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There are various kinds of cereals used in sunsik manufacturing. Different harmful microorganisms
that can contaminate these cereals have been reported. According to the different sizes of cereals used,
black bean, black rice, and millet were artificially contaminated with Escherichia Colii E. coli con-
tamination in cereal samples was detected after different washing steps under different conditions.
The increase of washing time did not have any effect with regard to reducing £ coli in samples.
Among several ratios between the washing solution and sample, 2:1 that have little influence to re-
duce E. coli contamination have been determined. The temperature of the washing solution is an influ-
encing factor as well. Washing with solution at 40C could reduce 1 log of £ cali in samples. Among
different concentrations of saline used as a washing solution, 5% could reduce 2~3 log £. colf in con-
taminated samples. However, the saline adds a salty taste to cereals when used during the washing
step. To remove that, an extra washing step and large amount of washing solution are necessary in

sunsik manufacturing.
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Table 1. Change of Escherichia coli according to different Water Strokes
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160, 200% A H 5o A FoA 81x10°, 8.1x10°, 7.8x107
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(Unit: 1ogCFU/g)

Washing method

Samples £ col Water 1Stroke Water 2Strokes Water 3Strokes
Black bean 8.9x10° 8.7x10° 7.2x10° 7.4x10
Glutinous rice 8.3x10° 8.1x10° 6.7x10° 6.8x10”
Sorghum 9.1x10° 8.8x10° 8.3x10° 7.1x10°

Table 2. Change of Escherichia coli according to different Water volume

(Unit: 1ogCFU/g)

Washing method

Samples E. coli 130% 160% 200%

Black bean 8.3x10° 8.1x10° 8.1x10° 7.8x10"
Glutinous rice 8.5x10° 8.5x10° 8.2x10° 8.0x10”
Sorghum 8.9x10° 8.8x10° 8.6x10° 8.3x10°

Table 3. Change of Escherichia coli according to different Water temperature

(Unit: 1ogCFU/g)

Washing method

Samples £ colr Cold water Warm water
Black bean 8.8x10° 85x10° 2.2x10°
Glutinous rice 8.5x10° 8.1x10° 3.7x10
Sorghum 8.3x10° 8.2x10° 4.9x10’




Table 4. Change of Escherichia coli according to different NaCl concentration
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(Unit: logCFU/¢g)

Washing method

Samples £ coli 3% NaCl 5% NaCl 7% NaCl 10% NaCl
Black bean 8.9x10° 1.5x10° 1.2x10° 1.2x10° 1.4x10°
Glutinous rice 8.3x10° 44x10 8.0x10° 2.0x10° 5.0x10*
Sorghum 9.1x10° 2.0x10° 2.0x10° 1.2x10° 1.5x10°
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