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I. INTRODUCTION
Traditional Filipino rice cakes are a significant part of Filipino
food culture and are consumed by the majority every day,
thus, they must be of good quality and safe to consume. Food
poisoning cases caused by rice cakes are present in the
Philippines due to mishandling of food and improper food
storage. This emphasizes the need to conduct studies
regarding the food handling practices of the vendors and
how it relates to the microbial presence in these products as
the low sanitation and various practices of handlers can
indicate the presence of microorganisms in the product. This
study aimed to assess the correlation between the food
handling practices of vendors from a public market and the
microbiological quality of ready-to-eat (RTE) Filipino
steamed rice cakes.

Specifically, this study aimed to:
determine the food handling practices of the vendors of
RTE Filipino steamed rice cakes
perform microbiological analysis of the RTE Filipino
steamed rice cakes
correlate the food handling practices and microbiological
quality of RTE Filipino steamed rice cakes

II. METHODOLOGY

Figure 1. Conceptual framework for the determination of the correlation of vendor food
handling and the microbiological quality of RTE Filipino steamed rice cakes
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III. RESULTS

Parametersa
Source

A B C D E

Physicochemicalb

pH 5.32 ± 0.36b 5.05 ± 0.19bc 5.91 ± 0.14  a 4.82 ± 0.20c 5.33 ± 0.13b

Aw 0.94 ± 0.00b 0.96 ± 0.00a 0.97 ± 0.01a 0.95 ± 0.00b 0.96 ± 0.00a

Microbiological

APC (log CFU/g) 8.37 ± 0.14a 8.76 ± 2.37a 12.20 ± 0.20a 9.62 ± 0.09a 12.7 ± 1.61a

YMC (log CFU/g) 9.68 ± 0.40a 10.60 ± 1.36a 10.03 ± 0.08a 9.70 ± 0.06a 9.47 ± 0.35a

E. coli count  (MPN/g)c <1.8 ± 0.00a <1.8 ± 0.00a 3.15 ± 1.56a <1.8 ± 0.00a <1.8 ± 0.00a

 Obtained from two (2) independent runs with two (2) internal replicates, reported as Mean ±
Standard Deviation 

a

Values from the same row followed by a different letter are significant at p < 0.05b

A result of <1.8 indicates a negative result for E. colic

Table 3. Physicochemical properties and microbiological quality of puto samples
obtained from some vendors in the market

Practices
Average Scores (%)

Correct Wrong

Personal Hygiene 11 4

Food storage and handling 14 1

Prevention of Contamination 9 6

Table 1. Average scores of the vendors
regarding their food handling practices 

Observation
Average Scores (%)

Correct Wrong

Environment around stall 9 6

Personal hygiene 8 7

Wearing of basic PPE 1 14

Table 2. Average scores of the observation of
the workplace and personal hygiene of the
vendors
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Figure 2. Correlation of food handling practices
score and APC of the RTE Filipino steamed rice
cake samples

Figure 3. Correlation of food handling practices
score and APC of the RTE Filipino steamed rice
cake samples

Figure 4. Correlation of food handling practices
score and APC of the RTE Filipino steamed rice
cake samples
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