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Abstract: Occurrence and survival of fecal—contamination indicator( coliform bacteria) in various compost samples collected from 23 com—
posting facilities in Kyushu were investigated by using selective media. Coliform bacteria were detected on desoxycholate agar(DESO) from
11(38%) of 29 product samples( 15 cow dung manures, 4 poultry manures, 2 biosolid composts and 8 food waste composts) at a range of 10
~10° cfu* g dry matter. From positive samples, 21 isolates were purified. from which, species of coliform bacteria (E. coli, E. vulneria, Pan—
toea sp. and Buttiauxella agrestis ) were identified, other bacteria( Serratia marcescens) were also observed, suggesting that careful identifi—
cation was necessary to avoid false positive counting. Isolates of E. coli were tested for slide aggregation with a set of antiserums against
pathogenic E. coli serotypes and negative reaction was obtained for all the isolates tested. Fate of fecal-contamination indicators was followed
during compost production at 6 compost facilities and 4 patterns were observed: (1)decreased and finally disappeared, (2 )decreased, then
re—growth occurred in products, (3) decreased to certain extent and remained in products,(4 )not detected even from raw materials. These re—
sults suggested that some coliform bacteria might survive during compost production even temperature reached to as high as 60 °C.
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KPR FEMBE R . EHGE, B TAZBIE IR
KRGS, TS BEA BERFEME A E kR
7 IR & Escherichia coli 0157:H7(E. coli 0157) &%y
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R RATERBE BT REPIIESE, 4%
RE RERKRIGE E. coli 0157 (EEE £, X A%
FRE R AR R B BN, BRI, i S A 7 i
R TERIE TR, MMM Z et T EE,
WA PR AR i — DN E IR,
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5% BRI T AR 221, (E A SR MR HE Hh F) i i B A A )
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B —E R B, AR5 Rl A H A UM 38 X &
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IS YRR bR B FR B R 2, [RIB X VR AT SO} 28
FEHNA o b7 I 55 ) R T R R S s E g 7R
HTEAR HEAT TR RIS, DA 3R B e A 7=
WNERPHAEYZ LR R 5S% .
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1.1 R AR I AL 12

MH AR U 3B IX B4 23 ASHERR MG R EE T 29
MHEREIRAE (R 1), H, A2 34075
1~13), 42 5 IR AW 2 NUF 5 14,15),
XGIEHENEAAE 4 ~0F5 16~19), 15 TR HEAL A 2 4>
(75 20,21) , B FERMEREIREE 8 N(F 5 22~29),
XL IR IETE A R TR HEE = i o YEAE R B 72 iR
RATIENE SHBHPEE W R RARE oS
o FIRHERET 6 MERFS K 10~13,22,25) )
JEURE A B2 & et R A S A e ) 5

REEREUS, MHEAERE LT 30~50 cm Y 5 4~
WAL REIRFERL 500 g, FAMREFEURS L
500 g FHFIRAFESS, MAKEBER PEXIMREL
FRARAE, 3 HNHEAT T

FREURAE 10 gGRE) ARG N HAEF , A
KEAEHEKZE 100 mL, ZE4MEHL( B 4K ML AM-3)
H 15000 r-min 43ECAMBR 15 min, 2306 K B A= 31
KB R R, 155 10°~10° (NS AR
1.2 KRB RN %

K oA AR A R 48 BH R 5 3 BB (Desoxycholate

1 SFERHISIAAT R RN 2 B A
Table 1 The composting place,raw material , supplementary

material and the composting time

el ok i AT
| EEENHE 4% IR 1
2 HBENEE k% Fr 3
3 R AWM k% IR 3
4 HBRAKY 4% W 3
s EERIM 3% IR 3
6 RILBMEKHE k% sz s
7 BLBEIEE 4% W 3
8 WREHHE 4% WF.OmE 2
0 FERRKEM 4% S 6
10  fEAHE Qi 43 FEE 3
1 EREARE % @RS 3
2 EEEBRE % @RS 3
13 EMEQEM 4% W 6
4 REARKAH  4%m% @RS 4
15 EARMAA A% E%E W 35
16 BILGBEKEE M _ )
7 fEAEMEY a3 _ 1
18 AR M 3 - 1
19 EBEYH i3t - 3
20 RILENM iU - 15
2 BREDM  WRLEREE O 4
» EHEDEE  EEER R 3
B OEHEIEE? R IR 35
2u GHEEE  BEER IR 35
35 GREIEE  BEER R 35
26 GRELRE  EEER R 35
2 KGR NEE R W 3
28 KIGENEE R wE 3
29 HER AR R i 3

D17, 80k 5 18, AR Al . 923~26,27~28 43R R F—1E,
R R B st o

Agar, DESO ) ¥55%FE( H A, Z2BF ) AL BE SR 4. M
10°~10" FYFR PRI e BGE 270 3 B4k, HX 100
pL VAR E(EHZ 9 em B5EM)BIK,S BEE L, 1E
37 CT #5535 24 h, 714 DESO ¥:3#3E I HBUAR LT a1
K TERE AR
1.3 XKIFEE S ERKNEE

FAHEAI2E M\ DESO 3555 5 SR A B BE A B
% EPRE A 0.5 mL K AR BEER /K AP B (1 Mk
FEREC N RR ) o RS 8 R AT e i 5k (H
A HBE) FRIE RN, 30 CTF % 5 d 5, Hoih sl
Kb, B API 20E RGERIRAESE RS , 40 B AR AL
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J& BT i 3 55 PR AN E API 20E R4/ MV
2 37 °C.24 h ¥58)E, Wi WA M RN , 5%
MR BRI 1L, T HE API 20E RS 4mA%5%
) 590 45 R PR A R
1.4 KEAE (E. coli) Ky F R &R IS

SR B, T INIE B A B A A B A IR
KW RREIMLIE (& 43 B O PUEARZEMIE ). E. coli
WERERERR, FAEEAERERA 100 pL A HE:
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A FEER K B R - 7R3 B AR R KA IR &
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AR ISR SRR E. coli 0157 :HT Bk, MK
B E. coli K12 BEikko

2 HREWE

2.1 HEBEHRI KA B BEEL

20 MERE IR, RGBS A 114
(38%), HEEAE 10~10° cfu-g* BYTE R, MIFRISIE
F,ZEWNE 13 MR GRAE 1-13)9F 6 Ml KR
I RE , BETE 3.0x10%~2.5%10° cfu- g, 15 R HEAE 2 >
HREGRAE 20,21) AT ES IR 1.1x10%,1.8x102 cfu-
g B BIHENE 8 MR G 22~29) %A 3 4V
BRI BERE, BEUE 3.2x10°~2.4x10* cfu- g™ 2Z [ ; i
A28 XOZEIRAHENE 2 G 14,15), ARSI
4 A-(RERL 16~19) A R TERE . 255K, XK
G TE LA 28 15 TR AR BT B 3 R TRk R M HE o
B8 X AT RE S R R R 2 A R

HRAE B AT ER S 45 R , AL RGBS 153 4>
ARRE ) 98%, TR 44 MR F P Y
56% , ikt T R TEAE, DRI, AT Bt A AT BE 2
T ER SR K SRR TE G R R R 8B R R e i 7R
Z—, JUHSR DA ZE T3 U TN S 35 ok JE R HEAE
W E IR, FEHENE Sl R = A 1 R B AR I8 R FE TR
B R AR IR AP A BRI B R 55 . 7EASHE
S, SRR HEAL BT K B A AT R A
FERR R . V0T QB LA B Ath g P Y B e v
(AR )P , U6 BN Kk Bt F2 v VR
AR SIS e B IS E P TAE T B,

22 KEHBESBEERNEES KR NFRERE

TEHL 4 PR B K B A HE L 1R, B —1AkE
HEBORA AR SRR AR R R, St 21 skt
T4y B aifk, . f#i ] API 20E %5E R G HE T K E S5 R
R 2,3 MR (REAL 11,12,26) B0 B TE R P A
11 BR¥EE N E. coli,E. vulneris ,Pantoea sp. F Butti-
auxella agrestis , 3 EHR 2 K o B I %) i A 4t DA 24
o A, 1 MREERE 23) 0 6 BRATBS Atk B ARER
WY 8 K Serratia marcescens , LA J 75— AN AL (FE
11) A 2 OB EHRELEE N S. marcescens, S.
marcescens Je /& T RIGHERER AN A ERHAE,
RI7E DESO $53e 4k b A W a6 R B R ) 4 1>
HENEIRAE A 1R B S R R . X
fE5 S. marcescens BEMETE DESO ¥4 F oA 41 44
8,3 (prodigiosin ) TR 5] A4 L A 5%

AHERE R Ay B AL ) R G B B A 5 R
E. coli, T E. coli 7| [ 14 A4 TR MR Al I L BT MK
o [ K 22 R 2ok PR AL T A I R R AT ) 3]
o ABIFFER B BEE OBERT 5 MRUEREN E. coli
BB T HIWT , 55 R A RS R K LB ILTE
B, B ENTER AR R R AR (R 2).

K E & A E. vulneris . Pantoea sp. . B. agrestis
FAER G R HEB B9 S. marcescens, X LR BRI
JEAE R TR R T A 22 5, (H AR 2 T 04 P T 4 sk e
P70, X U A TR AL rR A S A SR AT
FEXIF o
23 HEABERPAHEEHNEK

MR 6 A~ JE 17 Hh A R P Ao R o K TR
HITERE DL (B 1) HENE R B R, 6 11 R A 423
A BRI AR FRA 5 (A B E) R R BEEE E
THE] 60 CLA L, REESERU , BR C 27 60 CHb, Hofth 4
BT IRE TR 40 CLLTF . /TR 1 HI(F), 2N
JEORE, T R, B R B RS R T AR R B R
2 40~50 Co M 1 ATLAE H , SEAE MR AR AY
KSR, KIGWERERAS 4 #oEm, B (1)K
WRFTE R R, TEREEP D, TERULTPIER
(E); Q)TEREBEDRBHHR G, 7ERU T X B (B,
C,D); B)RFEAIHE(F); (4)FRH R (A),
X458, SRR PRETPRE—2

FI i L SRS e s AR v R TR R AE ]
GERRATREIE R : (1)IREREHIA 4, RIBEHTER
BERVER TR K. ()BT RERREAR M
SRR AR R IEFR TR B RO G5,
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Table 2 The identification of isolated strain by API 20E and slide agglutination test

API 20E RGEELR

BT S  EhGS Fressp— — e~ R KRIGER P I B SR I S L
11 1 5307721 Serratia marcescens 97.5 - NT®
2 5307721 Serratia marcescens 97.5 - NT
3 5044553 Escherichia coli 94.8 + -
4 5044553 Escherichia coli 94.8 + -
5 5144572 Escherichia coli 99.6 + -
6 5144572 Escherichia coli 99.6 + -
12 7 5144556 Escherichia coli 97.6 + -
8 5344576 RFTE - - NT
9 5244576 RFTE - - NT
23 10 5307761 Serratia marcescens 97.0 - NT
11 5307761 Serratia marcescens 97.0 - NT
12 5307761 Serratia marcescens 97.0 - NT
13 5306761 Serratia marcescens 95.3 - NT
14 5306761 Serratia marcescens 953 - NT
15 5306761 Serratia marcescens 953 - NT
26 16 1005113 Panioea sp. 97.9 + NT
17 1005113 Panioea sp. 97.9 + NT
18 1005113 Panioea sp. 97.9 + NT
Escherichi, ] 414 + NT
Escherichi 1 41.4 + NT
D e 26 ; NI
L : n
T DR

PRI XT B E ofu - g
HEATIRBE/C

R R RAR R RE R BR PR Re
ek OO B
ABEACE Q BHE(4E 3SR ) ; BAEA B A BUME(A- 3SR ) CAERE L B MG (A 3638 ); DAEAT B Q BM (43S ) ;
EHH B D B CERBIRNE); FAHE B 10 e CRFHIORIE) . PEAIRURITE ST SR 1, ND, H0kH (K FFR - < 20 cfu-g™)
1 ¥R 2 s KA B B R K SRR A

Figure 1 The change of coliform bacteria number and composing temperature
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AT BB, EAT] 5% B 5 3 AE A B A A PP IR E
P E | Rl AR 75 o BB A LA AR KA SRR
SR, A7 7E T HERE JEORL R RE AR B e 3 AE AL o
IR Z P, AR EB R E. coli 0157, AHIFLUE]
HFEHRHY E. coli 0157 fE—E ik T REAAF 70 d &,
ABFFEA, BARMIEAE AP BB B K B SR e I
KRG s, EHFT AT R RAIK R T AR, S
Ja RS B BT ST SIS 2 14 I o

3 #ig

HEHE B R T R S ARG Y, R TR
GTELMARZE . TSR BN JFORH I HERE Fh 3R A,
A GRS ZE R R HERE Fh 3R B o DA BS AL B TR
A KB KipHEEE R E. coli E. vulneris . Pantoea
sp.Fl B. agrestis, A L AE RIG B HEJE 1Y S. marcescens
EHNMERNEE, P E. coli BIARAA RN,

T E. vulneris .Pantoea sp.B. agrestis 1 S. marcescens
TR M58 ) PRI DR R T o B B MR A A s R e
KIBERFHIE I, I RMEHEAT 2 B B 60 C,
KRRt A] BETE AL T ER o
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