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SUMMARY 
 

The authors have started a microbiological survey of the meals given in a factory canteen in the 
town of Bari with the evaluation of food contamination from the bacteria of the genus Bacillus. In 
the examined meals, all the detected Bacillus species have the potential to cause food-borne 
illnesses, even if the relatively low bacterial counts are not dangerous for healthy consumers. 
The study underlines the need of guidelines to enstablish which levels of food contamination are 
significant potential risks to all community catering service users. 
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