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Investigation of Hygiene Indicator Organisms and Listeria monocytogenes
Contamination in Smoked Salmon Oncorhynchus keta Distributed in Korea
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This study was conducted to evaluate the level of microbial contamination in smoked salmon products sold in hy-
permarkets in major metropolitan cities in Korea. Listeria monocytogenes is the primary cause of smoked and raw
salmon product recalls. Here, we used L. monocytogenes as a bacterial hygiene indicator and investigated the micro-
bial contamination level of frozen/refrigerated smoked salmon products collected from hyper markets. Contamina-
tion levels were analyzed by seasons, manufacturers, and consumption regions. For hygiene indicator bacteria, total
bacteria count, coliforms, and Escherichia coli were examined according to the food code established by the Ministry
of Food and Drug Safety, and polymerase chain reaction (PCR) was performed to detect Listeria sp. The highest con-
tamination level was observed in spring in Busan among five consumption regions. Listeria was detected at a level
of 2.1% among all samples collected. And especially L. monocytogenes was detected in two cases from the samples
collected from Daegu and Daejeon. Sanitary standards and specifications should be established according to the
contamination level of smoked salmon products investigated in this study, and continuous monitoring is necessary.
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Seluhete] 1919 a4k A ERS A7 60 kgoll SHkahH, Z vE A2 o] AR AL Qltk(Heir etal., 2021). 2] 28] 2ot
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o], Zul, =, FA o] Bt o] okt 7He WefE 2 Hestel AR Fo 4% 7| 2402 o 55to]
AH G BET ek TGN AR TS AN GFn] o, SR 7, THeod, B4k, Ak Ap e
7 ZHMANEOR WE AL 124, Y ABS B A7 548 Lo 1Iek(Dillon and Patel, 1992), EA|210] @
27%2] §571% 7MirkSong etal, 2021). EIL FAACYY A=, -6 53} 2 Al Eo] Bl AB|Riols W S} S
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Az g T & oA FA=E vz ohekE 59 4E0] AL o= axH] A 7FE 22|9F B2 At ©HAIZE Q7] o

0| A& S AAIsH B aHE 7tk g A QI Levdal,
2015). ZLefuf o] 23k Aol EFekal YR o] AlFe A
u] s @ EAIZF RSt it AolF AlEell A Hard g

1Lo]ti(Eicher et al., 2020; Kim et al., 2020). =3, o] 52 |
A A7 2710 30-37°C, pH 72 YA 9lont, -1.5-45C %
' 16%2] Aol X 44 Ee Aste 52 w2 289
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& 7HItHMaggio et al., 2021). 53] ] 28]ejobs A1E 4
o1 A4 Sl biofim & 4311 5430) sl 334
of 3t A3lA o] o} 7}d5HA] ko™ A A & AEE

+o. 2 &2 lrk(Jang, 2011). o] 23t S48 v 7k A3 4]

FQ EAIA Y] -5 H W Hat w2 2H| 2 oF &

of thet HNEES o P A sh, 2224 0= Anfpo] A5 o

42 91
Al W gzdEEor 2 FAIF AR, SWelMs

20201 A2A7F AR Ao 67]9] Aol A L. mono-

cytogenes”} A& o] A7k 343} v} JITHMFDS, 2020a). =

g, Q|2 Eshe FolHAlolA 2lAag 2ot AEE o] 36

ol Al5=-3 0731 47 o] AFgEuE QITHCDC, 2020). ©]

ol zasto] MAS Aehe STt Aele 5 v A3

k= u]=o] A AEo] g ZhAYSE Al o] t(Ha and Lee, 2020;

MFDS, 2020b). t}a§ o] &= = Hjof| A= 2] 22| 2o} Ay Bl A

o Abg = ob&171A] B gl vl ¢lou, L. monocytogenes7} 7

S o] 5EE A7 EE 7 dliwel =g Za vt Qloh
uhepa] 2 Atol A= j?lﬂ T2 FAlo iy ntEoA &

=31 Sl EA| A0S =R sto] 1A A2 FA| o9

A F2 AESEHH SHA A= A4S Aletl L. monocyto-

genes®] QYEE ZARIYOM, 0|8 Ef2 743 L 45 o

Aol 914 el WA Aot FAIle] S Bk

st 5ot

2 W

ANz 3
T #5 5 2A

20189 349, 7-8Y, 9-1097H4] A3+ 5709] FAX(AH2E

A, FARFAAL, FF-E AL, t-E AL AN o

FukE 1530 55 59 7749 ARAKOIEE A-GAD) WA 2
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oH &E=E ARAE FA 240 ARg-SHTE
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UK)2} 3M Petrifilm E. coli/coliform Count Plate (3M; Saint
Paul, WV, USA)E ARE-SHILE =3 A 25«23t 9l 84
317] Ys}o] 0.1 M phosphate-buffered saline (PBS; pH 7.2)
= ARESFAATE Al&oll A L. monocytogenesE #-2]517] 918t
o] Z4ul X 2 Listeria enrichment broth (LEB; Difco, Detroit,
MI, USA)E A8}, Ee|uiX|2 Fraser brothe} PAL-
CAM agar (Oxoid, UK)E ARE-515t) A2 & A3k =
Stomacher (BagMixer 400; Interscience, Saint Nom, France)
£ ARSI Al & 25 g2} PBS 225 mLE #5}¢] Stomacher
2 olgstel 153} FABNSHAIL, ol & U0 o] g5t
=8

AR HEM EAF

38

Uit te= AR " ARE AX SA o= 105 714]
8] 451 plateo] 1 mLA & 3?‘2'1 , Bt F40°C7HA] A3
PCA HI A& o] =g i & AAskgiet. &2 v A= 37C

ol Al 2448417} F2F Bt aL, FFEH S 15-3007] o2
s SAsIAch i+ 2 it AAE HARE
104 3]4% © & 10%u)7}2] 3] 4510 3M petrifilm E. coli/Co-
liform Count Plateo]] £553}31 37°Cof| A 48A| 7k vljofst 5, 7]
Z7F A7 2 Rk Ak, 7| 27 A7) BoA Rlgke o
At 2 ghestal Alesict.

2|AHZ|0F EE XA}

FA Aol A AlFE-E F LBl 5 F L. monocytogenes
=2 AZ317) sto] AEZAMEDS, 2021)S 2t} 4
BEHE AT A& 25 g¥t LEB 225 mLE 33}
o] 30°CoflA] 48AIXt S+t Hj sttt o] %, St NS Fraser
brothof| Fg-5to] 12} 2] wljofsto] gt AAE H AIRE &
Aoz BAsto], PALCAM agarol| =5lo] 37°ColA] 244]
ZbufFsto] 221 22lE skt A ek Listeria
O =2 ekl PCRE 25 &<l AldS 213kt PCRO]
AR etom] Bl 2t 272 Table 1of] A A|5t9ict.

SAXz

WE AFE 35w Axalgon], n4E E4 log,

CFU/ge.2 yepiitt. dlolel o] SAA 2= 2 5] tiet

- v | + _1_2"1_ o3}
(MEDS, 2021)9] 02 A &o] Z5he Yoz Aastg o A2 e
ot YA Ak 42 8] plate count agar (PCA; Oxoid,
Table 1. PCR condition for detection of Listeria monocytogenes
Gene Primer sequence (5'-3’) Amplicon size (bp) T. (°C) Ref.
o F: GACATTCAAGTTGTGAA
Listeriolysin O R: CGCCACACTTGAGATAT 560 48 Thomas et al. (1991)
165 rRNA F: CAGCAGCCCCGGTAATT 938 55 Osman et al. (2014)

R: CTCCATAAAGGTGACCCT
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S M9 dhgorEdA F TR AxAZEE 1FE &
Aol A RS 2B S E AR £F WHS A
A3}, % 375 719 E£A|900] 3 3 A= Bl E 3 gl AL
357102 A AR 5 9.3% AHAI3k 01, Lho1A] 90.7%
QE0 = w3 glgick. AN H9 A $5Y u) 7
2%, W FFY ) B3t 199 §5718H2 711l (Song et
al, 2021), 3 (90.7%)0] 71| ¥l A 71 YA
2 9557 et

XA QIMR|EMZ 24
A& %7 2|l ahe A TA|E B4 ATH Table 29

Table 3] Lrehfgich AR Al ALEWAE Z3Het 57)
of 0 Ao A] $AE|gLon], X ojnt A o] o] uet
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lon, A& $5L8 1.18-3.18 log CFU/
gol et thi ot B ot AEE A @9k AR A A
A& Z 3571(46.6%)01 A dutAlto] HEE o] 57§9] Ao 5
7P =2 HEES Borh YRRt HE 52 1.20-541
log CFU/gol3ltt. thahate HAEEA ggtout it
77(9.3%) AZE o1, 1.04-4.21 log CFU/ge] A& 4%
< Bo| dgtate] HE =7t thE Aol vlel Blad =
Al vrebgth thde AA A& 287(37.3%)0 A LutA|+
o] 1 log CFU/g o4 A&Elon, 1 £F2 1.204.24 log
CFU/go] et st 77(9.3%) A &= 9lom, A% &
2 1.00-2.07 log CFU/g& B3It} e AA| A&7 % 2271
(29.3%)°1 A4 LREAlto] 1 log CFU/g o] HE= 31, A
% 52 1.34-330 log CFU/gS Bk tiabwt 2 o g+

Table 2. Sample numbers of smoked salmon Oncorhynchus keta by sales regions and manufacturer

Sales regions

Manufacturer - - Total
Seoul Busan Daejeon Daegu Gwangju

N' 20 0 20 10 35 85

A TBC? 12 (60) -3 10 (50) 6 (60) 8 (22.8) 36 (42.3)
Coliform ND* - 1(5) ND ND 1(1.1)
N 20 20 25 10 30 105

B TBC 1(5) 1(5) 2(8) ND 6 (20) 10 (9.5)
Coliform ND ND 1(4) ND ND 1(0.9)
N 5 10 5 5 5 30

C TBC ND 5 (50) 5(100) ND 2 (40) 12 (40)
Coliform ND 4 (40) 5(100) ND ND 9 (30)
N 10 15 15 15 5 60

D TBC 5 (50) 3 (20) 6 (40) 3 (20) 3 (60) 20 (33)
Coliform ND ND ND ND ND ND
N 5 15 0 5 0 25

E TBC ND 9 (60) - ND - 9 (36)
Coliform ND 3 (20) - ND - 3(12)
N 10 5 10 10 0 35

F TBC 7 (70) ND 5 (50) 4 (40) - 16 (45.7)
Coliform ND ND ND ND - ND
N 5 10 0 20 0 35

G TBC ND 7 (70) - 9 (45) - 16 (45.7)
Coliform ND ND - ND - ND
N 75 75 75 75 75 375

Total TBC 22 (29.3) 25 (33.3) 28 (37.3) 22 (29.3) 19 (25.3) 119 (31.7)
Coliform ND 7(9.3) 7(9.3) ND ND 14 (3.7)

"Number of samples. *Total bacteria count (Number of positive (%)). *-, No samples. “ND, Not detected (limit of detection <1.0 log CFU/g).
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Table 3. Microbiological evaluation of smoked salmon Oncorhynchus keta by sales regions

—C‘?‘ - 73’%11]

(Unit, log CFU/g)

Regions Seoul Busan Daejeon Daegu Gwangju
Number of positive/
Total number (%) 22/75 (29.3) 35/75 (46.6) 28/75 (37.3) 22/75 (29.3) 19/75 (25.3)

Total bacteria count Average+SD 1.8410.59 2.794+1.16 2.11£0.79 2.01+0.46 1.69+0.34
Max. 3.18 5.41 4.24 3.30 2.46
Min. 1.18 1.20 1.20 1.34 1.18
Number of positive/ 4
Total number (%) ND 7175 (9.3) 7175 (9.3) ND ND

Coliform Average+SD ND 2.00£1.13 1.38+0.35 ND ND
Max. ND 4.21 2.07 ND ND
Min. ND 1.04 1.00 ND ND

E. coli Number of Positive ND ND ND ND ND

L. monocytogenes ~ \umber of positive/ ND ND 1175 1175 ND

Total number

"Not detected (limit of detection <1.0 log CFU/g or qualitatively not detected).

2 HEE A Golth. F= AA A& 5 1971(25.3%)7F Ut
Alate] 1 log CFU/g ol HEE AL, HE 52 1.18-2.46
log CFU/g= urebgeh tid+t 9 thato-2 A5 4] ot
t}. 57H9] 28 FAA| F FAto| A = E A mollA] 7 =2
WAt HEE YoM, A& RI% E3H =gttt ZF Al &of| of
S =2 Al 2ol 7t oy HE HlEE R A}
o] glo] tiE vl vl Q] A0 &2 RALE GiT

2 MR T 2N

2018 3-449, 7-8Y, 9-109¥ {HE=E =33 TA A9
YA At 4] A= Table 40 b Itk Lyt Al
L 349Y9] 3.33+1.55 log CFU/g A& E]o] T2 A& H]
3 B2 A AEE o, 7-89-22.05+0.73 log CFU/g,
9-1092 2.06+0.77 log CFU/go 2 Uebdth thdaa &
31 3-49Y0] 2.68+1.05 log CFU/g 2 & th2 A& of H|ale] &=
A AEEgon], 7-84L 1.12+0.11 log CFU/g, 9-104-2
1.36+0.36 log CFU/g © & UEpytc) ¥ 7P 2 92| 1A
w0 A& AT E vl sl BobS uf 34Yof ek Al 12571
% YREAlE7H 1 log CFU/g o1 A& Alee 54, ot
0] 1 log CFU/g HEH A& 4710l ExFsbgict. 1o vlsf
7-849] 75 Aut Alst=7} 1 log CFU/g o4 HEH Al 27}
63710 Eotglom, 9-10Y =3 51702 F A d 1= 3-4Y
of v]sto] 108 o] A& St

A& X(MFDS, 2021)0]] A% 2|54u] 27} 1 & AJ 3
T 4 s feuE HH0R YA §7] ¢ =2
ol 92 FE4 U AR Ayt Al 71X AA
A& Fn)=5, Zd 58 A= F(c)=2, M= 2 58 7%
Z](m)=100,000, 7] Y& gHA| 3-8 7]E2](M)=500,000 ©]3}0]
ot =" YE AR F AT 7SR E 2k AR Ve
UHA] kot i, € gt whe 2] Al g S7l8}

ol MA| 37579 A= F 349 e P A= 2
2104 Lk Alat4=7F 4 log CFU/g o1 AE = dch 3
A& F 90.7%F Aok W5 AlEe dytAlato] 1.17-4.76
log CFU/g, tid+to] 1.04-2.55 log CFU/go.& Uepto.
U 93%S ek WA AlRE QubaEo] 4.56-5.41 log
CFU/g, 1 &-a+0] 2.06-4.21 log CFU/g 0 & H|i14] =] 1}
EReh R A Al moll A =t S A eEdeh Bt
Ao g 70| =2 7-8¢| vlsf| 3449 Uut Alut7t =7
e o] f= -18°Coll A Bt gl §-5- == s Al =ol vlal] &
ol A7EA] Bl A e L9l 2-8°Cof Al HtE= WA AR
7t A = Q7] g2 At wheha], WA {5 ol

Table 4. Microbiological evaluation of smoked salmon Oncorhyn-
chus keta by month (Unit, log CFU/g)

Month Mar-Apr Jul-Aug Sep—Oct
N' (Refrigerated/Frozen) 35/90 0/125 0/125
Number of positive/  5/125 63/125 51/125
Total Total number (%) (4.0%) (50.4%) (40.8%)
bacteria Average+SD 3.33+1.55 2.05+0.73 2.06+0.77
count  Max. 5.41 4.76 4.1
Min. 2.04 1.26 1.18
Number of positive/  4/125 3/125 7/125
Total number (%) (3.2%) (2.4%) (5.6%)
Coliform Average+SD 2.68+1.05 1.124+0.11 1.36+0.36
Max. 4.21 1.25 2.07
Min. 1.9 1.04 1
E. coli  Number of positive ND? ND ND

'Number of samples. *Not detected (limit of detection <1.0 log
CFU/g).
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Ao A 2AF oS ERIgh Aat, A Ao £4 39
Al 5708) Aol F TALAZAE EA A0S F-E8kaL 3
o A EHA L}t F A AL T7H, FARF Al 670, tiE A
57, BT AR = 470 A=A AlFO] F-E AL QU A=
= 24P A IR 75214 112 A Fskeiet. 3eEE 109714
57H9] 8 FAA oA AHE AlRE =l THA-G)Y] Az
Afol| A AATE Gl o, ZF A 2APE A& Z]F] ot SR FA]
A5 A Table 20 YEFH QT Al 2APE 5 Hl=E 4
B EH, BAPL 2 3757 F 10571(28%)0] A F] =)o) 714 i
ol AF =l om, EAR= 2571(6.6%) 0.2 7 A2 H& =
A= ek A3 BA AlE0] F5= & 672 Al2AS
T 7P g2 EAI o] AlEE Alsoll wafskar itk AA=
A Aol A 5 8571(23%) 0] AHF = HoH, A A= F-36
71(42.3%)01A4 LukAlt4=7F 1 log CFU/g o)/ HEE 3loH,
1.23-2.86 log CFU/g 422201 ¢t} ®3F 8571 & 171(1.1%)°]l
A iAo 1.25 log CFU/g 22 2 1 log CFU/g o4 A
Z=] 9t BAL] AlR L AR 3757 F 10571 (28%) 2.8 713
ol A= ot AA A2 5 DRAlt B ot to]
7P AA HEE Slek YEhAlE2 AA] 10571 F 1071(9.5%)
AEEon, A& 52 1.95-1.20 log CFU/gRE A% F=
%= Ef Al 2Abe] BlEf BlaLA] W2 2 0 & 2AME|QlT) oAt t
<& A 5 121(0.9%)°11 4 1 log CFU/go] =531tk 3L,
BA= Al 77t 6572 QA AlxAL 5 718 cheet AlE
o] Algofl =] ar A om, LPYA| A |EO] 7H A2 Wl
2 ASE AE Hob Alx 34 914 welrh A 8] o] FoiA]
I Gk Aoz wekEnh CARY Alas A 5 3071(8%) L
2 vz 2 of £ 3012 AR F kAl 12
7(40%)°l1 A 1 log CFU/g 0|4 AZE 901, 1.51-5.41 log
CFU/g 502 €} A|zAbo] v]3f 3 log CFU/g o]49] 5=
7F ASE S EB9, gitTe] AEE AlRe A4 5 o1
(30%)2=, 1.07-4.21 log CFU/g2] 4250] A&t} CAF
 AA AL F FYsHAl B A&7t dhlE|ar 91l o,
TAE AA A7 5 CALY] WA Aol A 1A Aol 7F
& =7 vrEbd ) whebA, W AR Al 2 s 3ol A
o] AlDgh 9148 2} 7t o] Fol Aok & A o & AbrFTh DAY
A2z A F 6071(16%)°] =3 = et 71 5 LHkAlsto]
ZH A4E=2071(33.3%)01 e H, HE =2 1.18-2.14 log
CFU/go|gle}. tiattS DAR] XA AlzollA 1 log CFU/g
ol AEE A Skt EARE A Al 2AL F 71 22 oF 2] Al
27F A= Qlo ], i3 G0 A= EAR Al &7t = = 4]
okon, thigo] fAto A == Qlek dubAletS HA| 5
971(36%) A== 3lom, h -2 371(12%) AE= ek o

HEAE-2 2.31-4.76 log CFU/g9] 20 & €} A|2AH] Y
NE T 7M=& vas Bilon, fid+=-2 1.04-1.14 log
CFU/g 0.2 B Al 2R} vl =51 Uebitth FAR A&
= AA 5 3521(9%) A= Ak GubAlatS HA| Al 5 16
71(45.7%)7} AZE 9101, 1.51-3.30 log CFU/g 5208 7
SE A Tt AA| Al =ollA] 1 log CFU/g o4 HEE

=

Alet2 A A= 5 1671(45.7%)°1 41 1 log CFU/g o1/ 4

Qo] A% 422 1.63-3.32 log CFU/go| i}, Bl a2
& ZA| A=l A 1 log CFU/g o] HE=A] 24Tt

Al ZARE YA FA S EAT AT} 7P =2 kAl
£ Wl Al2AR= AL H, WA Al &of HIsA e =2 &
£ HRl A o7 Kol sl Al 2ALe] 9148 #he| 7} vlaLA] n] &gt
Aoz AtrEh T3, WA Al &7 A 5w of B Al 2A ] vl 3]
FE YRR E e CAFY A9 f-5 AR Hat 5
of thgt a7} o] Foj Afof & A 0 2 Al EITh 2AE HE A
ZAPFHACCP (A3 15718) Q1% 7ol ool =
oL, AlRAE AR A AEEN Aol 7F ekt
E3E, T7H O] Al AL F 53k0] At o] YA|RE FARGFA Al £
Asto] Al Z 7t wE A SHEE| GO BARG A O] ARkt
7F 7V A ASE AT kA, BEEA] Al 3] 913 3
37 ol Ao Fejrto] Fa3t Ao ofye} f-5 Fof F70
gk Froll ofsf mAE L P=7E FS7He e QL] wfZoll 424
Aol A A= 7] 7] &] s oA L HS WAISH] fIgt
o] BQ3 7 02 AL rKShim etal, 2015).

Ao, , AlzAbE QR EAT HE A0E 5o, 2
Ao A AREH A& Z Solberg et al. (1990)0] 43t H7}
& AlFoll tigt 9] 9P 7152191 3 log CFU/g ©)/d<]
A= 37570 5 34 KAl A A3 AARY] WA Al 11
O o|F A&7t B AlmTt 7]EA] olsk® HEEHH E
gl AFSA(MEDS, 2021)0] w2 2:8|27F 45 4= 9l
=5 A Astol ¥ dE ko] B didate] o8
7|4 n=5, c=1, m=0, M=100]7] wjZof] % H&= A A
o] MEoA thwto] HEEA| Yotof it o Aol 7]
H Alme B AT 7IEAE SESHih e thiatol
71%2] olstol e et thtt-2 WAl atel £517] wfzo
Salmonella-} Shigella®} 72-2- 7 /] v =0l izt &4
71sA4& W 3E3tck(Seo et al., 2006; Choi et al., 2019). whehA],
AR Alg 1 91 /d0] Akl & 4% Q7] wioll A
£ 3 9 -5 2ol A o] 918 A A B HelE oS d A
o g A o 2 whetect.
2|AH2[otS HE 24

2 A5 7(MFDS, 2021)9] A]
&Ykt L. monocytognes2] 735 339
St G2 EE 7HA Yeat A x S0 A vl & AT



726 o]&=4 - o]

(Kim et al., 2020), A ¢1o] 2 Ay A ofof| A L. monocytogenes
7FAEE A5 AE HE A7 = Sk ek, AE
oFF A= aakEoll tiske L. monocytogness Z3HEH 4]
FE=to] ti8fl n=5, c=0, m=0/25¢2] 7]% A5} L, ol+= 4
S5 ojA= ¢t HE St

H AR ol|A] Listeria 22 A 37570 2 2 870(2.1%) A5
{121, L. monocytogenes 27, L. ivanovii 47, L. seeligeri 2
Aol A&H At AE9 WE Listeria <5 w5 7T-84of =4
Y5 A=A HEE QI EA|dol= A 7= AX &
Al ©HA| o] % 7o) o] o X =d], A 7= AZ ¥ Al
T 9QJol|l % B8kl Listeria & w7 &4 ol v &=
2 7)ol w2 Ah¢ $H 2= STEel Al wh A A Rke] 9148
|7k v Eekel 7] e o' Al

L. ivanovii= L. monocytogenes?} 7] 2| AH|Z oS ¢
O7)= AFEdoE dYA o, giEHolse 4o
= 32 9918 L. monocytogenesd A2t Helo] x5}
Ao A= L. ivanoviie #8355 407 o= Qltkal deA ¢l
TH(Guillet C et al., 2010). L. seeligeri= 573 3573 94
2 Yepditia 2 g Aol 9l o m(Rocourt J et al., 1986), L.
monocytogenes?} L. ivanovii®} "7 A 2 EA4 AR} 2
2B S EA5kAL §lo] Hslehs ol A &4 o2 A3t H
BAE o 4= qlokar AtE v Sl (Miiller et al., 2010).
web] E9 71 o) F B 0|4} rhelta) gk AlFleks EAe]
ojol|A] Listeria 0] HE&H A2 R Algo]H, o] & W
A18F7] Q17h 148 A 2] WhekS arehsfof & A o= Atm Tk

2 Aol A AR EA| A 01 o] QA AR A Listeria <5
L AEE O & A Lo A= AR} 7153 L. monocytogenes
oF QA A Ttol| TRt 9148 A 2|7} B % A A 3] o] Fo Ao
o Ao AetEw, o5 W5ty SRt AR 9148 7
= % gt o] nfE o] X|&5AQ1 KU B o] Eofofd Zoltt,

Al AL

o] 42 20238H4l = 5 ofchoka et ulo] J3) A7
$1-5(202301380001).
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