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Abstract

Listeriosis is a potentially fatal food-borne disease caused by Listeria monocytogenes, a psychrotrophic bacteria

that is widespread in the environment. In this study, we investigated the inhibitory effects of organic acids on the

growth of Listeria monocytogenes. As a result, the growth of Listeria monocytogenes was strongly inhibited in acetic

acid. Compared at equal initial pH values and % concentration, the relative inhibition effect was acetic acid> lactic

acid> citric acid> HCI. The addition of 0.1% acetic acid of food suppressed the grthh of Listeria monocytogenes

without defects of food flavor when it stored at 10C and 15C.
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Changes in the numbers of L. monocytogenes 7644 in pH 4.5, 5.0, 6.0 TSBYE prepared with lactic acid (¢),

acetic acid (L), citric acid (&) and HCI (O) during storage at 10TC.
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Changes in the numbers of L. monocytogenes 7644 in pH 4.5, 5.0, 6.0 TSBYE prepared with lactic acid(¥),

acetic acid ([J), citric acid (&) and HCI (O) during storage at 30C.
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Fig. 3 Changes in the numbers of L. monocytogenes 7644 in TSBYE containing with 0.2% lactic acid (), acetic acid (JJ),
citric acid (&) and HCI (O) during storage at 10 and 30C.
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Fig. 4 Changes in the numbers of L. monocytogenes 7644 in cooked rice (4) and sumeshi {vinegar taste rice for sushi) (O)

during storage at 10, 30 and 4C.
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Fig. 5 Changes in the numbers of L. monocytogenes 7644 in cooked rice in the presence of acetic acid during storage at 10
and 15C. Concentration of acetic acid: (@) 0%; (2) 0.01%; () 0.05%; (&) 0.10%; (Hl) 0.20%; (J) 0.25%.
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Fig. 6 Changes in the numbers of L. monocytogenes 7644 in cooked rice seasoned with soy sauce and vegetables in the presence
of acetic acid during storage at 10 and 15C .. Concentration of acetic acid: (4) 0%; (O) 0.01%; () 0.05%; (&) 0.10%.
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Fig. 7 Changes in the numbers of L. monocytogenes 7644 in milk and roast beef in the presence of acetic acid
during storage at 10 and 15C. Concentration of acetic acid: (¢) 0%; ((J) 0.05%; (&) 0.10%.
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