Assessment of the Microbiological Quality and Safety in Takeaway
Sushi Meals in Portugal
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Introduction: O

Being a food product that contains perishable
ingredients and involves a significant degree of manual
handling during preparation, sushi is regarded as a
potentially hazardous food, which may lead to
foodborne disease outbreaks. In Portugal, consumption
of takeaway sushi meals has strongly increased
throughout the past few years; however, there is limited A> e refmr n .0 £/0<4) We
information regarding its compliance with food quality and only 16.1% (10/62) were c as ha
standards. Under this context, the present study aimed Ml ). LO fsh variety, of the bz Sust np
to evaluate the microbiological quality and safety of take- dllc , 0470 (10/¢ 9/51) a - 05$.470 (DO/o | ea as
away ready-to-eat sushi meals in LiSbOn, Portuga|.1 rtnsatistactorv. resnectivelv trrom tuuna salmo rimo (Kkie 3y 00000000000
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Materials and Methods: Fig. 2. Comparing the microbiological quality of total sushi samples (n = 62) analysed in different
: . : : G commercial areas, hypermarkets and restaurants; From Alegria et al, 2022.
A total of 62 sushi samples, with different fish varieties,

were purchased in takeaway services (31 from A-Tuna (n=25/62) B - Salmon (n=31/62) C - Shrimp (n=6/62) . saisfactory
hypermarkets and 31 from a traditional restaurant). An T
automated test (TEMPQO®, Fig. 1) for the enumeration of

food hygiene and quality indicators was used;? and

aerobic mesophilic microorganisms (AC),

Enterobacteriaceae (EB), Escherichia coli (EC), coagulase-

positive Staphy/ococci (STA) and Bacillus cereus (BC) were Fig. 3. Comparing the microbiological quality of sushi samples by a variety of fish (tuna, salmon and
cou nted. shrimp); From Alegria et al, 2022.
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Fig. 1. Schematic illustration of the procedure for searching for AC, EB, EC, STA and
BC using the automated method (From Alegria et al, 2020).

For Salmonella spp. and Listeria monocytogenes, the
VIDAS® immunoenzymatic system was used. The
samples were classified as either satisfactory, borderline
or unsatisfactory according to the Portuguese
guidelines.’
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