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Table 1. Microbial contamination in various types of fresh produce

A e

Bacteria

Prodb(:e

Total aerobic

Potato, Chinese cabbage, Cucumber, Sesame leaf,
Cabbage, Green paper, Balloonflower,

Kim et al., 2005; Kim et al., 2007;
Kim et al., 2008; Kim et al., 2005;

bacteria .

Strawberry, Paprikas, Tomato Yu et al., 2009

Carrot, Potato, Lettuce, Chinese cabbage, Cucumber, Won et al., 2002; Kim et al.,
Coliform 2008; Kim et al., 2002; Kim et al.,

Eggplant, Celery, Sesame leaf, Cabbage,
Balloonflower, Strawberry, Paprikas, Tomato

2009; Yu et al., 2009

Escherichia coli

Carrot, Potato, Lettuce, Chinese cabbage,
Dropwort, Cucumber, Eggplant, Celery, Chicory,
Korean leek, Sesame leaf, Crown daisy, Balloonflower

Won et al., 2002; Jung et al.,
2006; Choi et al., 2005; Kim et al.,
2008; Kim et al., 2009

Enterobacteriacease Carrot, Potato, Korean leek, Sesame leaf, Cabbage Kim et al., 2008
Staphylococcus Lettuce, Chinese Cabbage, Chicory, Sesame leaf, .
Py & B Jung et al., 2006; Kim et al., 2009
aureus Balloonflower
Carrot, Potato, Lettuce, Chinese cabbage, Cucumber,
Salmonella Won et al., 2002

Eggplant, Celery

Clostridium

perfringens

Carrot, Potato, Lettuce, Chinese cabbage, Dropwort,
Cucumber, Red pepper, Eggplant, Korean leek

Jo et al., 2002; Jung et al., 2006

Bacillus cereus

Lettuce, Dropwort, Chicory, Korean leek, Sesame leaf,

Jung et al., 2006

O Fuluh] B TR AR HiE e0E Fol HEEY
ome ¢ TN fEubet §7lE AaolA Aol
82.1%° AEES Bo| f71F Al 29wt w258
IS,

H71E Y2[E LARE ZARE A4 A9 X7
2ol A Staphylococcus aureus®} B, cereus?t 22%
71 dko] HEE0 B careusE &M% Wol H&
HAtt® C perfringens= H39 wjuha]o] A,
Escherichia coli= 352} ZA0IA 7Hg Hol AEH it}
8, A0 9 Am Byt 7.01~7.10 log CFU/g w20 11
2 9H9=6.04-8.01 log CFU/gollaL, 2] 09w
= B4t 6.44-6.69 log CFU/g =50l 1 LG9 4.86~
7.79 log CFU/geI oM, L0]o] @ ¥fei= <t 5,27-5.37
log CFU/g $%202 1 2999% 3.48-6.57 log
CFU/goI3Hl, ®5HKim 599] opade| = o] ulgsE @
ARAPIME F4 A3 E s AlEolAl 60.8%<] tiAF
wt(coliform)o] HEEG LR, E coli7h 174, S.
aureus’t 37, Salmonella spp. 7} 174 AEEq0ch A
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2] oAl 8FollA] S A& A, A =
6.9 log CFU/g, AAz2] 45=6.0 log CFU/g, A 7
22 6.61log CFU/g, $iAl A 92 3.4 log CFU/g, 5=
02 FAEEglon P 4uk=6.4 log CFU/g, W4
7] 38k 5.4 log CFU/g, A 20]=6.11og CFU/g
O HEHUTHY,

I F2o] shga] ARl Bt Atolas ATt
SAIFY 27 iE QAT A Ao, Sl
A AR o]ttt A mepA], vk thute] A4S
Solberg 51¥0] AAJet FAIGA S4]2] n|g=2 QHd7|E
291 F44 5.00 log CFU/g ol8l, &< 3.00 log
CFU/g oJ315 &gt ATE Heic}, ofie|=o] Az
Ql G, Qo| FoflAE T2 AE Yy, FAa
of| A o] AMg3R= FLHEollA B cereus”t 7HHA R &
AgollA HEE|OP Ao ZALORE 57t F41 =44
K02 Qlste] Algmo] WAl 4= §l= 7hsAdo) YT
T4 E 924 FollAl ARl A2 AR 5 3

A ol =Rt & b 9 AL Aare] APEAY
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Table 2. Bacterial populations isolated from raw vegetables in Korea

Microbial count (CFU/g)

s 14 71t &

Proddcé Total aerobic
© ] ' Coliform E. coli Pathogen Reference
bacteria
C. perfringens Jo et al., 2002
Carrot 6.6 log 1.2x104 Kim et al., 2004
2.58 x106 5.16 X104 Kim and Cha, 2002
C. perfringens Jo et al., 2002
6.9 x10¢ 1.2 X108 3.0x10? Jung et al., 2006
Lettuce .
8.01 log 7.13 log 1.00~2.30 log Choi et al., 2005
6.0 log Kim et al.,, 2004
Chinese C. perfringens Jo et al., 2002
cabbage 8.8 X106 4.1 %105 3.2x102 Jung et al., 2006
6.9 log Kim et al.,, 2004
Cabbage .
2.05%10° 2.40 X104 Kim and Cha, 2002
C. perfringens Jo et al., 2002
Dropwot
1.6 X107 3.7 X108 1.4x105 Jung et al., 2006
3.0 %106 9.5 X105 Jung et al., 2006
Sessame leaf
7.65 log 7.05 log 1.18~3.45 log Choi et al., 2005
C. perfringens Jo et al., 2002
Cucumber 6.57 log 5.42 log 1.38~1.41 log 3.0x10? Choi et al., 2005
245 %105 1.03 X104 Kim and Cha, 2002
Korean leek 1.6 X107 9.8 X106 Jung et al., 2006
Crown daisy 9.6 x10¢ 1.6 x10¢ Jung et al., 2006
Pimpinella 2.2 %106 8.3 X105 Jung et al., 2006
brachycarpa
Chicory 6.6 x107 4.7 x10¢ Jung et al., 2006
C. perfringens Jo et al., 2002
Potato
6.14 log 4.69 log 2.6 X10* Kim et al.,, 2007
9.15x10¢ 1.74 x10° Kim and Cha, 2002
52 %108 3.6 %109 1.0x10 S. aureus Kim et al.,, 2009
Balloonflower 34 %102
B. cereus
1.7 X103
AR o] R 51 B ARL S ERo] Au|Eo] rie 79 1= 6.14 log CFU/g, tWd<t4==4.69 log CFU/g =
HPE] =

A 357(}0}0:1 X“_Q_

SABEA 407} Z7h5t 9l

Ajzel ujREshA ebd71EA|Q1 5,00 log CFU/g I
3.00 log CFU/g ©I3KSolberg 5 1990)¥9& H5 it
stlom A 7] Ut A 27t SR R BT
o v B fojd 0w STkl A 271520
3= LA T7} it 5.2 logo CFU/mlE HEESL2
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o, @79} BYIZEA0A S, aureus?| RIS HEEH 9,
Yu 529 o] AFME S, aureus 7HE7| A HAE LY,
2008 KFDA ] Haof ofst AdA 3 35, Y4
o 2] A= B. cereusell 3t AlFE 147} 5718k=
FAIE Ho|L 9o, Kim 51V & Aol4 B, cereus”t
H] A 4 @ A oM HEE o, Pt 3.6
log CFU/g, ¥ 2.9 log CFU/g, £ 2.5 log CFU/g4*
202 AEHTE Campylobacter jejuni + H] A2
ARl Frob AxE] hAxQl A i, Lo, Bt &l
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I St L R i Sl DS N B d e s B
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A7) Fol A el

ARF oz HR= AHOARE TR A5 Al gl
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d sareel Jast T

B

1) 3PN X244

A U DAl oAl vtz Al AR A
2] olA] FaA AEAE o] gstaL 9lom, A FAF
Eoj aE o2 Y4 100 ppmolA 587 A
e 2 Pkl Aok TR A, 2004)%.
FANEL AESL| §J5lA] 7FE de] AMSElE da
AEA|= chlorined hypochlorite o]t ¢4~ 213t
2.0 1= 50~200 ppm) S 0F ARG E T KO
olthE Hefs}e, pH 6.0~7.5 458 AT,

L2EAIE WEFOR ofAhFol| ARGE|o|A] AT
PRSI Q= o] SitollM AaAAasAl= a7t
A] QFo] WALl QJr}820.3081.82) olof] A A

Zﬂe A 4= Qe matkaQl AEA o) gt A7)
X{——i Els 5]—1— ME}_.
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AIHQ) AFAEA RN o] 87Fs4do] =2 slHEelth
Benarde’¥5(1965)-& ClOz7} chlorine Bt} &F 3. 512
AEFIE 7123 9inkal Baslgrt Cl029) A%E T
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