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ABSTRACT - This study assessed microbiological hazards at postharvest stage of dropwort farms (A, B, C, D,
E, F, G H, I) located in 4 different areas in Korea. The samples were assessed for sanitary indication bacteria (total
aerobic bacteria, coliform, and Escherichia coli) and pathogenic bacteria (Escherichia coli O157:H7, Listeria mono-
cytogenes, Staphylococcus aureus and Bacillus cereus). Total aerobic bacteria and coliform in 9 dropwort farms were
detected at the levels of 0~7.00 and 0~4.25 log CFU/g, mL, of 100 cm? In particular, microbial contamination in
worker’s hand showed higher than cultivation environment factors. Escherichia coli was detected in several farms of
soil, irrigation water, washing water and worker’s hand and also, dropwort in these farms was contaminated with E.
coli (positive reaction). In case of pathogenic bacteria, B. cereus was detected at the highest levels in soil. S. aureus
was detected qualitatively from only one sample of dropwort washed by water. E. coli O157:H7 and L. monocytogenes
were not detected. Although dropwort pass through 2 process (trimming and washing), the microbial contamination
was not differ significantly before and after which indicates that current washing system was not effect on reduction
of microorganism. From these results, the postharvest environment and workers have been considered as cross-con-
tamination factors. Thus, processing equipments and personal hygiene should be managed to reduce the microbial
contamination of dropwort. Accordingly management system such as good agricultural practices (GAP) criteria is
needed for the safety of dropwort

Key words : Dropwort, Oenanthe javanica, microbial contamination, good agricultural practices, GAP, postharvest
environment
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USA)ll @8to] 37°Cell A 24A17F v Fsted Al=a3itt.
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Fig. 1. Flow diagram of cultivation process in dropwort farms.

TolM BHe A o] Am) & RIS AXAL AlF
F AAFOR QNI I BN ANBT (D
AG<), o871, AAT, Al i 2 Al 9
AL iele) DR ognel 938 713
o meba] AR E vl BAE 99
Shshint Fig 29 ol AHEY 82 B
Aot 7t FAZS AX AYE vuE o] H+F
b,

T 3714 Al = F
Auj 27 3 vy (4 —?—, =2 3, A5 F) £ =
o] AFEATKFig. 2). WFEEAAE o]of Hls=d &
2o A#E #Fsded, AdAbe] & 4 oy
oA 7 Bwkem, AlF F mugex 2 o=
BAhFig. 2). F 714 Al 2 diddae] s 4
73_.,]——@— K‘]H]-X‘] o= *LJ:]HU;] U E 38k 2o &3

= AXHEA U]Urﬂ Ak (FE)Eoh 23]H =
h“o} Ao AlH & ta fHaske AEE B o Uk o
A3k AR njFo] Kol AR &5 B3l 3 HA
o] At ol FH e AL T o, WAt
ety flefixe ARES 43S A wA|skaL
& Al digk 253 & AFS 98 2FE
Az NS ARse 59 =89S 7]&oof g
S, AF o]Fox mue]e] wAE Fole A W
o] gl ALE Hol A9 d = AlFH ALFRES

Vﬂ% AEE 7Y & F gle o= ddEn.

Eoob‘ﬂ o] B. cereusd 7390l AR FATHE &
g AlE & B cereus®] 7} thh AdE AL #AF &
- 5’,19}"4'. B. cereus® 7t 7V Be AL AuigA (&
[EelReH, Agat &l oa] EARES AR vy
% H|=3 9] B. cereus’t AEHATH(Fig. 2). 3HA
A2 Zoll= B cereus’t & F|Fo| Hla] Fol==

7)4\%%—’%9} .

2 a7ast v Auade 94guE vay o
59 Wolgky wassl, A A HE wtele) o
BE ogEdE 2 Aolvt G AOE wAANU. o
W, el A 57 g EolA T B SEe
AE ewst BAe] AU T wE 2

E 381 2ot Ak AREn. E3 ARDES 3

4

o= Il
W
Wy to & o

to
g
ki

QA ol 7P Bgrow,

tlo to m{n v

Z oR
e wle

ﬂ?‘J

\_
1_

i

il

80 8.0
(A)
a
6.0 [ 6.0 =
- O, F 1] 0.
a g b .I) () ::p
— é c @ be 8
%3 c =4
$E o
- k
g‘_) £ 4.0 d 4.0 Ej
% T B
= =]
2
20 | 20 §
e
0.0 . s I . 0.0
soil/water harvest  hand work  washing  tray
container table water
80 7 80
(B)
g 4 6.0
g
3
o
°
L
o)

a;

Aver:
nc
pomdoI(] ur uoIjod Jo aserAy

a
L | 4
4 .a) o 4.0
.((I (&)
L de e
2.0 4 20
f
e B
0.0 L — 0.0

soil/water harvest hand work  washing  tray
container table water
8.0 8.0
©)

&
@ . 60 41 60 3
g2 &
S E i
S o
o E 4 O [ B 4 O )
o5 <
s = 3
zg g
P a o
abc .al) =
2.0 (9] abed 4 20 =
ot od bed “2 e
<
d =
° S
e ¢ -

O 0 1 1 1 1 - 1 . O O

soil/water harvest  hand work  washing  tray
container table water

Fig. 2. Bacterial population of sanitary indication and pathogenic
bacteria in samples obtained from cultivation factor and dropwort
of each process. (A) Total aerobic bacteria, (B) Coliform, and (C)
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