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ABSTRACT - Disinfectants/sanitizers, showing the bactericidal activity of 5 log,, reduction against E. coli ATCC
10536 and Staphylococcus aureus ATCC 6538 used for assessing disinfectants/sanitizers efficacies, were examined
whether showing similar efficacies against Salmonella spp. and Listeria monocytogenes, the major food poisoning
bacteria, isolated from foods in current Korean market. The bactericidal efficacies on sodium hypochlorite and benza-
lkonium chloride were assessed by quantitative suspension tests in both ‘clean’ and ‘dirty’ conditions, respectively.
Test organisms were consisted of E. coli ATCC 10536, Staphylococcus aureus ATCC 6538, Salmonella typhimurium
ATCC 13311, Salmonella Enteritidis ATCC 13076, Listeria monocytogenes ATCC 19111, 10 kinds of Salmonella spp.
from foods, and 11 kinds of Listeria monocytogenes from foods. More than 5 log,, reduction in viable count for all
strains was only achieved with benzalkonium chloride at the tolerance exemption concentration under dirty condi-
tions. However, all strains were achieved more than 5 log,, reduction under clean conditions.
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(bezalkonium chloride)ell ™3+ Z+4=Xd(susceptibility)S Table 1. Bacterial isolates used in this study.
Escherichia coli ATCC 10536 % Staphylococcus aureus Speci Culture Isolated Isolated
pecies Source
ATCC 65383} Bl 3 A#E B3 F), No.  Area  Date
St D '04 Chicken
S2 - '04 Chicken
ol Y
N % Y S3 - '04 Chicken
S4 - '04 Chicken
A= 9l AJ9} Salmonella S5 Incheon '05.08.29 Chicken
E. coli ATCC 10536, Staphylococcus aureus ATCC Spp- S6  Incheon '05.08.29 Chicken
e S7 - '04 Black rock fish
6538, Salmonella Enteritidis ATCC 13076, Salmonella 38 Dagjeon  '05.09.20 Beef
typhimurium ATCC 13311 2 Listeria monocytogenes S9 Daejeon '05.08.22 Chicken
ATCC 19111 AR A5 HYAG|@7d=27e & S10  Daejeon '05.08.22 Beef
ofro}l AbEElion AlZo|M BE)d Salmonella spp. 10 L1 Daejeon  '05.05.23 Pork
o5 L Listeria monocytogenes 1195 2984 2Ev] tg iﬁgg:gg .gggi;g ggil;
AEENM 2004l 20059 Atelol] 2 ste] HI(-70 L4  Incheon '05.04.25 Beef
°Cysd A& AHE-3I3TH(Table 1). Listeria L5  Incheon '05.04.25 Pork
FLEA HEAE T AL FEHLOZ R poogenes L6 Incheon 050425 Beef
ol 2 HLES-L. Fi L . ncheon .04. ee
}f L‘JFTT“L F‘ihzr S?‘e“t‘ﬁM}(F air Lawn, NJ, USA) L8  Incheon '05.0425  Chicken
2HE, dspilEEELE Sigmark(St. Louis, MO, USA)Z L9  Incheon '05.04.25 Beef
BE Zpzk FY3ted A8-skiTh L10  Incheon '05.04.25 Pork
L11  Daejeon '05.05.23 Beef
Nggeol] Yt A2 WL "Unknown
AFARE FAHEE Kim 509 el de} 148
A= @F-v(Sigma-Aldrich Co., St. Louis, MO, USA)&<} 4y gl i
(BARZRA: 3 gL, LFG27: 30 gLy o3} st ALE
atem, 200ColA 527 Al W, 5 log CFU/ML XjotgAAHUES] titt M7 4+5Y ot
ZaE Hole 7t 459 A4 FE(mgl)ys 73Rk 2| Zo| A B2 Salmonella spp. L Listeria monocyto-
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Fig. 1. Minimum bactericidal concentration of available chlorine to achieve 5 log reduction of Salmonella spp. isolates (1, clean
conditions; @, dirty conditions). The arrows indicate E. coli ATCC 10536, S. aureus ATCC 6538, Sal. Enteritidis ATCC 13076, and Sal.
typhimurium ATCC 13311 used as reference strains, respectively.
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Fig. 2. Minimum bactericidal concentration of available chlorine to achieve 5 log reduction of Listeria monocytogenes isolates (L, clean
conditions; M, dirty conditions). The arrows indicate E. coli ATCC 10536, S. aureus ATCC 6538, and L. monocytogenes ATCC 19111

used as reference strains, respectively.
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Fig. 3. Minimum bactericidal concentration of benzalkonium chloride to achieve 5 log reduction of Salmonella spp. isolates (], clean

conditions; B, dirty conditions). The arrows indicate E. coli ATCC 10536, S. aureus ATCC 6538, Sal. Enteritidis ATCC 13076, and Sal.
typhimurium ATCC 13311 used as reference strains, respectively.
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Fig. 4. Minimum bactericidal concentration of benzalkonium chloride to achieve 5 log reduction of Listeria monocytogenes isolates (L,
clean conditions; B, dirty conditions). The arrows indicate E. coli ATCC 10536, S. aureus ATCC 6538, and L. monocytogenes ATCC

19111 used as reference strains, respectively.
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