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Broad-host-range bacteriophage EscoHUl infecting Enterohemorrhagic Escherichia
coli: characterization, infection mechanism, and application for food safety
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In this study, broad-host-range bacterioBhage EscoHUl1 was characterized
and investigated as an antimicrobial agent for the control of foodborne pathogens such as
Escherichia coli and Salmonella enterica. EscoHUl has head and tail structures, and this phage
belongs to family Siphoviridae that has a long and flexible tail. In challenge tests using beef and
milk, EscoHUl reduced viable cell counts of E. coli, but did not reduce that of S. Typhimurium. The
results from this study suggest that EscoHUl has potential as the antimicrobial agent for the
control of E. coli in contaminated food.
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