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Detection of foodborne pathogens by using volatile organic compounds released
from them as indices

KOBAYASHI, HIROSHI
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A simple and rapid screening method for foodborne bacteria using volatile
compounds (odor) produced by bacteria as an indicator was established. The analysis of microbial
volatile compounds (MVCs) was performed using an electronic olfactory system. Under optimized
conditions, some bacteria could be identified as genera or species in pure systems. The system was
also applicable for the detection of foodborne bacteria (Staphylococcus aureus, Escherichia coli, or

pathogenic Escherichia coli) in milk and ready-to-eat vegetables.
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