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Development of a new method to assess Campylobacter motility and screening of
motility inhibitors
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i o Campylobacter (C. jejuni) is highly motile, and there is concern that it may
migrate inside food products. Instead of the conventional two-dimensional evaluation of bacterial

motility, we have established a method for evaluating C. jejuni motility + biofilm (BF) formation
capacity under three-dimensional conditions in pores, assuming migration into foodstuffs, using
filter paper. The method showed that natural antimicrobial substances such as essential oils
inhibited C. jejuni motility under volatile conditions, while alcohol and sodium hypochlorite failed

_to inhibit C. jejuni even under spray conditions. Experiments in which meat surfaces were
inoculated with C. jejuni also showed a reduction of C. jejuni.
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