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Microbial contamination levels in commercial strawberry juices were examined for sanitary indication bacteria,
such as aerobic plate count (APC), coliforms, and Escherchia coli, and pathogenic bacteria such as E. coli O157:H7,
Salmonella spp., Staphylococcus aureus, and Listeria monocytogenes. APC and coliform count ranged 0-5.2 and 0-
2.8 log,, CFU/(mL, g, 100 car’, hand), respectively, and 80% strawberry juices were contaminated with E. coli and
8. aureus, detected at 19%, was found in employee’s hands, strawberries, and strawberry juices, whereas E. coli
0157: H7, Saimonella spp, and L. monocytogenes were not detected. These results will provide microbiological
information for intreduction of Hazard Analysis Critical Control Point (HACCP) system in juice shops.
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B ATE 95 2004d SYRE 69 Aol AFAHAY
97] F2= AH 552 ARE Az 1 2 71 A d
g9} F2o] ik MAESE HeE7E dAlskT AEE
e take-out o2 sl F24 Aol

uAE AAE A% AR e WA Ade Frre o
S AFe BrIAH @ 77 AF o]fFHA Y= BE FE
oA A 1LE A5 At £ AzzT ¢ 7]7]
B A F9] AL AFsiEen] 2 878 AN Al e
A9 el Wl 10X10cm E2 10X4cm 32719 BAL
Z A8l 100em® E2 40em’e] WAL swabstHTHS). 3
A=) &0 tade 23 A Ex &Y Y AFed B2 A
2 & glove juicetdoll #=3l A FH3HTHO).

283 9719 ALE 100gS 27 F29 F¥s 250ml
g gdad ANEAHE o g@gten] d&9 ASe T2 A
Aol Ao g7 42 F 100g A= FHE ANE A
HE "o QA o)2A AHE ZE NES E5E A
& ice boxoll BT AEdZ IR Subst $ AMESIRTH

B Ao A28 3 75718 AlEE Table 13 2}

EEDF

B vAEe B4 positive controlZ AMHEE B A5
= Escherichia coli O15THT(E. coli G157THT7) ATCC 43894,
Listeria monocytogenes(L. monocytogenes) ATCC 15313, Sal-
monella  typhimurium(S. typhimurium) ATCC 13311, Staphylo-
coccus aureus(S. aureus) ATCC 25923 o|d} o] FF= AF
ojopzeli A o g HE] Foflel B Ay ARRslSith

AlEel THE|

LE A|EE clean benchdlld FgAo@ x2lslon, Unt
AFFE 8123 23 JAAREAZe 248 3 Axz 3
Ao g At x4 HUE dX7] #9 gle] AMEE
fom 719l 717], £ $730lA] swabe AlE 2 glove juice
Holl ojsle] AE & Alge] Afe AP Jed 5 2 4

Hol AREslgi). ESH W79 A HFE A &F B2
10mL A& olg8q 10g 2 10mLE FHstod 085% A
s 90 ml= EFetL #23 AFH

Hag nAlE AL At SEae Bvd 2 A9
A& o83t AR 250mLE A (Advantec MFS, Inc. 0.45
pmyel] B ojgt F zRE e v JFE AT, 7HF 717
st 717 2 FF0NA AR NS £ AMEE 22 lmlg F
slod 2 M3 S w0l AEsiuct B9 B9 Fie I
H oAk 2F Z& 10mL H¥E o845k 10g 32 10 mLE
ol B4 Sl 90 mL E3aL #A3 AT E coli
0157:H7% EC broth(Difco Lab., Detroit, MI, USA), Salmo-
nellz spp+= Rapparport Vassilida R-10 broth(Difco Lab., Detroit,
MI, USA)YY, S. aureuse 10% trypticase soy broth(Difco Lab.,
Detroit, MI, USA)9ll, L monocytogenes'= Listeria enrichment
broth(Difco Lab., Detroit, MI, USAYS AFE-SIATHI0).
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o AR EMFOE dBARL Uiz Y¥HAF, coliform, E.
coliZ 243t WA dukdgpe) AT SAE sk,
A AdE 2 AEE 1mL 3l omLe] dBad AN Y
Foll Wi AR 3% & 7t M Exo et 2ofg
petridishell HZ&H k1D, 2 F At 2HE §lsly
Plate Count aganPCA, Difco Lab., Detroit, MI, USA)E, coliform
232 9359 Deoxycholate Lactose aga{DLA, Difco Lab.,
Detroit, MI, USAYS 15mL A% BF3l2 Efsld 23k 2
3l wiAl= Sk ERE WA fske Z4zke] wiA] SmL
A FEEA 35°C, 24417 Wlge F Al =3 E coli
o] 242 3MAFe] Pewifilm™(3M, St. Paul, MN, USA)Z ©]
g3l 3PCoA 24A)17F vl & 71EE 7HA blue colonyThe
E coliz Q3sEen ZWZAA ] teiris 100 cm’e] st
A7 ke

Haly 0jME &3

Escherichia coli O157:H7: E. coli O 157H78] 72 s
EC brotholl HA2E NEX 37°CHM 244718 4 B4 L A
A O 49 4 19T HY E coli 0-157H79] A
Elu A 2] Sorbitol Mac Conkey agar(Difco Lab., Detroit, MI,
USA)l =23k & 379Co| A 244)7F ujdstd o, Sorbitol Mac-
Conkey agar “gollA] Fale] el s FHalo] 4&54 &
SINE e AN E coli O-157:H72] A3lsE gl 49
L 2% gram staining® Y E3 IMVIC(Indol, Methyl red,
Voges proskaver, Citrate utilization} test, TSI test, lysine
decarboxylase test, motility test, urease test, lactose utilization
test 2217 @A A HALEA E coli O-157 specific latex
agglutination test® F3] E coli O-157° wgaHA whgsh=
blue latex particleol] wWe} S wkgoe] Hehe A $H0=
#gastaon olxg AssrE 44S E coli O-15THT B5
45 ATCC 438949} v|nsted HF el Th(11).

Salmonella spp.: Salmonella 252 4 ¥8] A A
¥ AOACH(12)9] w2} Rappaport Vassiliadis R10 Broth
(Difco Lab., Detroit, MI, USA) HEsl 37°C, 24470 4
3 & g 1WFolE #Hsle] AuA|Q Hektoen enteric agar
(Difco Lab., Detroit, MI, USA)®l =3t the 37°CollA 244
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7+ wgatel ASA W gehe Helol AR FAAYo
ALS-3HATE. Salmonella spp.®] A3 FRIANFSZE gram
staining, IMViC(Indol, Methyl red, Voges proskauer, Citrate
utilization) test, urease test, lysine decarboxylase test, motility
test, TSI test I API 20E kitE B3l o8 71A A3eHs
ANE BEAFL S typhimirum(ATCC 13311)3} v|nsle F
F dsidth

Listeria monocytogenes: L. monocytogenesit+2] £45 93]
AHE ANE F 1mLE FH&}d Listeria enrichment broth(Difco
Lab., Detroit, MI, USA) 10mLel HE F A2Awo 544
30°COAM 48R F+t i Yatect. 8| E S wAlS 1004
z]8le] A 23} ZF vlA)¢l Fraser broth(Difco Lab., Detroit,
ML, USA) 30°C, 4A17+ Fa% § AdHu)=<l Oxford
agar(Difco Lab., Detroit, MI, USA)] B HEcE M %
st 30°C, 24417 wiekgt T2 black halo®ll brown-green]
Eoldg HQl e A3t ThA] 0.6% yeast extract7} 7}
H trypticase soy agar(TSA, Difco Lab., Detroit, MI, USA)®ll
30°C, 24717 B2 miorst F=he Asle whgo R Blak
e}, AJslehA g9] 44 Gram staining, TSI test, indol test,
motility test, catalase test, carbohydrate(19% Mannitol, 1%
Rhamnose, 1% Xylose each) utilization test, urease test, methyl-
red test, Voges Proskauer test, B-heamolysis test 52 %+ A3}
&2 A8 L monocytogenes BF @5 ATCC 153133 W]l
ale] HE s oh(12),

Staphylococcus aureus: S. aureus 752 HEE A& 10%
NaCle] #H7}E wyptic soy broth(Difco Lab., Detroit, MI,
USAYE 37ColA 2477 S wigaath 378 798
mannitol salt agar(Difco Lab., Defroit, MI, USA)9l 37°C, 24
AlIZE 823 et F mannitol 350l e FAEET g
Aelgle] oAl 23} e miN2A egg-yolk tellurite emulsion
H7}8 Baird-Parker agar(BPA, Difco Lab., Detroit, MI,
USAPl 37°C, 24217 A wilokeh thd- tellurite A3 ol 9
3 ged AH-g PAshy BlE 2 (proteolysis) 02
el B2 Fclear zone)o] WERE A IJ2L 33
of QA APl ANt sty ol dges
= 249 widd &2 Aol gram positived EEAL] G
= Zhe Tt cocc)d S RIS Streprococcus spp. 9F] T
5 Y8 catalase testE 24815928 deoxyribonuclease A4
T 812 95 DNase test, B-882 E13}7] A3 sheep
blood agar, 71&]3 HH S #5F WAL 3l coagulase test
£ M3} Coagulase Aol ARS-SH HPES tube coagulase
testEZH)ZA 37°C, 16717+ E<F BHI brotholl 4] kst &
A 500uLet FF2] rabbit plasmaE M E £33 F 37°C, 16-
18217 9h3- A1 2 HF Barete] S3kso] Yehde 7
£ Fdo=® wuslgrt olzig e 7bA] Al AeEs
S. aureus EF TF ATCC 259233 Hliiste] A@sigon
APl staph kitE AME-3ld A F2ASATHI2).
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Table 1. The kinds and number of samples collected for the
microbial assessment from 5 shops

Type of sample
Knife
Chopping board
Dish cloth

Juice container

Sources The number of samples

(V]

Utensils

Refrigerator
Ice maker
Ice grinder
Blender

Hands
Clothes

Water

Machinery

Employees

Raw materials Ice
& Juice Strawberry

Strawberry juice
Air Working area
Total
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agar(Difco Lab., Detroit, MI, USA), §. aureus Z%HE Y%
BPAE 27} W] A Aie] w3 X9 FEEL A F
15828 WhAjsigich. 15%0] Zsska wixe] F4& B PCA,
BPAE 37°CollA 297k wjdsisl e, RBAE 28°C, 34U7F wi
Fatch wige] B F At A4F] Ao A4
H colony 5 Al IEL S aurens?] A= ANE A
o] S aqurensell FF B} A WAL 98 oA AHF
S. aurens©l T Az} HAE Ao AsEiy
AFe F3 ZRIE S aureusol] WEA R Al TH(13).

A4 M2

HAE F4= log, colony forming unit(CFUY100cm’, g,
hand® 2 YERNOH, SAS SAXZ] Z219 version 8.01(14)
< AME-3sle) ANOVAS} Ducan’s multiple range test® o =0.05
oA oS AFEAT

r-r g k-

SMx| MR £M

A= 7] (Utensils): AZ7]7o] 8 wYE LEAEE 4
A5t A= Table 20 Yeld vie} 7Zho] dubMlga= 7t 3
2 o9 WF 1547 log, CAU/00cm? 50|UZ, coliform®
1.03.6 log, CFU/100cm® 02 et T3 E colif]
A9 0524 log, CFU/I00cm’H oM ©)E AR 5 2 &
718 ALg UeA] AlZelA dulas F27F 3.0 log,, CFU/
100cm’S 233152 2ot o)} coliform™} E coliZ} W13}
A AEHAT

Harrign®} MacCance(15%= 717 2 Aulo] i3k dukd S
o] FEETEE £3& A 200cm™ 1,000 CFURE mjholat
I BIsige} f220] 87t He @r)9ke) HE NEs)
2 Eupe} 7 afal FoA o] 7|Fo HH FIEGoE
=, ol A=t 49 228 AlARL

B Az 71T hE HE9d mAE AAMEIKTable 7) C
e "ollA 5. qurens’t AEF HYF 29E A= 7]
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Table 2. Estimation of sanitary indication bacteria on utensils

Microbial counts (log,, CFU/100 cm?) in shops

Average microbial counts

Samples Microorganisms A By o ~ B (log,, CEU/100 cm? £ SD?)
APC 32 3.0 42 4.8 32 37%07
Knife Coliform 23 1.5 4.1 29 1.0 24112
E. coli NDY ND 34 1.6 ND 1.0t1.5
APC 37 5.7 31 55 54 47£1.2
Chopping board Coliform 3.0 4.0 3.5 52 25 36%+1.0
E. coli 2.5 29 1.0 4.5 1.0 24%15
APC 4.3 30 4.1 30 52 39409
Dish cloth Coliform 4.0 ND 2.8 24 49 28119
E. coli 30 ND 2.1 23 20 19+1.1
APC ND ND 1.6 24 35 15t15
Juice container Coliform 1.0 ND ND 1.6 2.5 1.0+1.1
E. coli ND ND ND ND 23 05110
"A, B, C, D, E: Strawberry juice shop.
»8D: Standard deviation,
IND: Not detected (limit: <10 CFU/100 cm?).
Table 3. Estimation of sanitary indication bacteria on machinery
Samol Mi ) Microbial counts (log,, CFU/100 cm?) in shops Average microbial counts
amples icroorganisms A B c 5 = (log,, CFU/100 cm? £ SD)
APC 4.0 20 25 1.5 36 27x1.1
Refrigerator Coliform 34 1.0 1.5 ND 1.6 15+12
E. coli ND ND ND ND 1.3 0.3+£06
APC 2.8 27 1.3 4.5 35 3012
Ice maker Coliform 22 ND ND 1.6 2.0 12+1.1
E. coli 1.6 ND ND ND ND 03+07
APC 22 ND ND 42 52 23+24
Ice grinder Coliform 1.0 ND ND 29 4.7 17%£20
E. coli ND ND ND 23 38 12418
APC 1.6 ND 57 20 44 27+23
Blender Coliform 1.5 ND 4.7 1.3 3.5 22+19
E. coli 1.3 ND 34 ND 34 1617

ND: Not detected (limit: <10 CFU/100 cm?)
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2F 22 AR AT Az we dvbillg TRl B
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Table 4, Estimation of sanitary indication bacteria on employees
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Microbial counts (log,, CFU/hand or 100 cm?) Average
Samples Shops 3
A B C D E (log,, CFU/hand or 100 c® £ SD)
Hand AP 5.1 55 57 49 42 51406
ands .
(logCFU/hand) Cohfon.n 30 29 27 1.0 24 24108
E. coli 26 ND 2.0 ND 1.9 13x12
Cloth APC 42 37 29 29 45 36107
othes .
(logCEU/100 om?) C011f0@ 33 24 20 1.7 33 25407
E. coli 1.0 ND ND ND 1.7 05+08
ND: Not detected (limit: <10 CFU/hand, 100 cm?).
Table 5. Estimation of sanitary indication bacteria on raw material and strawberry juices
Microbial counts (log,, CFU/mL. or g) Average
Samples Shops
A B C D E (log,, CFU/mL or g = SD)
APC ND ND ND ND ND ND
Water Coliform ND ND ND ND ND ND
E. coli ND ND ND ND ND ND
APC ND ND ND 30 4.0 14%1.9
Ice Coliform ND ND ND 1.0 2.1 06109
E. coli ND ND ND ND ND ND
APC 4.5 20 20 5.0 42 35+14
Strawberry Coliform 4.0 ND ND 3.0 2.0 1.8%£18
E. coli ND ND ND ND ND ND
APC 53 43 6.1 5.5 4.7 52107
Strawberry juice Coliform 4.0 1.0 1.7 4.0 33 28+14
E. coli 2.0 ND 1.0 23 2.1 15+10
ND: Not detected (limit-water and ice: <1 CFU/mL, limit-sttawberry and strawberry juice: <10 CFU/g, mL).
Table 6. Estimation of air-borne microorganisms in 3 shops
Shops Microbial counts (log,, CFU/63 cm?) Average
Microorganisms A B IS D E (log,, CFU/65 cm’ 4 SD)
APC 1.3 1.6 ND 10 1.1 1.0£0.6
Fungi 1.0 1.4 L6 13 14 13102
S. aureus ND ND ND ND ND ND

ND: Not detected (limit: <1 CFU/65 cm?).

ZHXHEmployees)
7 2 e S AlzAle] i ngE HAR] g 3
ZHTable 4lME, ol FESo sl 52 YUATATS
FRE YERASITE 58] &2 A% Qo Ha 50 log,
CFU/hands& 23133 coliform? 24 log,, CFUMhandZ A%
Hdok #ut oluzl DAAEE AT 4578 AEHe Aate]
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&< Hatakka(18-19) 5-& Y|Est B AlEe d+24 o
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2l14le] Mo} o]Folxot dir}. Ed BV FAE AZde

Aol A4 HEA Y A9 W W &L 43
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A4T A elw gEde ERd AR 259 98 A
M 4% §90] o RofAol & Ao BT
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HE2} WIIFA(Raw materials and strawberry juices)
g97] &9 489 @Fsdd dd HAATAIEY 4
HTable 5yl W2, d&e] 487 Ho &9 49 Udvkdo
TE HEE AATA D] HEHA Yol 2] wAETY
dHd e Fry AeR dodch 2 D, BAEY 480
A Auk @7} 3.0-40 log, CRURSE A HEHA=
oz ofelzmo]ANAM YA EAFO] Al HEE AL v
Fol & ul 2FH ofoliuolAol o3t o FAH]
ooy Sl AX & 2rFse dAgEr Het 52
log,, CFUML 2.8 A HEHAH g7[9}t 7524 8.
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Table 7. Detection of S. aureus in 5 shops

Itemns . . Raw-material &
Shops Utensils Machinery Employee Juice

A - - Hands Strawberry
Strawberry juice

- - Hands Strawberry

B L
Strawberry juice

Knife - Hands Strawberry

C .
Strawberry juice

D - - - Strawberry

E - - Hands Strawberry
Strawberry juice

aureus7t 1l

HalA ZAE=o|(Table 7) 452 2F5 F9H &
9 24 —3‘ F29 99z AAHS ¢ F Yot 59
7] F2a9) 7HE A= O YE7 FHE YoM Rl
7 HY7e] HEe] Mukheriee 5(22)¢) dFeIME B1E 4}
ek T3 Laura 523)8 AFtolA S aureuss Salmonella
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=
sl

== $R7T d4(Air-bome microorganisms)
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(65 cm®%F HF 1.0 log,, CFU/65 em? HAEEHJI LW AF72
7%= 13 log, CFUMScm® A&HAch Tt S aureusts
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CFUGS cm® 5 ©)8t2 HEHUE o ¢hdsitty 2ysie
el F719 e Ry Aed wekd)
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7FEksdT). o122 E. coli O15T:H7, Salmonella spp., Staphylo-
coccus aureus and Listeria monocytogenesS} & WA oA
22 AAEY. QAR ZAE FAAEE deAldae 0-52
log,, CFUKmL, g, 100c?, hand), coliform® 0-2.8 log,, CFU/
(mL, g, 100cm?, hand) F2 2 AEHUD. EIF 4329 ’e}%‘j

od Bl Qe 7] F200M E coli7t AEEHUT &
HAAd vA2e ALE S aurens?t 19% HAESHJLH B3I

o(

ly

73 WiRlstAl H4EE NEc AYAte] &, 27], 27 F43
th. 8y E coli O15T:H1, Saimonella spp.8t L. monocyto-
genes= HEHA i) o)de] AFE ulFo] & off k%
F2o| g Heire BE AAddACA mAEEE 4l
& Z4AZ 4 e HACCP AE7L EdEofof i F
HACCP =%& 93ire ZYA7E HACCPS] ¥™lE ol3fst
3 HEE F de 20| Masojer & Fo2 AREHMY.

HAlel 2

B Qe RABAR uEAENENY) AQ
o] o]Foz Z1%(03-PT1-PG1-CH11-0003).

o o)a}

Gl

fd

1. Schmidt RH, Sims CA, Parish ME, Pao S, Ismail NA. A model
HACCP plan for small-scale, fresh-squeezed (not pasteurized) cit-
rus juice operations. Available from: http:/hammock.ifas.ufl.edu.
Accessed March, 1997.

2. Schmidt RH, Sims CA, Parish ME, Pao S, Ismail NA. Fresh
juice processing GMPs. Available from: http://hammock.ifas.ufl.
edu. Accessed April, 1997.

3.Food and Drug Administration. FDA publishes final rule to
increase safety of fruit and vegetable juices. Available from: http:/

fwww.cfsan Fda.gov/~Ird/hhsivic4.html. Accessed Jan. 18, 2001.

4. Kundsen, DM, Yamamoto SA, Harris L]. Survival of Salmonella
spp. and E. coli O157:H7 on fresh and frozen strawberries. J.
Food Prot. 64: 1453-1488 (2001)

5.Yu. KM, Newman C, Archbold DD, Hamilton-Kemp TR. Sur-
vival of Escherichia coli O157:H7 on strawberry fruit and reduc-
tion of the pathogen population by chemical agents. J. Food Prot.

64: 1334-1340 (2001)

6. Food and Drug Administration. Hazard analysis and critical con-
trol point (HACCP); procedures for the safe and sanitary process-
ing and importing of juice. Fed. Regist. 63: 20450-20486 (2001)

7. Motajemi Y, Fritz K. Hazard analysis and critical control point
and the increase in food bome disease: a paradox?. Food control
10: 325-333 (1998)

. Sveum WH, Moberg LJ, Rude RA, Frank JF. Microbiological
monitoring of the food processing environment. 3rd ed. American
Public Health Association, Washingten, DC, USA. pp. 51-74
(1992)

9. Anonymous. Guidelines for effectiveness testing of surgical hand

scrub (glove juice test). Fed. Regist. 43: 1242-1243 (1978)

10. Korea Food and Drug Administration. Food code. Korea Food
and Drug Administration, Seoul, Korea. pp.75-105 (2002)

11. Padhye NV, Doyle MP. Rapid procedure for detecting enterchem-
orrhagic Escherichia ceoli O15T:H7 in food. Appl. Environ.
Microbiol. 57: 2696-3698 (1991)

12, AOAC. Official Method of Analysis of AOAC Intl. 17th ed.
Association of Official Analytical Communities, Arlington, VA,
USA (2000)

13. Kang YJ. Measurement and characteristics of biological aerosols
in dairy processing plant envrionment. PhD thesis, University of
Georgia, Athens, GA, USA (1989)

14. SAS Institute, Inc. SAS User's Guide, Statistical Anaysis System
Institute, Washington, DC, USA (2002)

15. Harrigan WF, McCance ME. Laboratory method in food and
dairy microbiology. Academic Press Inc. Ltd. New York, NY,
USA (1976)

16. Ha KS, Park 8J, Shim WB, Chung DH. Screening of MRSA
(Methicilline Resistant Staphylococcus aureus) and seb gene in
producing strains isolated from food service environment of ele-
mentary schools. I. Fd. Hyg. Safety 18: 79-86 (2003)

17.Jeong DK, Lyu ES. The microbiological evaluation of environ-
ments and facilities at food service operations in elementary
school. J. Korean Soc. Food Sci. Nutr. 31: 216-220 (2002)

oo



AE7| A% BRGNS AT 2 dE 24} 293

18. Hatakka M, Bjorkoth KJ, Asplund K, Maki-Petays N, Korkeala

HJ. Genotypes and enterotoxicity of Staphylococcus aureus iso-
lated from the hands and nasal cavities of flight-catering employ-
ees. J. Food Prot. 63: 1487-1491 (2000)

19. Inikura Y, Ikejima S, Hirata I, Arai T, Kusunoki K, Jin M, Ohta

K. The incidence of Staphylococcus aureus in food handler, and
coagulase type and enterotoxin producibility of the isolates.
Tokyo Metropolitan Res. Lab. Public Health Annual Rep. 38:
145-149 (1987)

20. FDA. Guidance for industry, Guide to minimize microbial food

safety hazard for fresh fruits and vegetables. Available from:
http:/fcsan.fda.gov. Accessed Oct. 26, 1998.

21. Park 8J, Ha KS, Shim WB, Park MK, Chung DH. Envrionmental

microbial assessment of food services at elementary schools in

22.

23.

24.

Western Gyeongnam province. J. Fd Hyg. Safety. 18: 14-24
(2003)

Mukherjee A, Dorinda S, Elizabeth D, Francisco DG. Preharvest
evaluation of coliforms, Escherichia coli, Salmonella, and Escher-
ichia coli O15T:H7 in organic and conventional produce grown
by Minnesota farmers. J. Food Prot. 67: 894-900 (2004)

Laura DR, Henry PF, Frederick Breidt JR. Bacterial contamina-
tion of cuocumber fruit through adhesion. J. Food Prot. 65: 1881-
1887 (2002)

Bisbini P, Leoni E, Nanetti A. An outbreak of Salmonella harbor
associated with roast rabbit in a restaurant. European J. Epide-
miol. 16: 613-618 (2000)

(2005 149 299 F<r; 20059 39 28¢ Ad)



