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Abstract

This study was conducted to evaluate the sanitation level and use of dish cloths, chopping board, and drawer in the
refrigerator in 50 university students' houses located in Seoul and Kyonggido. The survey questionnaire evaluated
general information, frequency of the washing, cleaning method, drying method and the associated factors. The highest
percentage of the cleaning and drying methods of dish cloths were “boiling(76.0%)”, and “dry in the kitchen or on the
sink(78.0%)”, respectively. For the chopping board and drawer in the refrigerator, the highest percentage of cleaning
method was “ use detergent” and drying method was “dry in the kitchen”. The mean of coliformsfor dish cloths, chopping
board, and drawer in the refrigerator was 4.46+1.95 |og CFU/100 cm?, 3.92+1.64 log CFU/100 cm?, 3.48+2.01 log CFU/
100 cm?, respectively. Salmonella spp. were not detected from all samples. But E. coli were detected from dish
cloths(4.0%) and S aureus were detected from dish cloths(16.0%), chopping board(12.0%), and drawer in the refrigera-
tor(8.0%). The results of microbiological test of kitchen utensils indicated that the sanitary conditions of dish cloths,
chopping board, drawer in the refrigerator should be improve promptly.
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Table 1. Use and frequency of dish cloths

Variable No. of households Frequency of use/day

n=50(%) Mean+SD
Clean the dinning
tables 48(96.0) 4.17+1.20
Ellmlhate the. moisture 46(920) 2014113
in the sinks

Eliminate the moisture
in the hands 12(24.0) 2.83+1.34
clem e L WS 0(e00) 3330142

or foods

Eliminate the moisture 7(14.0) 400£0.82

in the containers
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Table 2. Frequency of cleaning, disinfection and drying method
of dish cloths by residence type

Type of residence

Method Variable Total House Self-boarding
n=50(%) n=41(%) n=9(%)
Frequency Use water 5.08+3.19 5.60+3.16 2.44+1.51
of Cleaning Use detergent 3.02+£2.76 3.29+2.76 1.44+1.51
Microwave 3(6.0) 3(7.3) 0(0.0)
Disinfection Bailing 38(76.0) 32(78.1) 6(66.7)
Chlorine disinfection 9(18.0) 6(14.6) 3(33.3)
Keep the
getting wet 6(12.0) 3(7.3) 3(33.3)
. Dry in the kitchen
Drying or on the snk 39(78.0) 34(82.9) 5(55.6)
Dry in the
ancther place 5(10.0)  4(9.8) 1(11.1)
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Table 3. Cleaning and drying method of chopping board by
residence type

Type of residence

Method Variable Totad  House Sdf-boarding

n=50(%) n=41(%) n=9(%)

Use water 11(22.0) 9(22.0) 2(22.2)

Cleaning Use detergent 36(72.0) 29(70.7)  7(77.8)

Chlorine disinfection  3(6.0) 3(7.3) 0(0.0)

Dry in the kitchen  42(84.0) 33(80.5) 9(100.0)

Drying Dry with dish cloths 5(10.0) 5(12.2)  0(0.0)

Dry with kitchen towdls 1(2.0) 1(24) 0(0.0)

Dry in the sun 2(4.0) 2(4.9) 0(0.0)
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Table 4. Cleaning and drying method of drawer in the refri-
gerator by residence type

Type of residence

Method Variable Tota  House Self-boarding
n=50(%) n=41(%) n=9(%)
Use water 240) 1(24) 1(11.1)
Use detergent 32(64.0) 29(70.7)  3(33.3)
) Chlorine disinfection  3(6.0) 3(7.3) 0(0.0)
Cleaning

Use dish doths  8(160) 6(146)  2(222)

Use kitchen towels  1(2.0) 1(2.4) 0(0.0)

Do not clean 48.0 124 3(33.3)

Dry in the kitchen 19(38.0) 16(39.0) 3(33.3)

Dry with dish cloths 17(34.0) 15(36.6) 2(22.2)

Drying Dry with kitchen towels 9(18.0) 8(19.5) 1(11.1)

Dry in the sun 120) 124 0(0.0)

Do not dry 48.0 124 3(33.3)
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Table 5. Occurrence and count of total coliforms in the do-
mestic kitchen utensils

Total coliforms

Type of samples Pﬁ:g(‘)’g/o')‘o (log CFU/100 )
MeantSD Min Max
Dish cloths 47(94.0) 4.46+195 ND 7.65
Chopping board 48(96.0) 392+1.64 ND 6.49
Drawer in the refrigerator ~ 47(94.0) 348+201 ND 6.86
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