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ABSTRACT - This study was aimed to assess microbiological contamination level of Liriope platyphylla farms
(A, B, and C) located in Cheongyang, Chungnam province. Specimens sampled from those farms and L. platyphylia
tuberous roots were assessed for sanitary indication bacteria such as total aerobic bacteria, coliforms, and Escherichia
coli and pathogenic bacteria such as Escherichia coli O157:H7, Listeria monocytogenes, Salmonella spp., Staphylo-
coccus aureus and Bacillus cereus, quantitatively and qualitatively. As a result, those farms are not contaminated by
E. coli O157:H7, L. monocytogenes, Salmonella spp., at all. And S. aureus was only found qualitatively from workers’
gloves at a farm. As a whole, those farms (soil, harvest container, harvester, cleanser, washing water and tray) were
maintained in a low level of microbiological contamination. However a cleanser was contaminated by coliforms
(4.35 log CFU/100 cm?), and it is required to improve farm hygiene. Microbiological contamination level of L. platy-
phylla tuberous root was decreased in the postharvest process including washing and drying.
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Table 1. Microbial population of total aerobic bacteria in test samples obtained from Liriope platyphylla farms"

Cultivation farms

Samples
A B C
Soil 6.03 £ 0.51%* 6.15+0.20** 6.14 £ 0.16**
Harvest container 3.53+£0.30%* 4.20+0.30" NT?
Cultivation & Postharvest Harvester 2.78 + 0.30%* 3.44 £ 0.40%Y 4.12 +0.06>
environments Cleanser 5.36 £ 0.50° 3.85 +0.45% 3.10 + 0.30%
Washing water (Before) 1.55+0.13%% 0.86+0.17% 0.36 + 0.329¢
Tray 3.73 £0.10%% 2.96 +0.83%Y 421 +0.30%
Personal hygiene Gloves 7.00 £ 0.72** 6.78 £ 1.02** 6.57 £ 0.39**

DValues are the mean + standard deviation of triplicate experiments (log CFU/g, 100 cm?, mL, and hand). Means with different letter in

the same column are significantly different (p < 0.05).
INT: Not tested.

**Means in the same column are significantly (P < 0.05) different by Duncan’s multiple range test.
**Means in the same row are significantly (P < 0.05) different by Duncan’s multiple range test.

Table 2. Microbial population of coliform in test samples obtained from Liriope platyphylla farms"

Cultivation farms

Samples
A B C
Soil 2.74 £ 0.24 1.33 £ 1.15%* 2.00 + 0.00%*
Harvest container 1.48 £ 0.44% 0.53 £ 0.92%* NT?
Cultivation & Postharvest Harvester ND? e 126+ 1.11° ND*
environments Cleanser 4.35+0.04** ND ND*
Washing water (Before) ND** ND" ND*
Tray 2.67 £0.22 2.27 £ 0.62%* 0.33 £ 0.58%
Personal hygiene Gloves 2.33+2.16" 3.20+3.21% 2.78 £2.46™

DValues are the mean + standard deviation of triplicate experiments (log CFU/g, 100 cm?, mL, and hand). Means with different letter in
the same column are significantly different (p < 0.05).

INT: Not tested, PND: Not detected.

**Means in the same column are significantly (P < 0.05) different by Duncan’s multiple range test.
**Means in the same row are significantly (P < 0.05) different by Duncan’s multiple range test.

Table 3. Microbial population of B. cereus in test samples obtained from Liriope platyphylla farms"

Cultivation farms

Samples
A B C
Soil 3.48 +£3.02%* 3.16 £2.75% 2.65£2.32*
Harvest container 1.05 +0.97% 1.01 +1.75% NT?
Cultivation & Postharvest Harvester 0.59 + 1.03%x 1.50 £ 1.34** ND? b
environments Cleanser ND* 1.43 £2.48* ND*
Washing water (Before) ND"* ND** ND"*
Tray 137 +0.16%* ND* 1.75 + 1.54%>
Personal hygiene Gloves 3.51 +3.05%* 2.64 +2.30%* ND"*

YValues are the mean + standard deviation of triplicate experiments (log CFU/g, 100 cm? mL, and hand). Means with different letter in
the same column are significantly different (p < 0.05).

INT: Not tested, ND: Not detected.

**Means in the same column are significantly (P < 0.05) different by Duncan’s multiple range test.
**Means in the same row are significantly (P < 0.05) different by Duncan’s multiple range test.
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