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Biofilm Formation by Spoilage and Pathogenic Bacteria on Different Food Contact Surfaces and Sensitivity to

Sanitizers

Sukanlaya Cotchasawad

Abstract

Microbial Biofilm formation is a major cause of food contamination as microorganisms secrete extracellular
polymeric substances (EPS) to envelope the cells and then attach and grow on different surfaces i.e. stainless steel,
glass, plastic, rubber, and cement etc. As microorganisms produce biofilm, they will be more resistant to sanitizers than
planktonic cells and difficult to clean up. Thus, bioflm formation on food contact surfaces would increase probability
of microbial contamination in foods (Joseph and others 2001). Therefore, biofilm formation of spoilage and pathogenic
bacteria on different food contact surfaces was followed up through bacterial numbers enumeration on different
surfaces including stainless steel, plastic, glass, and cement. It was found that Salmonella typhimurium and Listeria
monocytogenes could grow the best on cement surface whereas Pseudomonas aeruginosa could grow the best on
plastic and cement surfaces. In addition, the comparisons of biofilm and planktonic cells sensitivities to chlorine
solution were studied and found that biofilm elimination was harder than planktonic cells as using chlorine solution at
100 ppm for 5 mins would get rid of all planktonic cells while biofilm elimination had to be applied with the solution
for 25 mins to get rid of all Pseudomonas aeruginosa, Listeria monocytogenes and Salmonella typhimurium on plastic

surface.
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