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Preventing Food Poisoning of a Traditional Japanese Food, Onigiri

Tsutsuura, Satomi

3,300,000

pH

To prevent food poisoning by Staphylococcus aureus, conditions that inhibit
growth and enterotoxin A (SEA) production of S. aureus in cooked rice and rice balls were examined
in detail. By the additions of sodium chloride (NaCl) and commercial seasonings or pH adjustment of
cooked rice, the growth and SEA production of S. aureus were significantly inhibited. Also, we
investigated whether the addition of sodium bicarbonate or sodium chloride (NaCl) during
high-pressure processing (HPP) can effectively inhibit the growth of S. aureus. The addition of a

high concentration of NaCl after HPP was more effective in the inhibition of S. aureus than before
HPP.
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