©
2015 2017

0157

Behavior of Escherichia coli 0157 via cooking utensils

Yokoigawa, Kumio

3,600,000

0157

To suppress the food pollution by Escherichia coli 0157 via cooking utensil,
we examined the survival and resistance against disinfectant of the pathogen. The cells attached
to the surfaces of cooking utensils lived for long time even in the tap water. The
disinfectant-resistance of cells attached to the surfaces immediately increased after the initial

attachment. Polysaccharides among food components markedly stimulated the initial attachment and
biofilm-formation of the cells.
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