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Behavior of Listeria innocua in Foods Prepared by

Vacuum-packed Pouch Cooking

Yuki Sakakura ¢ Naoko Yamaguchi ¢ Yoshiko Ohnaka ¢ Keiko Yoshida

Abstract

Listeriosis has been positioned as one of the important foodborn infections. This study investigated the be-

havior of Listeria innocua in foods prepared by vacuum-packed pouch cooking. In corn potage soup, Listeria

innocua increased 2 log at 2 °C and 6 log at 10°C after 10 days. The growth of Listeria innocua was slightly in-

hibited in the vacuum-packed pouch. The addition of 0.1% acetic acid strongly inhibited the growth of Listeria

innocua.

Keywords: Listeria innocua, controlled storage temperature, microbiological investigation, vacuum-packed

pouch cooking
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Fig.1 Behavior of Listeria innocua in corn potage soup of vacuum packed (O) or aerobic (@) storage at

2, 4 and 10°C.
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Fig. 2 Behavior of Listeria innocua in corn potage soup with or without acetic acid stored at 2, 4 and

10 °C.
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Table 2 Bacterial contaminants in beef

. Bacterial counts
Test subject
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Table 3 Standard plate counts in beef on the proc-
ess of vacuum-packed pouch cooking

Bacterial counts (CFU/g)

Second heating

First heating (80°C » 10min)
+ 10min

58°C » 40min 9.0x10? (—)*
67°C + 40min (=) (=)
80°C * 15min (—) (=)

*(—) means not detected.

Table 4 Coliforms in beef on the process of
vacuum-packed pouch cooking

Bacterial counts (CFU/g)

Second heating

First heating (80°C + 10min)
* 10min

58°C + 40min (=)~ (=)
67°C + 40min (—) (—)
80°C + 15min () (=)

*(—) means not detected.

Table 5 Listeria innocua in beef on the process of
vacuum-packed pouch cooking

Bacterial counts (CFU/g)

Second heating

First heating (80°C * 10min)
* 10min

58°C + 40min (=) (=)
67°C + 40min (—) (—)
80°C + 15min (=) (=)
*(—) means not detected in PALCAM selective

agar.
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