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Abstract: The efficiency of shigella phages mixture to inhibit pathogenic Shigella spp. by aerosol spray was investigated. Concentration
of phages after aerosol spray was determined. Then, the host of

= .
a total concentration of 3x10° cfu/mL. Phage cocktail were addéd the

Shigella flexneri 2a, Shigella dysenteriae and Shigella sonnei were sprayed with

after (3x10° pfiymL) immediately, and the number of Shigella spp. were
counted 1 h, 2 h and 3 h respectively after spraying. wed ‘that Shigella phages SF-2A. SD-11 and SS-92 could effectively
inactivate their host strain, the host strain'couldn’t be detected after‘gpraying phages 3 h later. Therefore, the results suggest that phage cocktail,
such as the phage of S. flexneri, S. dysenteriae and S. sonnei, could effectively reduce potential contamination of Shigella spp. in food production
and processing.
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Table 1 Spatial inhibiting effects of Shigella phages

10° cfu/mL 10° cf/mL 107 cfu/mL
[ 8 Control v B ARZE Control v AR Control v B AR
/(cfu/mL) /(cfu/mL) /(cfu/mL) /(cfu/mL) /(cfu/mL) /(cfu/mL)
CMCC51592  5.33x10° gk 2.12x10°  1.90x10°* 5.51x10° 3.0x10*
SD-07 8.36x10" 4k 1.31x10°  6.90x10%* 7.82x10° 1.90x10*
SS-02 2.55x10* 0** 1.44x10°  225x10%* 9.81x10° 9.0x10"

E: *:P<0.5,**: P<0.01,
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Table 2 Inhibiting efficiency of phage cocktail in space

203 a (cfu) e (cfu) ¢ (cfu) d (cfu) e (cfu)
T I ARE 542.12%* 3.34£2.12%* 444 95%* 24+0.71%* 1+0.21**
Control 900+70.71 4100£141.42 4625+176.78 5980+169.71 7025+247.49
Z a2 0 0 0 0 0
JE: ¥ p<0.01: ARRE G TR,
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