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Abstract: To evaluate the capability of PMA-qPCR method to monitor the sterilizatio

of ultrasound, the cultures were treated with

ultrasound and then subjected to PMA-qPCR or plate counting. The dates’showed that the PMA-qPCR method was quite effective and

applicable. Evaluation of the influence of different factors on the sterilization rate showed that the treatment time and the power were the most

important parameters at certain temperature and ultrasonic fre
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Fig.1 The standard curve
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Table 1 Comparison of different quantification methods (plate
counts, g°PCR and PMA-gPCR) for evaluating ultrasound
inactivation effect on E.coli O157:H7

R 10* 0.5x10* 10° 0.5x10° 10°
PMA-qPCR &4 % 972.1 4736 912 483 0
FARITAEER 968.5 480.1 977 447 0
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Fig.2 The influence of power on sterilization rate
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Fig.3 The influence of treatment time on sterilization rate
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