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Comparative Susceptibility of Staphylococcus aureus and Escherichia coli
Strains Isolated from Korean Foods to Commercially
Available Sanitizers/Disinfectants
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Abstract To investigate the comparative susceptibility of E. coli and S. aureus strains isolated from Korean foods to
sanitizers/disinfectants, the bactericidal efficacies of sodium hypochlorite and benzalkonium chloride were assessed by
quantitative suspension tests in both ‘clean’ and ‘dirty” conditions, respectively. The sanitizers/disinfectants achieved over
5-log reduction in viable counts of all strains at the tolerance exemption concentration, except in the case of S. aureus
exposure to sodium hypochlorite under dirty condition. There were no significant differences in the susceptibility of
antibiotic-resistrant and antibiotic-sensitive isolated strains to the sanitizers/disinfectants (p > 0.05).
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Table 1. Antibiotic resistance of Escherichia coli and Staphylococcus aureus isolates used in this study

Culture no. Species [solated area Isolated date Source Resistance to antibiotics
El E. coli Masan '04.4.6 Chicken AM", S, CIP, SXT.,C, TE
E2 Daejeon '04.9.1 Beef NONE
E3 Seoul '04.9.6 Beef NONE
E4 Daegu '04.9.21 Oyster NONE
ES Gwangju '04.10.11 Chicken TE
E6 Gwangju '04.10.11 Spotty belly greenling TE
E7 Seoul '04.3.22 Chicken AM, S, CIP, SXT, TE
E8 Gumi '04.4.19 Black rock fish AM, CZ, CF, S, AmC, CIP, TE
E9 Suwon '04.5.4 Pork AM, S, CIP, TE
E10 Chongju '04.5.10 Chicken AM, S, TE
Ell Seoul '04.6.7 Chicken AM, S, TE
El2 Incheon '04.6.21 Chicken AM, S, CIP, SXT, TE
S1 S. aureus Daejeon '03.2.24 Dried meat NONE
S2 Gwangju '03.4.21 Dried meat P
S3 Incheon '03.5.21 Black rock fish P
S4 Seoul '03.6.23 Flatfish P
S5 Daejeon 37T Frozen food P
S6 Seoul '03.8.18 Pork NONE
S7 Daejeon '03.4.7 Beef P E
S8 Gwangju '03.10.20 Pork P, TE
S9 Suwon '04.5.4 pork B.ICE
S10 Chongju '04.5.10 Hamburger cC
St1 Jeju '05.7.18 Black rock fish TE
S12 Gwangju '04.10.11 Black rock fish P TE

YAM: Ampicillin, CZ: Cefazolin, CF: Cephalothin, S: Streptomycin, AmC: Amoxicillin/clavulanic acid, CIP: Ciprofloxacine, P: Penicillin, CC:
Clindamycin, SXT: Trimethoprim/Sulfamethoxazole, E: Erythromycin, C: Chloramphenicol, and TE: Tetracycline.
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Fig. 1. Minimum bactericidal concentration of sanitizers/disinfectants to achieve 5 log reduction of E. coli isloates ( [, clean conditions;
M, dirty conditions). The arrows indicate . coli ATCC 10536 used as a reference starin.
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Fig. 2. Minimum bactericidal concentration of sanitizers/disinfectants to achieve 5 log reduction of S. aureus isloates ([], clean
conditions; [, dirty conditions). The arrows indicate S. aureus ATCC 6538 used as a reference starin.
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