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ABSTRACT —On the purpose of epidemiological survey related to foods poisoning, a total
of 316 specimens coilected from street vended foods in Pusan area were examined for the
presence of Campylobacter jejuni(C. jejuni) and also the isolation rates, biochemical properties
and antibiotic susceptibility were investigated. Of the 316 specimens, 13 strain(4.1%) of Camp-
ylobacter jejuni were isolated. Isolation rate for each food was 37.5% in gizzard, 4.1% in
Korean sausage and 3.9% in kimpop. Isolated C. jejuni were grouped as biotype 1(84.6%),
1I(7.7%) and IV(7.7%). C. jejuni isolated from street vended foods were resistant to cephalo-
thin(100%), penicillin(84.6%) and erythromycin(76.9%), but sensitive to gentamicin(92.3%),
kanamycin{84.7%) and chloramphenicol(77.0%).
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Numbers of collected sample from each areas

Name of food Total
Dong- Seo- Nam- Puk- Jung- Jin- Keumjeong- Yeoungdo- Saha- Haeundae- Kangseo- Dongrae- @=316)
gu gu gu gu gu gu gu gu gu gu gu gu

Kimpop 3 2 1 10 15 11 10 5 5 5 2 7 76
Marine products 90

-Squid 2 2 3 2 2 2

-Sea slug 2 2 2 2 2 2 2

-Poupl 2 2 2 2 2 2 2

-Ascidian 5 5 5 5 4 4 4 3

-Urechis unicintu 2 2 2 2 2 2 2
Bean soup 2 2 2 2 2 2 2 2 2 2 2 22
Fermented rice 2 2 2 2 2 2 2 2 2 2 1 21

punch
Red-bean grual 2 2 2 2 8
Cold vermicelli 2 2 2 2 2 10
Korean sausage 2 2 2 2 2 2 2 2 2 2 24
Rice cake 1 2 2 2 2 2 10
Pickles 1 2 2 2 7
Cold juice 2 2 2 2 2 2 2 2 2 2 2 24
Gizzard 2 2 2 2 2 2 2 2 2 2 2 24
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Table 3. Biochemical properties of C. jejuni strains isola-
ted from street vended foods

Table 4. Antibiotic susceptibility of C. jejuni isolated
from street vended foods

Biochemical test No. of positive Percentage

Antimicrobial drugs No. of susceptible C. jejuni (%)

Catalase 13 100.0
Oxidase 13 100.0
Nitrate reducrion 13 100.0
H,S production

-SIM 0 0

-Lead acetate 13 100.0
Rapid H,S production 0 0
Hippurate hydrolysis 13 100.0
DNA hydrolysis 1 7.7
Glucose fermentation 0 0
Tolerance to

-NaCl (3.5%) 0 0

-Glvcine (1%) 13 100.0

-T1TC (0.1%) 2 154
Growth at

-25C 0 0

-42C 13 100.0
Sensitive against

-Cephalothin (30 pg) 0 0

-Nalidixic acid (30 pg) 13 100.0
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Erythromycin 3 (23D
Tetracyline 7 (53.9)
Streptomycin 7 (53.9)
Chloramphenicol 10 (77.0)
Cephalothin 0

Colistin 8 (61.6)
Kanamycin 11 (84.7)
Gentamicin 12 (92.3)
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