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A Study on Microbial Contamination in Nangmyun-Broth Made
in Common Restaurants

So, Myung-Hwan

Department of Food and Nutrition, Bucheon Technical College
Bucheon, Kyunggi-do, Korea

ABSTRACT

Nangmyun-broth was coilected as samples from 25 common restaurants in Bucheon to
examine it's sanitary condition. The main course of bacterial contamination was persuited
for it’s sanitary improvement.

Bacterial count in summer sample was not greatly different from that in winter, resulting
in total count 1.7X107/ml, lactic acid bacteria 8.7X10%°/ml, coliform group 1.2X10%/ml,
Staphylococcus aureus 6.5X10%/ml.

Bacterial contamination occurred remarkably with the use of storage barrel in which
remnent Nangmyun-broth was still resting, because the remnent Nangmyun-broth
contained high level of bacteria.

Good santary condition in Nangmyun-broth was obtained by the use of clean barrel which
had been washed with tap water or sterilizied with steam before filling fresh Nangmyun
~broth for cold storage.

The growth of Escherichia coli and Staphylococcus aureus was inhibited in the presence

of acetic acid(9.01~0.05%) or mustart(0.1~0.5%).
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Table 1. Bacterial
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22 5.0x10°%/ml,  #3 9.0x107/ml, @I
= 2H 3.0x10°/ml,

1.7X107/ml, #4kre)
]

F3 3.8X107/ml, &3 7.4X10%/ml, oA

contamination in Nangmyun-broth made in common restaurants in summer .

] . . . Staphylococcus
Names of SPC bacteria* Lactic bacteria Coliform
pH ; ; ; aureus
restaurants icount,/ml) {count/ml) {count,/ml) )
(count/ml)
A 5.1 7.7X10° 3.0x10° 4.5x10° 0
B 5.8 2.5X10° 2.0x10° 7.5%10* 6.2x10
C 5.6 1.5%10° 1.4x10° 7.1x10° 0

D 4.9 9.0x107 8.9%10° 2.0x10° 2.5x10°

E 5.5 6.0x10° 1.0x10° 1.6x 10 5.0x 10

F 5.3 9.0x10° 1.3%10° 3.7x10* 3.5%10°

G 4.3 2.0x 107 1.4x107 1.1x10° 1.0x10°

H 5.2 5.7x107 3.8x107 1.2x10° 5.5x 10

1 4.9 7.0x10° 2.0x10* 2.4%10% 7.0%10"

J 5.1 3.0%10° 4.0x10° 1.0x10% 4.4%x10°

K 4.9 4.2x107 1.6x107 1.1%10° 1.0x10°

L 4.4 1.3%107 1.9x 107 9.7x10* 5.0x102

M 4.9 2.4x10° 1.8%10° 9.7x10* 3.1%10°

N 5.4 7.0%x10° 5.3%10° 1.6x10° 1.3x10°

O 5.2 5.0%10° 9.0x10° 1.5%10* 1.0%x10°
Everage 5.1 1.7x107 7.4%10° 1.4x10° 9.4x10°

* Bacteria, aerobic mesophils, counted by standard plate count method.
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Table 2. Bacterial
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contamination in Nangmyun-broth made in common restaurants in winter

. . . . Staphyiococcus
Names of SPC bacteria* Lactic bacteria Coliform
pH ) ) ) aureus
restaurants (count/ml) (count/ml) {count/ml)
(count/ml)
P 5.6 2.6x10° 2.5%10° 2.1x10* 5.0x 102
Q 4.4 5.1x107 3.1x107 6.5x10° 4.0x10"
R 5.4 6.0x10° 5.0x10° 9.1x10* 1.0x10%
S 5.1 1.5x107 1.4x107 3.5x10° 4.6x10°
T 5.5 1.6x107 9.5x10° 2.0x10* 3.0x10?
U 4.5 7.8x10° 6.5x10° 1.5%10° 0
V 3.0 2.0x107 1.5Xx107 4.2x10* 1.0%x10%
W 5.2 8.1x10° 8.0x10° 1.5%10° 2.2x10°
X 5.4 3.3x10° 3.0x10° 6.5x10* 5.0%10*
Y 3.2 3.7 107 2.1x107 8.2x10° 9.0x10!
Everage 5.1 ] 1.6x107 1.0x107 1.0x10° 3.6x10°
Salmonella %03 ZA=E= % 2= (0/ml, 2.9o] o]He] Alsjrl= 72 (Table 1 % Table

25 1.0X10%/ml, 4+ 1.0X10%/ml 2 el

o},
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ARl plgge st B e Fue sjol
ze|7)lFel Algew Agaelr $Esh ool
Wl gael Az wababio] of Bzt 24 of
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Table 3. Bacterial contamination during the preparation and storage of Namgmyun-broth and in

some materials.

(Unit : count/ml)

Nangmyun-broth Supplementary materials
Cooled
oote Remnent in Filled in After 10 hr Tap Kimchi
after . Ice .
. barrel barrel in barrel water juice
boiling
Temperature 30T 8C 25C 10C 20T - 20C
SPC bacteria 1.5% 107 1.2>107 1.0x10° 4.6x10° 3.0x10! 3.1x10? 3.5%10°
Lactic bacteria 0 6.5%10° 4.6X10° 2.1x10° 0 1.5x10% 3.0x10°
Coliform group 0 1.3x10° 1.3X10* 8.3x10* 0 1.7x10! 4.8%10°
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ml, g 10X 10°/mlofeleh, ARgsle Al FAT oka ol vl e Aeldn v
Fo gasl 1A So] gl Sk zolo 2 o s 7 Adw vEEYd s
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A FE 1.0x10°/ml, HAHFSE 4.6X10°/
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Table 4. The effect of washing and sterilization of barrel used in the cold storage of Nangmyun
-broth on bacterial contamination.

(Unit . count/ml;

Method of filling Nangmyun-broth into barrel*

Containing 10% Containing 1% . Sterilizied
Washed with .
of remnent of remnent . ter (C) with
ap water(C}
broth{A) broth(B) b steam (D)
SPC bacteria 3.5x10°¢ 4.1x10° 3.6x10° 4.2x10°
Lactic bacteria 1.6x10° 2.5%10° 2.1x10° 6.0x10"
Coliform group 5.7X10% 6.7x10° 3 0
Staphylococcus
PR 1.3x10? 2.0x10° 0 0
aureus

* Nangmyun—broth was filled into storage barrel which was containing remnent Nangmyun-broth of
10% tA) and 1% (B} in it, But in C and D—method storage barrel was washed with tap water(C)

and sterilized with steam (D) befo

re filling .
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Table 5. The inhibitory effect of mustard on some bacteria isolated from Nangmyun-broth.

Mustard (%)
0.01 0.05 0.1 0.5 1.0
Bacteria
Escherichia colt + + — —
Staphylococcus aureus + + — _

+ © good growth,

+  poor growth, — . no growth

Table 6. The inhibitory effect of acetic acid on some bacteria isolated from Nangmyun-broth .

Acetic acid(%)
0.001 0.005 0.01 0.05 0.1
Bacteria
Escherichia coli + + — —
Staphylococcus aureus - + — —
+ 1 good growth, + [ poor growth, — . no growth
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