TABLE 12: NUMBER OF RAW BEEF SAMPLES CONTAINING ONE
OR MORE SPECIES OF PATHOGENIC BACTERIA®

Number of Number of Cumulative Number Cumulative
Pathogens Samples of Samples Percent
o’ 1,785 1,785 85.4
1 278 2,063 98.8
2 23 2,086 99.9
3 3 2,089 100.0

C. perfringens, S. aureus, L. monocytogenes, C. jejuni/coli, E. coli 0157:H7,
Salmonella spp.
Negative by method.

Source: Nationwide Beef Microbiological Baseline Data Collection Program: Steers and
Heifers {October 1992 - September 1993).
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