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Introduction & Aim: Gastrointestinal tract infections arising from food poisoning is a common occurrence, particularly in 
developing nations of the world. This is also true of the developed countries. Many depend on food provided by restaurants for their 
quick meal due to pressure of work and other activities that may keep them away from home for a limited period of time, hence many 
patronize commercial restaurants and for students who due to pressure of academic work can hardly find time to prepare their meals, 
the restaurant is the alternative. The purpose of this study therefore, was to determine, the level and type of microbial contamination 
of food sold in some restaurants in Benin City, Nigeria.

Methods: A total of 100 samples of cooked food items comprising jollof rice, moimo (beans buddy and fried rice were collected from 
three restaurants and examined for their microbial contents, standard protocol of Cowan and Steel was used to identify the isolates.

Results: The isolates included Staphylococcus aureus, Escherichia coli, Staphylococcus epidermidis, Klebsiella aerogenes, Preotus 
vulgaris, Pseudomonas aeruginosa, Bacillus ceurus and Listeria monocytogenes. Viable bacterial counts of 3.53×107 were recorded for 
the isolates.

Conclusion: We present in this study the isolation of pathogenic and potential pathogenic species of bacteria from served food in 
some restaurants in Benin City, Nigeria and we found that there was no significant relationship between the viable bacterial count 
from the type of food and restaurant from where they were obtained as shown by the student t analysis (test p>0.05).
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