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The Effects of Microwave Radiation on Escherichia coli
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Abstract

We examined the survival and acid resistance of enterohemorrhagic Escherichia
coli 0157 (EHECO157) in foods irradiated by microwave (2.45 GHz, 700 W, 7 s) with
a domestic microwave oven. When the microwave irradiated foods inoculated with
the cells at the cell density of 3 x 106 cells/g, the living cell number decreased below
65%. The cells in curry showed the lowest survival ratio (2%) among those in foods
examined. Acid resistance of the cells in foods irradiated by the microwave was also
effectively reduced below 10% irrespective of foods surveyed. Microwave could prove

useful for reducing the living cell number and acid resistance of EHEC 0157 in foods.
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%, FIFEREIE58.7C 22560 .4COHMPANT, EEd+ 1 CUHNTH 5772700, AdmOFEHIC
b5, F—FHTETL Y VLML,

ZREOHE, L v M S, AR EHEC O157% $:8E L 7252, ~ A 7 iy L =560
HFREZR IR Lz, ERUAORE S LCTLB I EMKE M L7z, b Tld, figte
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EHEC O157% #ffitk, ~ A 7 nEHF24Th 912, EHICARHEZME L2561, £AXW
BUIET L ho /o790, Bih & OERFMEMIC X 2 AR T Cldk {, ~ A 7 ajEighc

®1 BFLOVMEBEEERE

JLPRIREH] (s) FEmE (C)
6 54.3 £ 1.7
7 59.8 £ 1.0
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2 YA UORRSE L =RAPOKRBE O157DEEFE
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