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Food Vendor Survey — Microbial Detections

Project aim:

The purpose of this Coordinated

What’s the risk?

The operating model of mobile vendors means food is frequently

Sampling Project (CSP) was to examine cooked, partially prepared, or stored off-site before being transported
the presence of potential pathogens and to the event, creating additional opportunities for temperature abuse

indicator organisms in mobile food
businesses.

Sample summary

or contamination during handling and transit. Mobile setups often
lack full commercial-grade kitchens, consistent power or
refrigeration capacity, and dedicated hand-washing or cleaning
facilities, making it more challenging to maintain the same level of
food-safety controls, production consistency, and overall quality.

Sample Type

In total, there were 312 samples submitted to three different
analysts: PathWest Laboratories, Eurofins, Agrifood Technology

and Symbio Laboratories.

Amongst the 116 surface swab samples, there were 84 food

contact swabs and 32 environmental swabs.

Sample Type

No. of samples

Food samples

188

Water samples
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Sample Numbers

Food Samples by Category

312 Food samples m Water samples Swabs

There was a wide range of food samples
collected. These were sub-divided into

nine categories. Here are some

o

57 examples of the food items that were
submitted:
49
e Cake/Pastry — Honey cake
a3 e Dairy/Sweet - Vanilla soft serve
20 e Drink-Apple juice
e Frozen batch - Skewers
5 e Meat RTE - Pork and beef skewers
- e Mixed RTE —Kebab
& L& & & K e Other RTE - Veg noodle
A 4 e Rice RTE - Sushi

e Salad RTE - Fish salad



Bacterial Detections in Food Samples
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m Escherichia coli H Bacillus cereus M Listeria monocytogenes B Coagulase Positive Staphylococci

Out of the 188 food samples, 27 sample submissions had detections of Escherichia coli, Bacillus cereus group and

Coagulase Positive Staphylococci. *L. monocytogenes detected by PCR method but not detected by culture method.

Detections in Water Samples CFU/100mL
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2 There were 8 water samples
£ submitted for the following
Q .
£ 15 analysis:
2
2 1 e Total Coliforms
&;E“ 1 e Yeast
e Mould
g e E.coli
e Pseudomonas aeruginosa
0
Pseudomonas aeruginosa Yeast Mould

Bacterial Detections in Surface Swabs

3 out of 116 surface swabs had
pathogen detections.

Food contact swabs (E.coli)

e Dblender-960 CFU/Item
e food prep sink - 8700 CFU/Item

Environmental swab (Listeria)
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e coffee machine handle

Food contact swab Environmental swab

H Escherichia coli Listeria spp




Escherichia coli detections (CFU/g) in food samples
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Escherichia coli (E. coli) - CFU/g
Food Item Detections
BAO Pulled Pork 1
Chicken Kebab 25
Beef Skewer 3
Chicken Tikka Masala 1
Beef Masala 10
Frozen Skewer Chicken | 1
Frozen Skewer Lamb 160

Bacillus cereus group detections (CFU/g) in food samples
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Bacillus cereus (B. cereus) - CFU/g
Food Item Detections
Mac & Buffalo Chicken | 800
Beef Brisket 1300
Pulled Pork Taco 450
Chicken Penne 5600
Pork Skewer 650
Chicken Inasal 550
Chicken Pita 150
The Lot 300
Quesabirria 11000
Chicken Tikka Masala 450
Beef Masala 300
Pepperoni Pizza 100

Coliform levels in samples with E.coli and B.cereus group detections (CFU/g)

High coliform results can be an
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Whole Genome Sequencing (WGS) : Bacillus species

All samples with B.cereus detections underwent WGS to
determine the complete DNA sequence and identify the
genomospecies ID:

e B. cereus sensu stricto —4 samples
e B. mosaicus -3 samples
e B. toyonensis -1 sample

To note, B. mosaicus and B. toyonensis are not
considered food pathogens and not of human disease
significance. However, the genes for toxin production
may still be present and can be used to indicate risk to

W B. cereus sensu stricto B B. mosaicus  HB. toyonensis consumers.

Key Outcomes

Educated mobile vendors on food safety risks.

* Demonstrated the need for food safety oversight for public
events / markets.

* Data used to profile the food safety and hygiene risks
associated with mobile food vendors in WA.

* Two vendors ceased trading due to food safety risks.

* Highlighted the usefulness of WGS as a tool to confirm food

safety risks to consumers.

We would like to thank all the local governments that participated in this survey. We also

acknowledge the Environmental Health Officers for generously sharing their experience and
practical advice on sample collection during busy food market events.

Complete report is available at:

H LHAAC www.lhaac.org.au

LOCAL HEALTH AUTHORITIES ANALYTICAL COMMITTEE Contact us for more information:

lhaac@ecu.edu.au
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