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ABSTRACT Contaminated Zco/ O157:H7 in 220 samples of frozen seafood for
export was studied by using standard conventional technique. The number of
samples of raw shrimp, cooked shrimp, raw cuttlefish, and cooked cuttlefish
were 75, 45, 55 and 45 respectively. Result showed no evidence in the tested samples.
Nevertheless, spiked samples of approximate cell density of 10E0-10E7CFU/g
of food samples were done. The 10E0 CFU/g of spiked samples showed positive
results. The data will enhance in hazard analysis step of critical control point (CCP)
for the Hazard Analysis Critical Control Point (HACCP) System implementation
in the food processing plants in order to facilitate food for export and solve the economic

crisis problem within countries.
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