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Abstract

On the purpose of epidemiological survey relate to food poisoning, a total of 114 samples of
different salads collected from fast food Restaurants in Gyeonggi-do were for the presence of
pathogenic microorganisms. Microbial assessment of salads revealed that TPC(1.1x10 —
84x10° CFU/g) and coliforms(0~5.4x10° CFU/g) exceeded the standards by Solberg et
al.(TPC:10° CFU/g, coliforms:10* CFU/g).

Two pathogenic bacteria were isolated from salad samples, and identified by biochemical
methods, including API identification systems.

Isolates from PALCAM agar and MYP agar media were in 986, 99.8% agreements with
Listeria monocytogenes, Bacillus cereus at the species level, respectively. All 7 strains of
Bacillus cereus isolates produced enterotoxin as revealed with CRET-RPLA.
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Fig. 2. Agaros gel electrophoresis(2.0 % agarose)

Fig. 1. Agaros gel electrophoresis(2.0% agarose) of PCR amplication products of isolated
of PCR amplication products of isolated B. cereus from salads.
L. monocytogenes from salads. Lane M : size marker
Lane M : size marker Lane 1 : B.cereus positive control
Lane 1 * L. monocytogenes positive Lane 2 ~ 8 : B.cereus from salads
control Lane 9 ' B.cereus negative control

Lane 2 : L. monocytogeness from salads
Lane 3 : L. monocytogenes negative
control

Table 2. Characteristics of Bacillus cereus isolation from salads using MYP agar

Characteristics - - ; Res1'1lts . : ;
Isolation 1 Isolation 2 Isolation 3 Isolation 4 Isolation 5 Isolation 6 Isolation 7

Gram stain +U + + + + + +
Shape rod rod rod rod rod rod rod
Moti]jty + + + + + + +
Catalase + + + + + + +
Egg-volk lecithinase + + + + + + +
Hemolysis + + + + + + +
Glycerol + + + + + + +
Erythritol 2 - - - - - -
D-Arabinose - - - - - - -
L-Arabinose - - - - - - -
Ribose + + + + + + +
D-Xylose - - - - - - -
L-Xylose - - - - - - -
Adonitol - - - - - - -

p-Methyl-D-xyloside - - - - - _ _
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Results

Characteristics

Isolation 1 Isolation 2 Isolation 3 Isolation 4 Isolation 5 Isolation 6 Isolation 7

Galactose - - - _ _ B
D-Glucose + + + + N .
D-Fructose + + + + ¥ +
D-Mannose - - - _ + N
L-Sorbose - - _ _ B
Rhamnose - - - - - -
Dulcitol - - - _ _ ~
Inositol - - - _ _ _
Mannitol - _ _ _ _
Sorbitol - - - _ ~ -
a-Methyl-D-mannoside - - - _ _ _
a-Methyl-D-glucoside - - - - - _
N-Acetyl glucosamine + + + " + N
Amygdalin + + _ N .

Arbutin + + " + N .
Esculin + " " + N N
Salicin + + + + . .
Cellobiose + n + + + N
Maltose + + n . . .
Lactose + - N _ _ _
Melibiose - - - - B _
Saccharose - - n N _ _
Trehalose + + + + N N
Inulin - _ _ _ B B
Melezitose - - - _ _ B
Raffinose - - - _ _ _
Starch + + + + N .
Glycogen + + + + 4 +
Xylitol . - - - - -
Gentiobiose - - + - - _
D-Turanose - - - _ _ _
D-Lyxose - - - _ _
D-Tagatose - - - - _ _
D-Fucose - - - _ _ _
L-Fucose - - - _ _ B
D -Arabitol - - - _ _ B

L-Arabitol - - - - - -
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Results

Characteristics

Isolation 1 Isolation 2 Isolation 3 Isolation 4 Isolation 5 Isolation 6 Isolation 7

Gluconate + -
2-Keto gluconate - -
5-Keto gluconate - -

Ortho-nitro-phenyl-
galactoside

Arginine + +
Lysine - -
Ornithine - -
Simmon'’s citrate - -
Hydrogen sulfate - -
Urea - -
Tryptophane
Indole - -
Voges-Proskauer - -
Kohn's gelatine + +
NO: production - -

+ - + -
+ + + +
+ + + +

Y Positive *' : Negative
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