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Abstract

The effects of organic acids on growth and heat resistance of Listeria menocyfogenes Scott A were investig-
ated. The growth of L. monocytogenes was inhibited in Tryptic Soy Broth (TSB) with 0.1 or 0.2% of acetic, tartic,
propionic, citric and lactic acid at 35° C, respectively. The growth of L. monocytogenes did not occur in TSB
with 0.2% of acetic acid or propionic acid during 48h of incubation. The heat resistance of L. monocytogenes
was affected by kind of organic acid, pH and heating substrate. L. monocytogenes showed more heat resistant in
TSB with various organic acids than in 6.1M sodium phosphate with the same organic acids. Heat resistance
decreased as pH of heating substrate decreased. Surface-adherent microcolony was more heat resistant than
planktonic cell of L. monocytogenes. Propionic and lactic acids more affected on heat resistance of L. mono-
cytogenes than acetic, tartaric and citric acids.
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Fig. 1. Growth of Listeria monocyfogenes Scott A in Tryptic

Soy Broth with various 0.1% of organic acids at 35°C.
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Fig. 2. Growlh of Listeria monccytogenes Scott A in Tryptic
Soy Broth with various 0.2% of organic acids at 35° C.
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Fig. 3. Heat resistance of planktonic Listeria monocytogenes
Scott A in 0.1M Sodium Phosphate (pH 5) with various
organic acids after heat treatment for 1min at 65° C.
* AA 1 Acetic acid TA : Tartaric acid
PA : Propionic acid CA : Citric acid
LA : Lactic acid
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fig. 4. Heat resistance of planktonic Lisferia moenocytogenes
Scott A in 0.1M Sodium Phosphate (pH 6) with various
organic acids after heat treatment for 1min at 65° C.
* Abbreviations are the same as in Fig. 3.
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Fig. 5. Heat resistance of planktonic Listeria monocytogenes
Scott A in Tryptic Soy Broth (pH 5) with various org-
anic acids after heat treatment for Tmin af 65°C.
* Abbreviations are the same as in Fig. 3.
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Fig. 6. Heat resistance of planktonic Listeria monocyfogenes
Scott A in Tryptic Soy Broth{pH 6) with various orga-
nic acids after heat treatment for 1min at 65° C.
* Abbreviations are the same as in Fig. 3.
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Fig. 7. Heat resistance of Surface-adherent Listeria monocyto-
genes Scott A in Tryptic Soy Broth (pH 5) with varicus
organic acids after heat treatment for 1min at 65° C.
* Abbreviations are the same as in Fig. 3.
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