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Abstract

This study was carried out to investigate the sanitary conditions for foods
providing in food service facilities such as convenience stores, flour stores,
resting places in expressway and fast food stores in Kwang-ju city from May
to September 2001. The samples were kimbabs and hamburgers, and were
tested for indicative microorganism and food poisoning organism. and food

poisoning organism.
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(1) ZAHH A E 2 A

Aol A2 AMEE 2001 5%E 9¥7HA FFFFA WA, £4H, H&
d, &N 2Eo oA T2 Ay dAE 747 7B5d 4 F 15018
F73ke] ofo]xubio] of 2yl T 4A7F ool H¥ sl

2 Ago AI83F 28 EFE IFE FEERAYAAN BU¥wre Staphylococcus
aureus ATCC 9144, Salmonella typhimurium ATCC 29630, Vibrio parahaemolyticus
ATCC 27519, Escherichia coli ATCC 27166 A}-&313ct.
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4 HFTol FUD Wutel nl4E W AY
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A9 F F4 4T, 20T, 35Col AN udF PG GFF A2
Y3 $YY PP Z 3T VAL UNIAA FE e WAAY ot
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244, H2EF=HoA 23x10'~1.8%x10° 47x10'~6.6x 10", 3.1x10*~54%10°
HAZ AEHAG

2. 3T : ALe WA, 4H, nHu2EHould Yol 4z g 1.0x10'~
79%x10°, 20x10'~2.3%x10°, 31x10'~79%10° ¥ = AE =AU, e AE A9
A, 243, H2eEF=HoA Z+zH 1.7x10'~22%x10%, 0~9.2x10% 1.3x10'~4.7x%
10" 3912 AE=A
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6. #EFQ Y] By 2Eo] WE hFFT e 4To| BT A Auts
Fol wabsh v]LsPon, 20T RBF e 244 o|Fol g 28 log CFU
Frbstm, 35Tl REE AL 24AZ o Folt 47 log CFU Z7hstich,
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Table 1. The distribution of total aerobic bacteria, coliforms in Kimbab

(unit : CFU/g)
No. of Total aerobic bacteria Coliforms
Manuf.
samples Range Mean Range Mean
AT 25 33x10°~6.7x10° 86x10° 10%10'~79x10" 4.1x10°
B™ 25 1.6X10°~1.4%x10° 58%10° 20x10'~23%x10° 16X%10°

o 25 28x10°~7.1x10" 20x10° 31x10'~79x10° 58x10°

Total 75 16x10°~1.4x10" 29x10° 10x10'~79x10° 19x10°

° : Convenience store, ** : Flour food store, *** : Bus terminal store

Table 2. The distribution of E.coli, S.aureus, Salmonella spp
and V. parahaemolyticus in Kimbab

Manuf. No. of E.coli S.aureus Salmonella V. parahaemolyticus
samples positive(2) Range Range Range
A’ 25 6(24.0) N.D N.D N.D
B” 25 8(32.0) 3 N.D 1
e 25 15(60.0) 1 N.D 2
Total s 29(38.7) N.D-3 N.D N.D~2

" : Convenience store, ™ : Flour food store, ™" : Bus terminal store
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