J. Fd Hyg. Safety 20(1), 43—47 (2005)

. ol.ﬁ.i** .

= 32 i xjaFe| O|d=E 28T LIt

Zal@skx . Q| Soprr** - 213N - SHIAET

STt NES * Z Y+ BIFEYFOJYE T, +* BT YL T www A S| S F OIS

Microbial Contamination Levels of Fresh Vegetables Distributed in Markets

Jin-Won Choi, Shin Young Park, Ji-Hye Yeon, Min Jeong Lee, Duck Hwa Chung*,
Kyu-Ho Lee**, Min-Gon Kim***, Dong-Ha Lee****, Keun-Sung Kim, and Sang-Do Ha'
Department of Food Science and Technology, Chung-Ang University, * Gyeongsang National University
** Hankuk Univ. of Foreign Studlies, ***Korea Research Institute of Bioscience and Biotechnology
**4% Korea Food and Drug Administration

ABSTRACT - This study monitored and compared the contamination levels of total aerobic bacteria, coliforms,
Escherichia coli, and L. monocytogenes of either lettuce, sesame leaf, or cucumber sampled from either 15 super
markets(SM) or 21 traditional markets(TM) located in both Seoul and the southern part of Gyunggi. Contamination
levels of total aerobic bacteria and coliforms in lettuce, sesame leaf, or cucumber from SM or TM were not (p>0.05)
significantly different. The highest contamination levels of total acrobic bacteria were observed in lettuce and followed
by sesame leaf and cucumber. The contamination levels of total aerobic bacteria in lettuce, sesame leafs, and cucumbers
were 7.01+0.14 log,,CFU/g(SM) and 7.10+0.11 log,,CFU/g (TM), 6.69+0.20 log,,CFU/g(SM) and 6.44+0.13
log,,CFU/g (TM), and 5.37+0.25 log,,CFU/g (SM) and 5.27+0.19 log,,CFU/g (TM), respectively. A similar pattern of
contamination rank was observed with the coliforms in three vegetables as was observed with the total acrobic bacteria.
E. coli were not significantly (p>0.05) different between SM and TM and isolated over 30% in lettuce and sesame leaf
and below 10% in cucumbers. L. monocytogenes were not detected in all three vegetables(ND: cucumber <3 CFU/g,
lettuce and sesame leaf <10 CFU/g). The microbial contamination levels determined in the present study may be used
as the primary data to execute microbial risk assessment of fresh vegetables.
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Table 1. Total aerobic bacteria and coliforms in 3 kinds of vegetables distributed in markets

Total aerobic bacteria (log,,CFU/g)

Coliforms (log,,CFU/g)

Vegetables Market Mean + SE Minimum Maximum Mean + SE Minimum Maximum
Lettuce sm” 701£0.14 6.09 7.85 626+0.15 5.17 7.13
™? 7.10+0.11 6.04 8.01 6.44+0.16 5.28 7.40
Sesame leaf M 6.69+0.20 541 7.79 5714022 4.19 7.05
™ 6.44£0.13 4.86 7.65 5.68+0.13 4.46 6.90
Cucumber SM 537+0.25 331 6.53 4014034 1.60 542
™ 527+0.19 348 6.57 3.65%0.15 238 5.20

YSM=Super Market, ? TM=Traditional Market.
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Table 2. Escherichia coli in 3 kinds of vegetables distributed in
markets

Escherichia coli

Contamination
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0
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Sesame leaf SM 8/15(53%) 1.18-345
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SM 1/15(7%) 138

Cucumber ™ 221(10%) 1.41

YSM=Super Market, ?TM=Traditional Market.
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