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Effect of Wearing Disposable Gloves on the Total Bacterial Count of
Strawberry Fruit Surface

ATsuMI Haruyuki, NISHIMOTO Toshi, YAOKU Yasuaki and YONEDA Hirotsugu

Summary

Workers' contaminated hands are known to transfer bacteria to clothes, shoes, post-harvest strawberry fruits and
strawberry plants. During the work from planting to harvest, we wore disposable gloves to reduce the bacteria
transmission from the workers, and investigated the total bacterial count on the surface of strawberry fruits three
times each in 2020 and 2021. In February 18 and April 21, 2021, the total bacterial count with gloves was
significantly lower than without gloves. In January 21 and March 30, 2020, the total bacterial count with gloves
tended to be small. It was considered effective to wear disposable gloves to reduce the transmission of bacteria to

strawberry fruits by workers.
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