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Prevalence of Staphylococcus aureus in Kimbap
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ABSTRACT - According to food poisoning statistic data of 2000, the food poisoning outbreaks have occurred
mainly by meat (27.9%), shellfish and its processed products (26.0%), and ready-to eat meals (24.0%) such as
Kimbap and packed lunch boxes. The major causative food poisoning bacteria were Salmonella spp. (35.6%),
Staphylococcus aureus (11.3%) and Vibrio parahaemolyticus (3.2%). In this study, we conducted the isolation and
enumeration for S. aureus in Kimbap. This monitoring data will be applied to the following study, risk assessment.
The Kimbap samples were collected from department stores, convenient stores and snack bars located in Seoul,
Busan, Daejeon, and Gwangju. The overall isolation rate of S. aureus from 214 Kimbap samples was 34.1% and the
average count was 623 cells. Enterotoxin typing test for isolates showed 42.5%, 4.1% and 2.7% for type A, B and
C, respectively. There was no significant seasonal difference in S. aureus isolation, but the average count in
summer(793 cfu/g) was 1.8 times higher than that of winter(446 cfu/g).
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Table 1. Prevalence of Staphylococcus aureus from Kimbap purchased at different regions in Korea
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No. of isolates/samples (%)

Region No. of isolates/samples (%)
Restaurant CVS? Department Store
Seoul 21/52(40.4) 17/32(53.1) 19(11.1) 3/11(27.3)
Busan 15/54(27.8) 13/36(36.1) 0/10(0.0) 2/8(25.0)
Daejeon 21/57(36.8) 16/37(43.2) 2/11(18.2) 3/9(33.3)
Gwangju 16/51(31.4) 13/33(39.4) 2/11(18.2) 1/7(14.3)
Isolation rate(%) 73/214(34.1) 59/138(42.8) 5/41(12.2) 9/35(25.7)
*C.V.S., Convenience store
Table 2. Enumeration of Staphylococcus aureus in Kimbap I — B
. No. of isolates 100 é
Population No. 7
(cf/g) ofisolates Restaurant CVS# Ccpartment sof L S
Store ‘
less than 100 41 31 4 6 g
100~1,000 17 14 1 2 B
1,000~10,000 12 1 S 1 3
10,000~50,000 3 3 - - 8
Total 73 59 5 9
*C.V.S., Convenience store. Toxin Type
P, Not detected.
» Not detected Fig. 3. Detection rate of Staphylococcal enterotoxins
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Fig. 1. Isolation and enumeration of S. aureus in Kimbab
(Isolation rate: 34.1%, Ave. population: 623 cfu/g)
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Fig. 2. Isolation rate by season
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