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Abstract

edible components including acetic acid, alcohol and Nisin on the survival rate of Vibrio parahaemolyticus on glassware were explored through

(College of Food Science and Technology, Yangzhou University, Yang-
[ Objective ] To study the adhesion and degerming of Vibrio parahaemolyticus on glassware. [ Method] The effects of three natural

single factor and orthogonal array experiments. [ Result] It was found that bacterial population on glassware was reduced when Vibrio parahae-
molyticus cells were treated with acetic acid, alcohol and Nisin, and the residual rate is lower than the normal saline control group obviously.
The orthogonal array optimization showed that the combined treatment of acetic acid, alcohol and Nisin could result in a synergistic inhibitory
effect on Vibrio parahaemolyticus. Vibrio parahaemolyticus could be effectively inhibited after treatment with acetic acid solution( pH 4.0) con-
taining 35% alcohol and 1.0 g/L Nisin. [ Conclusion] These results suggest that Vibrio parahaemolyticus can adhere to the glassware, and the
combined use of acetic acid, alcohol and Nisin can offer a compound antibacterial agent for reducing the risk of Vibrio parahaemolyticus infec-

tion during seafood consumption.
Key words

Vibrio parahaemolyticus; Adhesion; Degerming

BV 9K 5 ( Vibrio parahaemolyticus , & fk VP) 2&—Fh
2 R R P A BT, J2 AR v v Sl T g L
PRI EBUR R Z — , 31X B T X e R AR
BEREA B Y T 18, WA T A s 2 TR B R
RGN T AR R I VT DR o A
(6 H1 3 750 1% 57. 4% ~ 66. 5% , EAK AT H el
I AP R AT 7K 7 it v B Lo L3 T 1 75 1t A I R )
R B RE 3 S H ORI TR 7R S5 A8 R H A, Bl T e, 4 o) H:
SHEEYThEEM OCHE . ORI S RS 5 R S 7L R 4 R A
2 (Nisin) X & PR EOW B WK B AT 1 0157: HT B ( Esche-
richia coli O157: H7) (B A=K BT ( Listeria monocytogenes ) |
YOI R ( Salmonella ) | 4x ¥ 4,55 %6 BR T ( Staphylococeus au-
reus ) KO0 A4 B I AR RCR T AR K
U BT B H b i g 00 I 0 1 IR PR B 5 25 BRE
FEHD WLAHGE . 2B T B UL B v Y B3 A
B, VS (SR M FLRREEBR B R AR IR, o
BRIV I I P L B B 0L b P RS B R S R A
1 #R5FEZE
1.1 sl
L1.1 X5 k. SOt PR ik ATCC33847

EE£WH ROERFFAATR (31271945) ;i 4 A KA A4
57 B (BK2011448) ,

EBRN ZH3(1976 - ), R T HF A, 3, ML, NELBAE
WA HER, « BAAEE, KIZ, AL EFIF, AFL &
KR A BB R

KFSHE 2014-11-26

(tdh FEPIBAYE ) dr M2 £ b A ) S 96 25 A

1.1.2 R 5350, TCBS 15 3= 36 b Ml A ik M A
FRAA R i s LBS KRR M 41 1] R 7 85 97 56 (LB, LN i A=
ANA R 2 7 7= 5 ) B 2. 5% NaCl Bt i) ; 2LIR 5% Bk o 2%
(NISIN) WiV TAR G A W T AR A PR 2 5] 7= i s HoAth A 23541
Y0 [ = A Ar 4

L1.3 FZIS. UV-T7504C 00080, BIgRREES AT
B2 7] 5 SX-500 7Y i e 2% 75 K B 4, H A< TOMMY 723 7l
DGX-9053B-2 AULEALKE IR AR , L I 41 F S 46 U 78 AT PR ) 5
ZHJH-C1209B AUEM TAE S, IR T8 il A PR A
Al PHS-3C KGR B 1T, 1 RS B R A3 A IR | 5 2Bk
F(25.4 mm x76.2 mm) ,

1.2 7k

12,1 G I 9B ) 52 0 B BT A o 6 o 8 A
T O CHpUR, TERIMZI 200 wl HeFh 10 ml LBS Wi fAds 7%
1,37 CHRG IR 16 h; BUFFRYRIZL T TCBS V42,37 CHs
7720 h, PR RRVEHEFP 5 ml LBS ARG 7R 3,37 Ca iRk
k% 18 h J5EUHE 8 000 r/min 5.0 10 min, 575 FIHW, UT
JEF KT PBS B7F I ORI 12 10° CFU/ml, #5 H.
1.2.2 SRR A e o T P 4R R B AR AR B0 15% |
20% \25% 30% 35% (11705 4E ; pH 4 3.0.3.5.4.0.4.5.5.0
BIVKEETR ; P AR 0.6.0.8.1.0.1.2.1. 4 ¢/L 3
PR ER T 2R A B 57, B A BRER K A Ry o) L

1.2.3 IV SR EE ARG S I B G . F JC R R iR ik
) @ i PSR A BRI R 10 min J5HIUE W 23R T2 A0



13016

B HOR A AY

2014 £

RIG B A 3 LA R L B 3 50 L 3 ~ 4 min J5 I
W F R AR, P AT 0T A PR K O R4S , 7R 20
Fr 2 AR AR S W, IFREZ e sh A 28, 9K i o 25 T4
oy AR AR AEAT 10 ml AR FRER K AR AS P, FEMR T
JEHERT 10 A5FRRE, 3 AR AR R4S 100wl 2 Al TCBS
A ,37 CHEIREEFRA th 5% 16 ~ 18 h, 114, RANALFEYY
183 AT, BOF M.

1.2.4  DBEHMERE . AR R R AT LR, &t 3
PRIE 4 KPP R B IS0 . B Ly (4°) IE S IB0 BE T
F, WFPF BN | 10 AR R K BE ) 4 A AR 4L
TR, FHF KB 1R R pH | i Ja A FLBRBERK R =0
fifk, PRAUEAR 2 A A M Bk B2 \pHL 5 B0 B9 N 2K — 2. 4%
PR BRI 07 “1.2.37

F1 HEMEKEERKFRIT

n I

AV TR (A BHGB) J%  AUREHREE(C) /gL
1 4.5 20 0.8

2 4.0 25 1.0

3 3.5 30 1.2

4 3.0 35 1.4

2 ZER545H

2.1 MEFFEAMINEMEREME  JoR 83 A 7ER
R IMPEI BB PR 0 10 min, LEE]E MAPEITEE B S8R5 R
T3 R b, o3 R R [a] v B i 3 e 700 b, B 0t
Fr 5% B R I IR ) TG TR AR, SR I 2,

R2 MEFIR R MIERN S5 £ AN

R K YT 851 // CFU/ em’ REAR /) %
sl - 1.9 x10° -
AEELIET S 6.6 x10* 34.5
A 15% 2.7 x10" 14.1
20% 2.1x10* 11.0
25% 8.1x10° 4.2
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1 1 1 4 1 3.76 3.77 3.84 3.79
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10 3 2 1 1 3.71 3.67 3.62 3.67
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