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Intense Pulsed Light Sterilization in Food Industry
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<E 1> Distribution of food-borne pathogenic bacteria at various foods

Total

; Vegetable salads

Kimbab/Hambergers/Sandwiches Sliced raw fish

i

Total sample 250 67 | 48 40
Detected sample number 23(9.2%) 6(9.0%) 5(10.4%) 3(7.5%)
E. coli 4(1.6%> 2(3.0%) 1Q2.1%) -
S. aureus 9(3.6%) 2(3.0%) 4(8.3%) 3(7.5%)
B. cereus 10(4.0%) 2(3.0%) - -

V. parahaemolyticus - -

Salmonella spp. - -

L. monocytogenes - -

E. coli O157:H7 - ; -

C. jejuni - -

Cl. perfrigens - -

Y. enterocolitica - -

* The Annual Report of KFDA, Vol. 9, 2005
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Organisms

Acinetobacter baumannii/calco

1/51 2%)

Cedecea davisae

Citrobacter freundii

1/51 (2%)
2151 (4%)

Cryseomonas luteola

2/51 (4%)

Enterobacter amnigenus

1/51 (2%)

Enterobacter cloacae

Escherichia hermannii

12151 (24%)
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- R Escherichia vulneris /51 (2%)
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- Micrococcus spp. 1/51 (2%) o
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