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Development of new chicken store system focused on attenuation of Campylobacter
jejuni invasion by UVA irradiation

HARADA, Yumi

2,800,000

UVA

(€Y UVA &) UVA

®
UVA

In a previous study have shown that virulence of Campylobacter jejuni, such as
motility and invasion into host cells, were attenuated by bacterial oxidation. We tried to investigate
the potency of UVA irradiation induces oxidation in inhibition of Campylobacterfjejuni virulence.

In (1) study for checking the bacterial killing ability by UVA irradiation, we found high sensitivity and
killing ability in Campylobacter jejuni. (2) UVA irradiation also_causes bacterial oxidation, and (3) the
bacterial invasion into host cells was attenuated by bacterial oxidation.

Taken together, UVA irradiation-mediated bacterial oxidation led to high killing ability, and attenuated
the bacterial virulence in Campylobacter jejuni. Those results suggest that the UVA irradiation is useful
for prevention of dispersion in Campylobacter jejuni contaminated food. Our data may serve good
understanding for improvements in food sanitation in Campylobacter jejuni.
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