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Table 1. Method of sanitizing.
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Material of cutting boards

Heat proof temperature (°C)

wood -
polyethylene 70
polypropylene 70
Polypropylene with silver 70

Material of knives

Heat proof temperature (°C)

Polypropylene

120 (grip : 60)

Stainless

Stainless with holes

Stainless with antimicrobiotics

Stainless with holes and antimicrobiotics

Method of sanitizing

alcohol

Follow the protocol of the company

Detergent containing antimicrobiotics

Follow the protocol of the company

Bleach

Follow the protocol of the company

Hot water

Sprinkle boiling water for 5 seconds

Boiling

Boiling for 5 minutes
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Table 2. Bactaria on kitchen cutting boards cleaned by sanitizing.

Cutting boards Polypropylene
wood polyethylene polypropylene . .
with silver
Before 10+8 4+3 5+ 2 1+1
After
70% alcohol 0 0 0 1
After
Detergent containing 0 11 1 0
sanitarizer
After
bleach 0 0 0 0
After
Hot water 0
(above 90°C)
After
Boiling water 0
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Table 3. Bactaria on kitchen knives by cleaning with sanitizers

Knives ) . . Stainless Stainless with
plastic . Stainless with
Stainless treated holes treated
(polypropylene) holes o . . ..
antimicrobiotic | antimicrobiotic
Before 6+6 71+ 70 179+ 124 49 + 53 73 + 109
After 0 0 1 1 0
70% alcohol
After
Detergent
. . 1 7 17 5 0
containing
sanitarizer
After 1 0 9 9 0
Bleach
After
Hot water 0 0 0 0 1
(above 90°C)
After
ore 0 0 0 0 0
Boiling water
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Table 4. Bacteria on the knives and the cutting board after sanitizing at either 80°C or 100°C hot water.

Cutting boards Stcainless with
Polypropylene |[Stainless Stainless with |holes treated Wood
knife knife holes knife antimicrobiotic |cutting board
knife
80°C 4 6 2 0 0
100°C 0 0 0 0 0
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Abstract

Cutting boards and kitchen knives are major source of cross-contamination of foods with microbacteria.
However, there is few published information on the effectiveness of cleaning procedure for removing microbacteria
from cutting boards and knives at the home kitchen.

The aim of this study is to investigate the better and easy practices of cleaning cutting boards and knives
resulted in final levels of bacteria below the detection limit in the home kitchen.

The materials we used as cutting boards were wood, polyethylene, polypropylene, polypropylene-coated with
antimicrobial compounds, and also knives were polypropylene, stainless, stainless coated with antimicrobial
compounds, stainless with holes. The sanitizing ways of them were used either boiling water for 5min, 100°C hot
water fro 5 sec, alcohol, detergent containing anti bacterial compounds, or chlorine-bleach.

Our results showed that boiling water and 100°C hot water were the good scores. However, the efficacy of
sanitizing of the stainless knife with holes was very low. Moreover, the hygienic effects of the cutting board, the
knife and also detergent containing antimicrobial compounds had not any additional sanitizing efficiency.

Finally, our conclusion of the best and easy way to clean the cutting boards and knives at home was 100°C hot

water for more than 5 sec.




