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Bacterial contamination of the foods delivered at frozen condition and control
of the growth of food poisoning bacteria in those foods

OKAZAKI, Kiyo
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In recent years, various kinds of foods have been delivered at
low-temperature or frozen conditions. Leuconostoc mesenteroides (LM), Staphylococcus lentus (SL),
Listeria grayi (LG) and some bacteria were isolated from the delivered frozen foods. The number of
bacteria 1noculated to frozen food samples increased considerably. In particular, LM and LG showed
more rapid growth than other bacteria. The results indicate that contamination with bacterial
strains having a low optimum growth temperature can be a cause of food spoilage or food poisoning.
The food preservative (nisin) showed high antibacterial activity. However, the other preservatives
were not effective against all the bacteria tested. Two kinds of chlorine disinfectants were
effective against food poisoning bacteria (Yersinia enterocolitica and Listeria monocytogenes), and
it was thought that they were useful in controlling the bacteria that can contaminate frozen foods.
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