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ABSTRACT - The aim of this study was to evaluate the availability of Staphylococcus aureus dry rehydratable
films by comparing the detection rate and accuracy of MC-media pad SA (MMPSA) and baird parker agar (BPA).
Ninety commercial foods were used in this study including 30 macarons, 30 pyeonyuks, and 30 gimbaps. The detec-
tion rate of S. aureus was 53.3% (48 cases) among the 90 cases on BPA, and the same result was observed on
MMPSA. The mean value of S. aureus cell counts were 2.0+0.7 log CFU/g on MMPSA and 2.0+0.8 log CFU/g on
BPA. The qualitative accuracies for BPA and MMPSA were 97.7% and 96.4%, respectively. The detection efficien-
cies and quantitative and qualitative accuracies of BPA and MMPSA were not significantly different. Therefore,
MMPSA could be used along with BPA for the quantitative and qualitative evaluation of S. aureus in foods.
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Table 1. Comparison of detection rate and quantitative accuracy between MC-media pad SA and Baird paker agar for Staphylococcus

aureus
MC-Media Pad SA Baird paker agar
Types Number of detected Mean+SD Number of detected Mean+SD x P value
samples (%) (log CFU/g) samples (%) (log CFU/g)
Macarons (N=30) 1(33.3) 3.3+0.0 1(33.3) 3.3+0.0 1.000 -
Pyeonyuks (N=30) 25(83.3) 2.1+0.9 23(76.7) 2.2+1.1 0.519 0.893
Gimbaps (N=30) 22(73.3) 1.8+£0.4 24(80.0) 1.8+0.5 0.542 0.856
Total (N=90) 48(53.3) 2.0£0.7 48(53.3) 2.0+0.8 0.881 0.927
- y=1.11x-0.25

y=1.06x-0.21
R?=0.984

8

Baird parker agar (log CFU/g)

MC-Media Pad SA (log CFU/g)

Fig. 1. Correlation of Staphylococcus aureus counts on MC-
media pad SA and baird paker agar in pyeonyuks.
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Fig. 2. Correlation of Staphylococcus aureus counts on MC-
media pad SA and baird paker agar in gimbaps.
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Fig. 3. Correlation of Staphylococcus aureus counts on MC-
media pad SA and baird paker agar.
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Table 2. Comparison of qualitative accuracy between MC-media pad SA and Baird paker agar for Staphylococcus aureus

MC-media pad SA Baird paker agar
Type Number of Numz:irt'ofetrue Accuracy (%) Number of Numz:irt'ofetrue Accuracy (%) 2
tested colonies p 1'v uracy (7 tested colonies p 1'v uracy (7o
colonies colonies

Macarons 5 5 100.0 5 5 100.0 1.000
Pyeonyuks 101 96 95.0 85 81 95.3 0.938
Gimbaps 90 88 97.8 87 87 100.0 0.162
Total 196 189 96.4 177 173 97.7 0.455
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