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Abstract

Overall prevalence of Y. enterocolitica in frozen foods was 5.6% (35 cases of 624 samples). Seasonal
variation of contamination was observed. Isolation rate of Y. enterocolitica from samples collected in the
second half of the year was six times higher than those of the first half of the year. Serotype of the isolated
Y. enterocolitica was mainly serotype O:5 (9 cases). However, 25 cases of 35 isolates could not be sero-
typed with antiserum used in this study. The biotype test showed that all isolates were non-pathogenic type
1A. The polymerase chain reaction test with ail gene specific primers also confirmed that pathogenic strains

were not found in frozen food isolates.
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Aeromonas hydrophila, Yersinia enterocolitica 1231
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Table 1. Number of samples collected from different area
in Korea

] Number of samples

Region

Ist half of year 2nd half of year Total
Seoul 112 119 231
Daejeon 50 46 96
Kwangju 52 52 104
Pusan 50 50 100
Jeju 46 47 93
Total 310 314 624

e % 4y

Az

19974 3¥HE 1049714 Mg, A, 35, 4 2
22 AlF 5 Y NGelA PERF, T}, A8
EF 5 JACE Table 19|48} 7ho] AREZ] 3103
k7] 3147, F 624719 WEAEFS TS ¥
enterocolitica®] LVEE ZA3}7] 3 A8 AR
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Y. enterocolitica®| #2| % &2l AlH

Y. enterocolitica®] ¥e1= vl FDA REHPyel® ot
g Algstds. & AA 25g& 225mL peptone
sorbitol bile broth(PSBB)*| ¥ 3. homogenizer®. ¥4
& F 10°ColM 1047 Sdeedst . Sy
0.1mLE 1mLY 05% KOH/ 0.5% NaClell o] 5~
1027 3 42 % MacConkey agar®} Cefsulodin-
Irgasan-Novobiocin(CIN) agarell Z+zt 4 =ts}e]
30°Co| Al 48417y Wikt Y enterocolitica
MacConkey agarcll e @7y 74 93 <& 3
Aslgen CIN agacllMy e Fobo] A& #2- 4
< oy F97F $93% 24E wo] U Bulls eye'
2] mekelglct. oleidt H¥=]l AEE AH3led brain
heart infusion(BHI) agarell =]} ¥8}l=}.
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Y. enterocoliticall A& ¥<¢13}7] 918l Kliger's iron
agar(KIA), urease, L-lysine decarboxylase B citrate
o] 4 59 AEgukE AlYE sgon] APL test
(BioMerieux, France)® $3le FHEZHo=2 Y
enterocolitica® B8 FFE -70°Col| B3}

Serotyping

Alde] HAY-2 slide agglutination BPYE o83}
of AAsgY. FHAL AFE Al F(Denka Seiken
Co., JapanyS AMgElglem, gAY FFIE 0:1.2;
0:3; 0:5 0:8; 0:9% V2™ AJHL AN=3
ARS] el wel Sesigie.

Biotyping

Biotyping-> Fukushima 5'22] 2§ F¢3lo
Table 29} 2ol &t Z, Y enterocolitica®) Feld
FES Ay 54 wel =4 viRlE RS
20, oj2j3 biotype?] T-¥-2 WU wl-$ ATl
A gex o,

ZBIF A01MHIZ(Polymerase chain reaction,PCR)

W54 ElM 2l Y enterocolitica®] YA A
£ #Isb7] $iskd PCRE AlAlElgdc}. PCRe A4
% primers 5] AL3E AL o] g3lgon oA
& ¥ enterocolitica®] WHAAI B QJE ail geneol
Eo]el 271X)9} primer®A] 7} primer?] sequence™
ztz} Al 19] 5-CGTCTGTTAATGTGTACGCTGC-3'¢]
3, Ail 27} 5“GGTGCCAACTTTTATGCTATCG-3'¢]
Febs D

PCRE $I% template DNAY o83} 22 wpgog
Alzdled AMEElAEr. 4 Y enterocoliticaZ A i
oFgt FapulijellM & sHe) AJ=hg AMesled BHI broth
o) AEe F 37°CeIA 2447 wieFaldet. SopuLe)
ujefel-S 3,000 rpmeliA 5EZE WA FEIg F pellet

Table 2. Main biochemical features of Y. enterocolitica biotypes

Biotypes

Biochemical feature

>
&

o

A\

3A 3B

F-N
W

Esculin hydrolysis

Salicin fermentation(acid in 24 h)
Pyrazinamidase activity

Indole production

Acid production from xylose
Voges-Prokauer test

Nitrate reduction

Inositol fermentation

+ 4+ 4+ 4+

+ 4+ ++

R

+)

+ 4+ H+
H+ 4+ 0+ 20
4+
4k
+ 0+ <

+: positive, -: negative, ?: not sure, V: variable.
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Table 3. Incidence of Y. enterocolitica in various frozen foods

BA Faalaia) Al 32 A Al 6 2 (2000)

No. of positive samples

f .
Giroups of foods No. of samples 1st half of the year 2nd half of the year Total(%)
Kyoza 115 | 3 4(3.5)
Pizza 117 - 2 2(1.7)
Processed meat foods 235 4 14 18(7.7)
Processed sea foods 99 - 9 9(9.1)
Others 58 - 2 2(3.4)
Total 624 5 30 35(5.6)
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units/ul) 0.2 pLet FF 159uLE 713l =hEgd
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30.7pL7F H =% 8 ¥, Touch down thermal cycler
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£2l72| biotyping % serotyping
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