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This study, funded by Jeju Special Self-Governing Province, evaluated the bacterial contamination
in disposable wet wipes used in restaurants, coffee shops, and bakery shops. The materials used
are 55 disposable wet wipes collected from general restaurants. The number of average bacteria
found was 4.21x10° CFU/mL in 50 disposable wet wipes; in the other five disposable wet wipes,
no bacterial contamination was found. The highest number of bacteria was measured as
16.67 x10% CFU/mL. Total bacterial count of separated are 71 strains. Among the 71 identified

strains, 15 were Staphylococcus aureus and 3 were Pseudomonas aeruginosa. This can be an Corresponding author: Moo Sang Chong
important problem. This study measured the level of bacterial contamination and identified the Department of Clinical Pathology, Cheju Halla
strains isolated in wet wipes. This study may be important as it provides the basis for establishing University, 38, Halladaehak-ro, Jeju 63092,
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sanitation standars for wet wipes.
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Fig. 1. Experimental method. (A) Disposable wet wipes. (B) Collection specimen. (C) Quantitative loop (0.03 mL). (D) Inoculation.
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1. Y28 SE|R M ==
Eo A A3]e BE4 5550 B Al 21 4.14x10°

CFU/mLel™, 0.00~0.09x10° CFU/mLE &A% AL 10%
(18.18%), 0.10~0.99x10° CFU/mL:= 7%&(12.73%), 1.00~
1.99x 10° CFU/mL= 9%(16.36%), 2.00~2.99x 10° CFU/mL
L 7%(12.73%), 3.00~3.99 X 10° CFU/mL= 43(7.27%), 4.00~
4.99x10° CFU/mL= 5%(9.09%), 5.00~9.99 x 10° CFU/mL=
6%(10.91%), 10.00~16.99x 10° CFU/mLE 72(12.73%) 2.8

Table 1. Bacterial contamination levels in disposable wet wipes
(x10° CFU/mL)

Mean S.D.
414 4.82 23.21 0.00 16.67

Variance. Minimum  Maximum

Abbreviation: SD, standard deviation.

Table 2. The number of bacteria in disposable wet wipes

The number of bacteria

(x10° CFU/mL) N %
<0.09 10 18.18
0.10~0.99 7 12.73
1.00~1.99 9 16.36
2.00~2.99 7 12.73
3.00~3.99 4 7.27
4.00~4.99 5 9.09
5.00~9.99 6 10.91
>10.00 7 12.73
Total 55 100.00
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Table 3. Gram staining results of bacteria in disposable wet wipes

Results N %
Gram positive coccr 49 69.01
Gram positive bacilli 18 25.35
Gram negative bacilli 4 5.64
Total 71 100.00

Table 4. Genus/species of bacteria identified in disposable wet
wipes

Bacteria N %
Staphylococcus aureus 15 21.13
Coagulase—negative Staphylococci 34 47.89
Pseudomonas aeruginosa 3 4.23
Unidentified 1 1.41
Total 53 74.66

Fig. 2. Bacteria growth in disposable wet wipes. (A) Staphylococcus aureus (BAP). (B) Staphylococcus aureus (BAP). (C) Pseudomonas
aeruginosa (BAP). (D) Pseudomonas aeruginosa (MaC). Abbreviation: BAP, blood agar plate; MaC, MacConkey agar.
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