R EmiB Modern Food Science and Technology 2017, Vol.33, No.4

D IREENRME TEHRRF B FER

kEHE, FE, HKERK, E%
(JFRIVLKRFEIIER, A7 M 510006)

THEE: AR T KA AR REAKE EHRMF ) £ H . RABARRA FAN Y TTRE 48 h M ETRE KEERMBn T 694
KR, BAAARNORIKEE, SRS KAKEEABRRIRE TV KE KA EE I, AR 4248 w40 B 3% 3L
WK A S ARAKE IR R SRR BRI R AL, 45 R 48 h MA/RFE I AR IURE] (p<0.05); ZRRag3Aon ¥ R IK
Bk KAGKEE A 0.9240.01; KIAAERIF, TTHAE 37 °CHR 25 CRIRIFH, FHAREERIRAKEE TR, REAFET A
25 CCIRAGEZE T XE] 70 d; F 4, FHAREE MR R A AR E, RRXTFIARE, T, JiI1—258 T ik, LE
AP 64 KBTI E B ) R BAL, H L F G R R 6 RAKRIRA L A THAIE K e F 4, Mmw kRS saltE, md
T HRMBIPE AW R ILEA WA E, BT T ZERAH F) TIRIER b,

EEEE: UITKE; B KEE; AA

NEES: 1673-9078(2017)4-236-240

DOI: 10.13982/j.mfst.1673-9078.2017.4.036

Survival of Salmonella in Red Pepper under Different Environmental

Conditions

ZHANG Hong-mei, YIN Xiao-hui, LIN Yu-cheng, JIANG Yan
(Faculty of Light and Chemical, Guangdong University of Technology, Guangzhou 510006, China)

Abstract: The survival of Salmonella at different temperatures and water activity (a,,) levels was assessed in red pepper. The agar plate
dilution method was used to detect the growth of Salmonella at different a,, levels in red pepper over 48 hours to determine the minimum a,, for
growth. Scanning electron microscopy and adhesion strength tests were used to observe the adhesion ability of Salmonella to the inner and outer
skins of red pepper at high and low a,, values. The results showed that the growth of Salmonella differed significantly at different a,, values in
red pepper over 48 hours (p<0.05). In the test on pepper powder, the a,, threshold for growth was determined as 0.92+0.01. In the long-term
survival experiment, the rate of Salmonella population decline at 37 °C was higher than that at 25 °C, the decline rate at high a,, values was
higher than that at low a,, values, and the maximum survival time of Salmonella at 25 °C and low a,, value was 70 d. In addition, at high a,,
value, the adhesion of Salmonella to the inner skin of pepper was more severe than that to the outer skin. Therefore, once pepper powder is
contaminated with Salmonella, attention should be paid to the long-term survival capability of the bacteria. In addition, in contrast to
conventional thinking, low-temperature storage can actually extend the life of Salmonella, thus increasing food safety risk. The fact that the
adhesion of Salmonella on the outer skin was not as severe as that on the inner skin suggested that the preservation of complete peppers is
beneficial to ensure food safety.
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Fig.1 Growth of Salmonella at different a,, levels in red pepper

over 48 hours
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Fig.2 Long-term survival of Salmonella at different
temperatures and a,, values

YO IR BRE /K B SEBR2H Hh b AR S P 2 3 T
IR, RELEAR/KIE BE BRI I 4 AR
FBERAET R, RN AT i e 2 I A AP
BT HIREE , HERRS3 B A AR, HIERI A5 Pro
P Pro U Al Osm U & 57T LAl H 20 HR- A0 i
TR S Y S PR R IR IR A S Rk L, T PR A1) 4

HAKR IR T8k, BRI R R 224K
Y. BRRERAGNIRNIIR R GSHA T
2L PR RN . SRR RAZEU I S B00 A
KIS i P AL O, IF HIE SR R A RKTE
FErP I AEAFRE I AT RE L /Ks FE s 2

&R EIRUP T I7E 37 CHA L 25 CRT-A5
PRI IR PR AT REAEAN RIS 4R AN R A1 B
APBAZLERSA . Beuchat” il Uesug!fy s
WA T IHE R N BARIR SR TR FRAFIR
B, A E RO T 2 A, 8 A
FIRESEA AT AR FISEL, R et

24 FHEFERANERETELE

[El 3 BREIAISNREAIER

Fig.3 Scanning electron microscope images of inner and outer

skins of red pepper
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