
 

Research Shows How Easily Bacteria Can Thrive and Spread Within Family Kitchens 

Ultra Palmolive® Antibacterial Dish Liquid - Approved to Kill 99.9 Percent of E. coli, Salmonella and Staph on Dishes 
in Seconds 

No matter how clean your kitchen may be, common bacteria can lurk on cooking tools and other hard, non-porous surface 
areas. Research shows that E. coli, Salmonella and Staph can thrive on dishes and other kitchen surfaces.1 Whether putting 
away groceries or rinsing fresh vegetables, even the most careful cook can pass bacteria to new kitchen surfaces through the 
simple process of preparing a dish. 

To help spread awareness about safe kitchen practices, the Palmolive® brand partnered with Donald W. Schaffner, Ph.D., 
renowned microbiologist and professor at Rutgers University. As an author of nearly 100 food microbiology studies, Dr. 
Schaffner was among the first to quantify how bacteria transfer during common kitchen tasks. 

To demonstrate how easily cross-contamination can occur, Dr. Schaffner conducted a comprehensive review of his bacterial 
studies and those of leading universities and institutions worldwide that specialize in food safety research. Key research 
findings from this analysis include: 

● Bacterial Build-Up on Cutting Boards: Bacteria on a cutting board can double after 10 minutes of use, whether 
cutting raw meat or vegetables.2  

● Cutting Board Cross-Contamination: Ten percent of bacteria on a cutting board can transfer to lettuce while 
chopping.3  

● Survival of E. coli on Dishes: E. coli that remains on washed and dried dishes can survive up to three days.4  

"Studies consistently demonstrate how easily bacteria spread throughout a kitchen - both bacteria-contaminated foods and 
hands can pass bacteria to dishes, cooking utensils and other ingredients," said Dr. Schaffner. "Yet, according to the research, 
even when cooks understand the ways bacteria can spread, they often fail to follow the simple precautions that can help reduce 
the risk of bacterial cross-contamination in the kitchen."

Consumers generally understand the causes of cross-contamination, such as not washing or changing the cutting board and 
other utensils between the preparation of meat and ready-to-eat foods.5 Despite this knowledge, many do not practice these 
safety measures while preparing meals. A recent study revealed that two-thirds of consumers failed to adequately wash hands 
after handling raw chicken, nearly 30 percent failed to wash or change the cutting board after cutting raw chicken and one-third 
failed to wash or change a knife used to cut raw chicken before cutting raw vegetables.6 

"We know that consumers want to do everything they can to keep their kitchens clean and their families safe," said Dave 
Wilcox, Vice President, Product Safety, Regulatory & Quality, Colgate-Palmolive. "Using Ultra Palmolive® Antibacterial Dish 
Liquid to clean knife blades, dishes and other hard, nonporous kitchen surfaces throughout your cooking prep and clean-up 
process is a simple step that can help put your cooks' minds at ease." 

Easy steps can help reduce the risk of bacterial cross-contamination: 

● Wash reusable grocery bags regularly in the washing machine and use separate bags for raw meats, raw vegetables and 
other food products. 

● Use a glass cutting board when slicing raw meats and vegetables. The surfaces of plastic and wood cutting boards can 
be cut by knives during food preparation, and bacteria can hide in these porous areas. 

● Wash any dishes, utensils or other hard non-porous kitchen surfaces that may have touched raw eggs or meat before 
moving on to your next prep task. 

● Clean as you go, washing knives, cutting boards, dishes, prep tools and other hard, non-porous kitchen surfaces after 
each use with a dish liquid like Ultra Palmolive® Antibacterial Dish Liquid to kill bacteria such as E. coli, Salmonella and 
Staph during the cooking process. 

Ultra Palmolive® Antibacterial Dish Liquid, launched in October 2010, is the only dish liquid approved to kill 99.9 percent of E. 
coli, Salmonella and Staph on dishes and non-porous surfaces in 30 seconds when used as directed. It is currently available at 
mass retailers and grocery stores nationwide. The suggested retail price is $3.49 for a 20-oz bottle. Visit Palmolive.com for 
more information.

###



About Colgate-Palmolive Company 
Colgate-Palmolive is a leading global consumer products company tightly focused on Oral Care, Personal Care, Household 
Surface Care, Fabric Care and Pet Nutrition. In the U.S., Colgate sells its quality products under such nationally recognized 
brand names as Colgate®, Palmolive®, Mennen®, Ajax®, Irish Spring®, Softsoap® Brand, Murphy® Oil Soap, and Ultra Brite® , 
as well as Hill's® Science Diet® and Hill's® Prescription Diet® pet foods. For more information about Colgate-Palmolive and its 
products, visit the company's web site at www.Colgate.com.  
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