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Vegetable Country Pathogen Prevalence
Alfalfa sprouts (H 75 3¥) United States Aeromonas
Artichoke (38 #F &) (¥ ) Spain Salmonella 3/25(12.0%)
Asparagus (& %) United States Aeromonas
Bean sprouts (& ¥ ) Malaysia L. monocytogenes  6/7(85%)

Sweden Salmonella

Thailand Salmonella 30/344(8.7%)
Beet leaves (34 ¥ ) Spain Salmonella 4/52(7.7%)
Broccoli (A8 13K FE4R 3 ) United States Aeromonas

United States Aeromonas 5/16(31.3%)

Cabbage (€3 %)

Carrots (¥4 2 %))
Cauliflower (FE48 3 )

Celery (Jf %)
Chili (#k#2)

Cilantro
Coriander (3§ %)

Canada
Mexico

Peru

Spain

United States
Lebanon
Netherlands
Spain

United States
Mexico
Spain
Surinam
Mexico
Mexico

L. monocytogenes
E. coli O157:H7
V. cholerae
Salmonella

L. monocytogenes
Staphylococcus
Salmonella
Salmonella
Aeromonas

E. coli O157:H7
Salmonella
Salmonella

E. coli O157:H7
E. coli O157:H7

2/92(2.2%)
1/4(25.0%)

7/41(17.1%)
1/92(1.1%)
(14.3%)
1/13(7.7%)
1/23(4.5%)

6/34(17.6%)
2/26(7.7%)

5/16(31.3%)
8/41(19.5%)
2/10(20.0%)

Cress sprouts (7K #)
Cucumber (#8/\)

Egg plant (55 -F)
Endive (¥ % B)
Fennel (& &)

Leafy vegetables (% 3 &4 3 %)

5 A

Lettuce (% &)

Mungbean sprouts
Mushrooms (#¥-4%)
Mustard cress (3 %K)
Mustard sprouts (3 3% )
Parsley (47 # )

Pepper (¥ #z)

Potatocs (544 %)

Prepacked salads (& # &4 i/ 4)

Radish (# %))

Salad greens (#k &, 3% 70 4i)

Salad vegetables (# 3 7 4ir)

Seed sprouts (#&-F ¥ )
Soybean sprouts (3% & ¥ )
Spinach (3% %)

Sprouting seeds (4 ¥ £ F)
Tomato (¥ #)

Vegetables (3 3)

United States
Malaysia
Pakistan

United States
Netherlands
Netherlands
Italy

Malaysia

Italy

Lebanon
Netherlands
Spain

United States
United Kingdom
United States
United Kingdom
United States
Egypt

Lebanon

Spain

United States
Sweden

United States
United States
Northern Ireland
United Kingdom
Lebanon

United States
United States
Egypt

United Kingdom
Egypt

Egypt

Germany
Northern Ireland
United Kingdom
Canada

United States
Spain

United States
United States
Pakistan

Egypt

France

France

Italy

Italy

Spain

Spain

Taiwan

United Kingdom
United States

B. cereus

L. monocytogenes
L. monocytogenes
L. monocytogenes
Salmonella
Salmonella
Salmonella

L. monocytogenes
Salmonella
Staphylococcus
Salmonella
Salmonella
Aeromonas
Salmonella

C. jejuni
Salmonella

B. cereus
Shigella
Staphylococcus
Salmonella
Aeromonas
Salmonella

L. monocytogenes
L. monocytogenes
L. monocytogenes
L. monocytogenes
Staphylococcus
L. monocytogenes
L. monocytogenes
Salmonella

S. aureus
Shigella

S. aureus

L. monocytogenes
L. monocytogenes
Y. enterocolitica
Staphylococcus
B. cereus
Salmonella
Aeromonas

B. cereus

L. monocytogenes
Salmonella

Y. enterocolitica
Y. enterocolitica
L. monocytogenes
Y. enterocolitica
L. monocytogenes
Salmonella

L. monocytogenes
L. monocytogenes
Salmonella

4/5(80%)
1/15(6.7%)
2/92(2.2%)
2/13(15%)
2/26(7.7%)
64/89(71.9%)
5/22(22.7%)
82/120(68.3%)
(14.3%)
2/28(7.1%)
5/80(6.3%)

3/200(1.5%)

1/250(0.4%)
(7.7%)
1/23(4.3%)

19/70(27.1%)
28/132(21.2%)
3/21(14.3%)
4/60(13.3%)
(6.3%)
25/68(36.8%)
19/132(14.4%)
1/250(0.4%)
13/256(5.1%)
3/250(1.2%)
3/36(8.3%)
6/263(2.3%)
4/16(25%)

13/54(24%)
2/38(5.2%)

56/98(57%)
2/15(13.3%)
2/250(0.8%)
4/58(7%)
15/30(50%)
7/102(6.9%)
1/102(1.0%)
8/103(7.8%)
46/849(5.4%)
6/49(12.2%)
4/64(6.2%)
4/50(8.0%)

(Beuchat, 1995)
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1. Beuchat, L. R. 1995. Pathogenic microorganisreso@ated with fresh
produce J. Food. Prot. 59(2): 204~216.

2. IFPA. 2000. HACCP for the fresh-cut produce stdy 4thedn., International
Fresh cut produce Association. VA.
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Fhos e~ dF s AR B HEBIEEBLEIE I Ty > FIH A
5P RELE AR 0 AT F 5 B oed ks 3 2 ¥
AAFTHAR P E 2 R a RRPLLZIASZFL L > (HE
2002)c v g2 TP £ EB T EE

‘SN
IR
.%.\
34
S
S
et
-\g‘..
e
e

BlEe e RN FRIK
MocE ARG FERA S AR 2 A L IFR TR fe s g
T4 2 E ]LAzJKiT&i‘r%;ﬁ'iii (F 84k 1996)° 5 7 fi& ¢ A
AR AKP E LB A 01 E 20 ~01E 120 3 A 4F
BN Rk i’fﬁﬂ’a—}fﬁ%@’ - WIEEK R TEE > - T

&3k 701 > £33 1461 » 455 ¥ T35 % 0.06 ppm(N.D.~0.38 ppm) » & %
£ T35 % 0.003 ppm(N.D.~0.020 ppm > 47 £ T35% 0.02 ppm(N.D.~
0.29 ppm): sk G EBi g Aot F o2l a4 £ &£ H I %
2R T (#%-) (%% 2003 -

Lo OlEREMD AL (A& 4 3

BNy 4 7 £ (ppm) A 7 2 (ppm) &% £ (ppm)
o B 0.04°°(0.01~0.09) 0.008%(N.D.™ ~0.020) 0.020.01~0.04)
¥ F R 0.05°°90.02~0.07) 0.00¥(N.D.~0.005) 0.0%0.01~0.03)
3T 0.09 N.D. 0.01
A 0.11%0.07~0.17) 0.00°(N.D.~0.014) 0.0%0.01~0.02)
il 0.15(0.06~0.38) 0.00%N.D.~0.009) 0.0%0.01~0.04)
iR 0.04°70.02~0.08) 0.00%(0.002~0.008) 0.02N.D.~0.04)
e 0.03(N.D.~0.06) 0.00%(0.001~0.007) 0.020.01~0.03)
R 0.10"(0.05~0.16) 0.00%(N.D.~0.006) N.D(N.D.)
o B 0.05°°90.01~0.11) 0.00%¥(N.D.~0.009) 0.04N.D.~0.07)
EAARES 0.05*°(0.01~0.16) 0.00%(N.D.~0.011) 0.0%N.D.~0.08)
% R 0.08°°10.03~0.14) 0.00¥(N.D.~0.005) 0.0%N.D.~0.05)
Z HRF 0.09%40.03~0.17) 0.00¥(N.D.~0.004) 0.0%N.D.~0.19)
£.% 0.04°10.04~0.06) N.D(N.D.~0.002) 0.0%0.01~0.03)
& 0.03(0.02~0.04) 0.00%(N.D.~0.008) 0.0%0.01~0.03)
g 0.02(0.01~0.05) 0.00%(0.001~0.003) 0.02N.D.~0.03)
B 2R 0.04"(0.01~0.08) 0.00¥(N.D.~0.005) 0.04N.D.~0.29)
B A2 0.03%(0.01~0.07) 0.00¥(N.D.~0.004) 0.0%N.D~0.07)
BT 0.06(N.D~0.38) 0.003(N.D.~0.020) 0.02(N.D.~0.29)

* 1 12 Duncan’s multiple range test17 » &8 % -k # p=0.05 tlr - P ¥ 5 FiRiEERi 727 £ 8 -
oo TiaE (7 :L_%@)
RUNDAE T AR D o 42 B Mg 11U L 0.01ppm; & 2 &M 2 PLE 5 0.0005ppme 42
Bt L 5 0.01lppme
(%% > 2003)
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A S W R

Sample Process month TPC (CFU/g) B. cereus (CFU/Q)
R1 88.06 6.8x18°P" 1.0x10"
R2 88.06 3.2x10 C?

R3 88.08 1.4x16* 2.0x10"
R4 88.06 5.4x1% 4.0x10°
R5 88.07 6.8x1%°¢P 5.0x109
R6 88.07 1.5x1%° 5.0x10
R7 88.07 1.1x10°5¢ 3.0x16"
R8 88.07 6.8x18°P 1.3x10%
R9 88.08 1.3x10"® ND™

R10 88.08 2.4x10 ND

R11 88.08 8.6x1H 9.7x103%%*
R12 88.07 1.0x1% 2.0x10"
R13 88.11 5.9x1% 1.1x1G%*
R14 88.08 1.0x19°¢ 1.2x16?
R15 88.07 2.0x16° 4.0x10°
R16 88.08 2.0x 165 9.0x1G%
R17 88.05 7.2x1G°P 2.0x10'
R18 88.07 5.8x 1P 2.0x1G
R19 88.07 2.0x 165 2.0x10"
R20 88.10 6.5x16 ND

R21 88.06 2.4x10 7.0x16"

*1 @ Common letters within the same column are not 8gamtly different (P>0.05; N=2)

*2 : Mold growth covered the plate, interfering counting

*3 : Not detected.
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311-317.
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