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It is known that sponges remove the food residues from the utensils, sinks and equipment used in 

home kitchens. Porous kitchen sponges provide the perfect physical place for a bacterial community 

in this study, it was aimed to determine the hygienic conditions of sponges used in home kitchens in 

Manisa, Turkiye. Samples were collected from 100 different addresses in Manisa city center. 

Results of the microbiological analysis showed that the average total mesophilic aerobic bacteria 

count of samples was 6.42 log cfu/sponge, whereas total coliform and total yeast and mold counts of 

the samples were 1.63 log cfu/sponge and 2.12 log cfu/g respectively. Staphylococcus aureus, 

Salmonella spp. and Escherichia coli O157:H7 were not detected in any of the samples. The data 

obtained in this study supports the previous findings of other researchers that kitchen sponges 

provide a hospitable environment for microorganisms. 
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1. Introduction

Sponges are widely used in order to remove food 

residues from the utensils, sinks and equipment used at 

home kitchens. Sponges used in kitchens can be an 

important reason for cross-contaminations (1). 

*Corresponding author. Tel.: +905324813355
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Kitchen sponges offer an ideal place for harmful 

bacteria and other pathogens, such as viruses, to grow. 

Some of these pathogens include Escherichia coli, 

Salmonella, Klebsiella pneumoniae, and Enterobacter 

cloacae (2). Sponges and dishcloths are known as 

potential sources for the spread of microorganisms to 

food contact surfaces (3). 
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Improper handling after use, with the aid of food 

residues and moisture, might cause microorganisms to 

grow and spread. As a result of inadequate food 

hygiene practices, unclean surfaces have been 

associated with opportunistic microorganisms such as 

Staphylococcus aureus (4). Microorganisms can survive 

weeks after contamination with sponges and even 

though the predominant flora of the sponges seems to 

be harmless microorganisms some studies reported 

sponges can also be a reservoir for potentially 

pathogenic bacteria (5). Moreover, metagenomic 

sequence data of a recent study showed that viruses, 

eukaryotes, and archaea were a part of the sponge flora 

as well as bacteria (3). 

Moreover, metagenomic sequence data of a recent 

study showed that viruses, eukaryotes, and archaea 

were a part of the sponge flora as well as bacteria (3). 

 It is estimated that, up to 87% of foodborne disease 

outbreaks that occurred in the United Kingdom, 

Europe, Australia, New Zealand, the United States, and 

Canada originated from food prepared or consumed at 

home (6). Considering the potential risks of the cross-

contamination and spread of microorganisms from 

kitchen sponges our aim was to determine the hygienic 

profile of kitchen sponges used domestically at homes 

in Manisa region. The kitchen sponges were analyzed 

for total mesophilic aerobic bacteria, Staphylococcus 

aureus, Salmonella spp., E. coli O157:H7, total coliform 

bacteria, and yeast and molds. 

2.Materials and Methods

Sponges were collected randomly from 100 different 

houses in Manisa City Center. Sponges were taken into 

sterile stomacher bags and immediately transferred to 

the Microbiology Laboratory of Manisa Celal Bayar 

University in order to determine the microbiological 

profile.   

The first dilution was made by soaking the sponges in 

250 mL of sterile peptone water. The stomacher was 

used for 60 s per sponge to transfer the microorganisms 

into peptone water from the sponge, and then serial 

dilutions were prepared by using 9 mL of sterile 

peptone water. Enumeration methods used in the study 

were given in Table 1. The enumeration results were 

expressed as log cfu/sponge. 

3.Results

Microbiological analysis results of the sponge samples 

are given in Table 2. All sponges had a countable 

microbiological load and total mesophilic aerobic 

bacteria (TMAB) counts were ranging between 2.30 and 

8.11 log cfu/sponge. On the other hand, 41 out of 100 

sponges contained detectable yeast and mold at an 

average of 2.12 log cfu/sponge. 56% of the sponges 

were positive for coliform bacteria with a maximum 

level of 1.82 log cfu/sponge. E.coli O157:H7, S.aureus 

and Sallmonella spp. were not detected in any of the 

sponges. 
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Table 1. Enumeration methods of microorganisms (13-15) 

Table 2. Microbiological status of sponge samples (log cfu/sponge) (n=100) 

  

np: Number of the positive sample out of 100 

Microorganism Medium Incubation criteria 

Staphylococcus aureus Baird Parker Agar with egg yolk tellurite emulsion 
supplement 

37oC / 24 h 

Escherichia coli CT-SMAC 37oC / 24 h 

Salmonella Lactose Broth 
Selenite Cystine Broth 
MacConkey Agar 
Salmonella-Shigella Agar 

Coliform bacteria Violet Red Bile Agar 37oC / 24 h 

Total mesophylic aerobic bacteria Plate Count Agar 35oC / 24 h 

Yeast and mold Dichloran Rose Bengal Chloramphenicol Agar 25oC / 3-5 days 

Microorganism Average (min-max) np 

Escherichia coli O157:H7 <1 - 

Staphylococcus aureus <1 - 

Total coliform bacteria 1.63 (1.27-1.82) 56 

Total mesophilic aerobic bacteria 6.42 (2.30-8.11) 100 

Yeast and mold 2.12 (1.04-3.24) 41 

Salmonella  spp. <1 - 
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4.Discussion

Kitchen sponges are shown to be the most 

contaminated item in the kitchen and might play a role 

in contaminating other surfaces and foods (7). E.coli 

O157:H7, S.aureus and Sallmonella spp. were not 

detected in the sponges collected for this study. On the 

other hand, some researchers reported having found 

these microorganisms in their samples. Hassan and El-

Bagoury (7), reported that Pseudomonas spp., 

Enterobacteriaceae and Staphylococcus aureus dominated 

the sponge flora. Shayeghi et al., (8), also reported that 

a considerable number of wire sponges and dishcloths 

samples contained S.aureus, S.epidermidis and E.coli, as 

well as other bacteria and fungi.  

All samples had countable levels of mesophilic aerobic 

bacteria, which is not unexpected, mesophilic aerobic 

bacteria counts of sponges remain above the detectable 

limit even after some disinfection strategies, despite the 

fact that meaningful decreases are observed (9). 

However, bacterial reduction is dependent on the 

method of disinfection (9,10). A more important fact to 

consider is the level of TAMB count rather than the 

number of positive samples. The average level of 

TMAB counts from the sponges collected for this study 

indicates that sponges were not properly cleaned after 

use and the hygienic requirements are not met in these 

kitchens. On the other hand as another sanitation 

indicator coliform count of the sponges was found to be 

lower than in the previous studies conducted by other 

researchers. According to Obi and Ndukwu (11) total 

coliform bacteria counts of 60 sponge samples were 

ranging between 7.79 and 7.83 log cfu/mL. 

 Apart from the hygiene practices in the kitchen one of 

the main factors affecting coliform count might be the 

microbiological quality of the tap water. In cases of 

detecting considerably high levels of coliform bacteria 

from kitchen items and utensils poor microbiological 

quality of the water used in these kitchens might be an 

important factor. 

Mold and yeast were detected from 41% of sponge 

samples at an average of 2.12 log cfu/sponge, similar to 

the results obtained from the previous studies (8,12). 

5.Conclusion

The data obtained in this study supports the previous 

findings of other researchers that kitchen sponges 

provide a hospitable environment for microorganisms. 

However our data showed that the sponges collected 

for this study did not contain E.coli O157:H7, S.aureus, 

Sallmonella spp. and had relatively lower levels of mold 

& yeast and coliform counts compared to other studies. 

This might indicate that the households from which the 

samples were collected had better understanding and 

employment of hygienic practices. Disinfection 

strategies and the effectiveness of antimicrobial 

sponges might be further investigated in future studies 

to lower the microbial load of the sponges and other 

utensils in order to prevent spreading of 

microorganisms and contaminating foods and food 

contact surfaces.  

   

Conflict of interest 

The author declares that there is no conflict of interest. 

Acknowledgment 

This study was supported by University of Manisa 

Celal Bayar. 

168

http://jfsh.tums.ac.ir 

Ergönül B / J food safe & hyg 2022; 8(3): 165-169



References 

1. Osaili TM, Obaid RS, Alowais K, et al. Microbiological

quality of kitchens sponges used in university student

dormitories. BMC Public Health 2020; 20: 1-9.

2. Chen F, Godwin SL, Kilonzo-Nthenge A. Relationship

between cleaning practices and microbiological

contamination in domestic kitchens. Food Prot Trend

2011; 11: 672-79.

3. Jacksch S, Thota J, Shetty S, et al. Metagenomic analysis

of regularly microwave-treated and untreated domestic

kitchen sponges. Microorgan 2020; 8: 736.

4. Setlhare G, Malebo N, Shale K, et al. Identification of

airborne microbiota in selected areas in a health-care

setting in South Africa. BMC Microbiol 2014; 14: 100.

5. Jovanovska S, Quirant L, Davidovikj D, et al. Invisible

Cohabitants: Investigating the microbial presence in the

kitchen sponges of Maastricht. Maast J Liber Art 2018;

10: 69–83.

6. Sharma M, Eastridge J, Mudd C. Effective home

disinfection methods of kitchen sponges. Food Control

2009; 20: 310–13

7. Hassan K, El-Bagoury M. The domestic kitchen - The

front line in the battle against foodborne disease. J Pure

Appl Microbiol 2018; 12: 181-88.

8. Shayeghi F, Matini E, Rahbar N, et al. Microbial

contamination of kitchen instruments as a minatory to

human health. Pak J Med Health Sci 2020; 14: 1282-87.

9. Paul MK, Gopinathan S. Microbiological analysis of used

kitchen sponges from selected areas of the Ernakulum

District of Kerala. Asian J Biol Life Sci 2022; 11: 93.

10. Rossi EM, Scapin D, Grando WF, et al. Microbiological

contamination and disinfection procedures of kitchen

sponges used in food services. Food Nutr Sci 2022; 3:

975-80.

11. Obi CN, Ndukwu CC. Microbiological examination of 

home kitchen sponges from three communities in 

Ikwuano L. G. A, Umuahia, Abia State Nigeria. British 

Microbiol Res J 2016; 11: 1-9.

12. Wolde T, Bacha K. Microbiological safety of kitchen

sponges used in food establishments. Int J Food Sci 2016;

1: 1659784.

13. Aksoy A, Sezer Ç, Vatansever L. Kars piyasasında

tüketime sunulan sade dondurmaların mikrobiyolojik

kalitelerinin belirlenmesi. Harran Üniv Vet Fak Derg

2013; 2: 1-5.

14. Leclerq A, Wanegue C, Baylac P. Comparison of fecal

coliform agar and violet red bile lactose agar for fecal

coliform enumeration in foods. Appl Environ Microbiol

2002; 68: 1631–38.

15. ICMSF. International Comission on Microbiological

Spesifications for Foods. Microorganisms in Foods 1:

Their Significance and Methods of Enumeration

represents a major step in establishing a common

understanding of, and developing standard methods for,

important foodborne microorganisms. 2nd ed. (1978);

reprinted 1982, 1988 with revisions. Toronto: University

of Toronto Press. ISBN: 0802022936, 1998.

169

http://jfsh.tums.ac.ir 

Determination of hygienic conditions / J food safe & hyg 2022; 8(3): 165-169




