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ABSTRACT -The study was undertaken to provide information on the efficacy of sanitizers against bacteria with
and without organic road dried on to food contact surfaces using the surface test method which EU and USA are cur-
rently implementing as one of their official test methods. Escherochia coli ATCC 10536 or Staphylococcus aureus
ATCC 6538 was inoculated on to food contact surfaces, such as stainless steel, polypropylene, and silicon, which was
then treated with benzalkonium chloride, sodium hypochlorite, or ethanol as a sanitizer for Sminutes at 20 °C. Results
indicated that the type of surface had little affected the efficacy of various sanitizers. In addition, 200 ppm of benza-
lkonium chloride or 200 ppm of sodium hypochlorite showed no definite reduction of bacterial populations in the
present of organic load, while 40% ethanol showed reduction to 4 cfu log,/carrier or more in viable count in the
organic load.
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Fig. 2. Survival of E. coli on stainless steel([]), polypropylene([ll),
and silicon( B ) surfaces(A, clean conditions; B, dirty conditions)
after contact with sodium hypochlorite at 20 °C for Smin. Data
were reported as means of triplicate determinations and standard
deviations.
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Fig. 3. Survival of S. aureus on stainless steel( [ ), polypropy-
lene( {l ), and silicon( B ) surfaces(A, clean conditions; B, dirty
conditions) after contact with sodium hypochlorite at 20 °C for
5min. Data were reported as means of triplicate determinations
and standard deviations.
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Fig. 1. Scanning electron photomicrograph of food contact surfaces. (A) stainless steel, (B) polypropylene, (C) silicon(Bar: 10 pm)
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Fig. 4. Survival of E. coli on stainless steel([]), polypropylene([lD),
and silicon( B ) surfaces(A, clean conditions; B, dirty conditions)
after contact with benzalkonium chloride at 20 °C for 5min. Data
were reported as means of triplicate determinations and standard
deviations.
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Fig. 5. Survival of S. aureus on stainless steel( (1), polypropy-
lene( [ ), and silicon( B ) surfaces(A, clean conditions; B, dirty
conditions) after contact with benzalkonium chloride at 20 °C for
Smin. Data were reported as means of triplicate determinations
and standard deviations. -
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Fig. 6. Survival of E. coli on stainless steel([]), polypropylene({ll),
and silicon( B ) surfaces(A, clean conditions; B, dirty conditions)
after contact with ethanol at 20 °C for 5min. Data were reported
as means of triplicate determinations and standard deviations.
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Fig. 7. Survival of S. aureus on stainless steel( 1), polypropy-
lene( [l ), and silicon( #8 ) surfaces(A, clean conditions; B, dirty
conditions) after contact with ethanol at 20 °C for 5Smin. Data
were reported as means of triplicate determinations and standard
deviations.
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