ac.ir/article-1-546-en.html

[ Downloaded from ismj.bpums.ac.ir on 2025-07-12 ]

\“‘\r‘)ﬁ"é‘;‘,éb.’ﬂ/“ a)w/rhwdb

o g ;.,.]a/vf"

e 3 Bl LS 4 (So 1 sl S b sl
s by s Il sladisad o Fes I S ass
Slgal 53wl xSLs Sl glag SL s ann i
3 6L s B S ol pme DL s =)
S Sk e (P>4/00) 515 0L 1l ¢
Sba S 4 by bl ol 3l edd s
SLL S (rgasl oSSkl wnl S 3l

() 13 503) 3 51 4 50 5 DddS 5 e sy

Sl ,\Uf,aql.:sw'c.lao\p\,: 45 9o 5o DS
Vo) G ¥ o VO) 3 Y s (5Ll VL
ﬂbbwlb):(w)s()')us.b)lw\)(sz
daly, Jy 3p (Lo Yo U in) coy oyl
Slad sas Ols 31 .(P=2/08) sl 0Lis 1, (g lsbas
4.3‘19}_3)/:ud}aﬁwjazjﬂcébbb.ﬂw)ﬂ.))y
315 08 et S b e 5 IS (slad sl
5 Al el Sy gl elpls el o Soll

e 33
b

T

L BEpeey

T N

Fd
57 g
‘1\5; 1
3 Ee
5 7

|
¥ BNV SN
gwf"}:’?" A
. j

edd prlalis gl S

W5 e e
x

5 77 Fh

B (s LS (e e ads
A

Sl 5 sk ol SL Sl Sl a1 lsgel

eIl st b S bl e sk

.(P=~/~~~):l>va olas
o Abui gfj.: uLS BL) \)ﬁj);ﬂ wU}A_}J}M
5ookd wy ale 53 eyl S S sl
ol 4.'.'>q CJA e.o\:..’;) O.ALAA BE JJSLjJSJ\ Lgl.ab;
0 st ol S s a8 gslulas
on e ki W bl 5l S
L;.:_L:JJSL LsLﬁMﬁ M..:LS.A -/\JJ‘)J ol ‘_;’.qu
C)U)‘ 9 Lﬁu& )U.A le.h‘uj,u BE) ol L}..’.L,.»:L...I:
L SL ps cals SOl sl jsba &b
Sy 3 CJ; PN Jf:jﬂ oela 0se YL

Shgse 3l ek e Ll SL sl b sl
SSlypl bl S 4 Ul e ep o
oSS ABl D355 lige 9 g ( JSLS L2

.3 ad o)u‘ B R w.\.;ﬁ)_lﬁ‘
2 @bSL aS ps s ol anlie 2l
e b GRIBl dge gl sl glad s
ol ple 5 5 tf‘ odu S 5 Aoy Yoo dolas
0wy el M Slse 0y S DL alS s
Olser 5S35 e dooy3 Al Ao ,s VAT wals
2 A8 el b b o S L sl
> aadles G ool Ly L;.{U& J‘}n L;OL‘)S

http://bpums.ac.ir


https://ismj.bpums.ac.ir/article-1-546-en.html

[ Downloaded from ismj.bpums.ac.ir on 2025-07-12 ]

AR ARG PRSP RN P W P P

OLan 5 jual sudoes

Slas SL slies B 51 ok sley 5l (S sla e
3 et 3 SV L 5e (5510

by b S Sol sty elie ba
Sl SL) edd a5 k5 s o5 S gla el
by G addlee 5o (anl S 550 5 Jdsse s5lse
Sl slags SLoshas B 5l as 55 5y lawssd o
o 3wl SL gl B 515 Olesley 55 53 Jds s
ol il o3 g Slame d 5l ni adlllae o Oliwslay
g 5l 3l Slaslog: 45 Lckomsy s gl 45 Olimee
e 5l eslindd Clea W15 e bokuslay ol s
Hlos g B - Sl Gl b el el gapd 4 a5 By
s 3 e L SL (ST Gl 0)) s
Ol slo b acslie o WOk sl cpl 53 oMo slse b
ot 8 351 08 Sl il anlllan 53 oy s Cod
53 sl Sl sy s Sodl ol dxs 5 s
St bLEl 54 phe @ ple das e 0L Ol
s cpl 3 S5l g5 oS w3l slagg SL Ol
Wil o ol adllas 3 o3 1 sl 500
OSas 5 585, 25, g B85 Spe Gdow
i O 3l 5 (o3 YA) iy s bos e
5 (ep3 YT Bl (Ae)3 YO) (Sbysbe 4 by o
w Sol s 53 pmen 2y (Mo)s YY)
S gl 31 dp s YYY canly Sy ) sl gl clael
SV pliss oled addlae co LIS Llag 5 Sl
S hos TN 5 mn o (Sl 2 g Sl e Ve
URE T R B SYL esgdee 3 il gladl sl
Azl szjﬂ & ol

Bl s Shsb sl Gbdse ot o
clasl & Sl Aons YV/O 5 OV a5
sl eSSkl s el Sl el il

e o

3 s s s YedS a4 lag SL el

OV dsdr) s S 2w

53 sled Wse glag SL 5 ol g0 sl S
o3 5 sl el 3 pske 4 O«
Al Saaedl 5 035 e Sl e o Ol
e (Saill Lol W5 b SL oML o
Sl L5 o cpl 5058 M 5wy n Ib oo o8
S Olpsa 1o sl 5 CdS (s gl S
Olwslow 3 Vo Sy b Ok sl o5l Lo

(1) 533
Jol- s () el 5 Ll slas e ulad
Ol ol aallls 55 o plowil (53T 5 )
2 Grae s pae LSt Sodl s b
JS gmme 3550 3 canllle Cond Olwslay b s
5wl Sl Gl paeme e SL
S 5 S ;:jﬂ el 6LAVM:H§Jl
VPP o fa (IS a3 5 o) S 55 skl
035 Jsd LB wlead b Ao YT ¥ ey
bug oS gladlae 53 &Sl J= 5 ol ol
Yol Jl s oL 5 (ROriguez ) 5.5 555,
O 50) mhaw sler o Ll D3 Olwsley O o
g el pldl (O ot 5 5285 (B glaass
Skl 4 arg b S e elo calig
i Sl edd @S ks (S S
3 Aoy olsr sl sL sliad) s b il
32l 0 5)) Sl S o e pala lag SL
5 Al sype anlSUy sl 5l (s e e
3 s S eS 53 e A Sl S WOT So

http://bpums.ac.ir


https://ismj.bpums.ac.ir/article-1-546-en.html

[ Downloaded from ismj.bpums.ac.ir on 2025-07-12 ]

\“‘““J)ﬂj‘é‘jjébfl“ GJM/V.AJJ.BJLJ

L3S 1S Slee Sl L (g5l slags S
eSSl o (Sl 5l g, Js
3 gats L1 MW sl 5 st sl

Sl L 8 s W5 e mb ag Bild e
Sl sl w3l gl 2B e sl s S
oo 03p W  ast L ol a5 Aol
Shsal 5 Ghsley ME Spe 53 0 S (So
Cins canllas Cod Oliwyloy S5 LOT L kg s &b
Al Eb by Cllig Coles 5 meeo mb g
Obsloy (ol 5o L Gl slalde 555 5 4
5 Sl IS bla gLl 4 as g e e 0L
i gla s,y 5 bask , (HACCP) Jax 5JUT
5 sl glsukel cule; (GMP) Wg
2 bl KaS  blay 5yl e gadaad
slge G b ol elipd ime Glagssles S5 3l Cxiles
ol bl el dale ) ok lan s ol
(SNOPs IS s Gl pbbd Gl G
Mg Jele bobLl s pled 5 (SS5d
A Sl Skt Sle s ehsa (@M sy
Sl B IS 4 Shle S W5 e el
QU 5 b il wile ol ag L bloyl s S
AST U oy 55500 ey (ST e b Ol ey
Sl 5 zdlig Jsol 5 olie sl wsl Cule,
e 5l ekd gLl e b gl Sl
Gos Ol ol il AL e 5 sla)lSel
Sl 5 ol esle agel sluad 4y 4 g L abade
Al 53 Fpalr s ol o Syl 3 s0me b
SoS L5 SV Sl slassl 5 okl
Sl s 5E8 L) e e LU
08 b Sl LB s Sheley gl Sl o S
Lled €l 558 gaika las 53 Lo ST -pl sl

02 0358 5l cdlye S e 55 a5 (5 505 addllas
2 3se s3laeslal a5 g el plnil L 5SU
2 S Sl BB S S S Ol
Coba ol ST Ol Olie ol b w3 S
g AEe 00 s Gl e WA s s
L 2l 3550 53 5 2l St IS (ol 5y 5
g Al 00 s Ol e 1Y Olp S
axdlae o 3l ()i‘ 3l S« ) L3 g J‘u)\jf
- =1 8) bag st L;lS uf;jﬁ Sy 3 ol
V) IS L s (e pe Sl P S
Al g (e o Bl 0 gy Bl

o e bkl e e sl ST el
eis LU gy dge andllae pl go )
PR o NG PR N o33 slag SL
il s b gbE Sl 53 3 se slags SL
Gl lllnl o g L gl sl slad s
Q) Sl 2lde slse <l » FDA solgds
b el S0 IS islad 51wy 5 plt
Sl s dens VO 5 VY s LS Sw
Aoys ¥ s i fa sl S S sl
O R PSR N ER WO

4 (Hanekom) cy/\lbs by oS 6,5 adlas s
2l YO Olsles s (V) 0L
e i b S (ST s p g sl
Sl s OVl ag ol eslanal 5550 a5 le
Sy 8 a5 5l st bl Loz sl 5 3
Erre S TO s Sl AV YO S S
ol s S50 5l S aS Wl glis |, S
S be asllas s

s aallles laadl L plie ) sba Dliis o)l
5SSl el Gl e S8 Sl

http://bpums.ac.ir


https://ismj.bpums.ac.ir/article-1-546-en.html

[ Downloaded from ismj.bpums.ac.ir on 2025-07-12 ]

AL RC PRSP RN P W P P

OLan 5 jual sudoes

wlOLL 5l as S dlie cpl . sls 1) Olael 5 S5
et o8Il il dSKEls Cpan  gmtils
Sl S les b e Al S

il e LS 5 1S

References:

1208 5 el
5 Sl a0 Sl Wl pl 08 ks
é&ﬁ r}l& NEOH N .LSJ ULJ‘; Q%& JSJA

1.Pedroso D, laria S, Gamba R, et al. Critical
Control Points For Meat Balls and Kibbe
Preperation in the hospital kitchen. Revista de
Microbiologia 1999; 30: 347-55.

2.Hanekom SM, Vermeulen EE, Oldewage-
Theron W. Food safety risk factors in a
hospital food service wunit serving low
microbial diets to immune-compromised
patients. AJFAND 2010; 10: 4000-15.

3.Georgia P, Babatsikou F. The significance of
the application of Hazard Analysis Critical
Control Point System in hospital catering. J
Health Sci 2010; 4: 84-93.

4.Re’glier H, Paraina C, Beauvaisa R, et al.
Evaluation of the quality of hospital food from
the kitchen to the patient. J Hosp Infec 2005;
59: 131-7.

5.Ayccek H, Sarimehmetoglu B, Cakiroglu S.
Assessment of the microbiological quality of
meals sampled at the meal serving units of a
military hospital in Ankara, Turkey. Food
Control 2004; 15: 379-84.

6.Coshy CM, Costello CA, Morris WC, et al.
Microbiological Analysis of Food Contact
Surfaces inChild care Centers. Appl Environ
Microbiol 2008; 74: 6918-22.

7.Murray P, Barron E, edithors. Manual of
Clinical Microbiology. 7th ed. Washington
DC: ASM Press; 1999.

8.Dancer SJ. How do we assess hospital
cleaning? A proposal for microbiological
standards for surface hygiene in hospitals. J
Hosp Infect 2004; 56: 10-5.

9.Food and Drug Administration. Compliance
Program Guidance Manual. Chapter 21. 2008;
(No. 7321. 006).

10.Fuster-Valls N, Hernandez-Herrero M,
Marin-de-Mateo M, et al. Effect of different
environmental conditions on the bacteria
survival on stainless steel surfaces. Food
Control 2008; 19: 308-14.

11.Rodriguez M, Valero A, Carrasco E, et al.
Hyagienic conditions and microbiological status
of chilled Ready-To-Eat products served in
Southern Spanish hospitals. Food Control
2011; 22: 874-82.

http://bpums.ac.ir


http://discover-decouvrir.cisti-icist.nrc-cnrc.gc.ca/fra/lancer/?i1=au&k1=%22Fuster-Valls%2C%20Nuria%22
http://discover-decouvrir.cisti-icist.nrc-cnrc.gc.ca/fra/lancer/?i1=au&k1=%22Hern%F1%A5%94%B3ndez-Herrero%2C%20Manuela%22
http://discover-decouvrir.cisti-icist.nrc-cnrc.gc.ca/fra/lancer/?i1=au&k1=%22Mar%F1%A5%94%B3n-de-Mateo%2C%20Mercedes%22
https://ismj.bpums.ac.ir/article-1-546-en.html

[ Downloaded from ismj.bpums.ac.ir on 2025-07-12 ]

ISMJ 2014; 17(3): 336-344

Orginal Article

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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