BB EERFEY VA « T =Y « TR« A = AL (Htam 30)
H2743 5 13-17 B (2013 4F)

BT O RKIGE 0157 12X 5 ~A 7 n ik RE D

R RBCER? - RO

mttﬁr

Vi F A TR AR RE, T 650-0046 #45 iii H e X B T 4-7-2
23 FREE AT P R, T 545-0053 IR T [T 3% B X AN MR ET 3—16—-11
MEBRFZREGEY VA « 7= « T2 R « A =2 ARFFEE, T 770-8502 855 5 = BT 1-1
BLEE  BHE)IIACH

Effect of Microwave Radiation on Escherichia coli O157:H7 in foods
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Abstract

We examined the survival and acid resistance of enterohemorrhagic Escherichia coli O157 (EHEC
0157) in foods irradiated by microwave (2.45 GHz, 700 W, 7 s) with a domestic microwave oven. When the
microwave irradiated foods inoculated with the cells at the cell density of 3 x 10° cells/g, the living cell number
decreased below 65%. The cells in curry showed the lowest survival ratio (2%) among those in foods
examined. Acid resistance of the cells in foods irradiated by the microwave was also effectively reduced
below 10% irrespective of foods surveyed. Microwave could prove useful for reducing the living cell number
and acid resistance of EHEC O157 in foods.
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