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The effect of cetylpyridinium chloride and lactic acid against Escherichia coli O157:H7
on bean sprout
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Abstract

The purpose of this study was to evaluate the efficacy of cetylpyridinium chloride (CPC) and lactic acid
(LA) for inhibition of Escherichia coli O157:H7 which is artificially contaminated into bean sprout. Bean sprout
samples were treated with CPC (0, 0.5, 1.0, 2.0 and 4.0 %w/v), LA (0, 0.5, 1.0, and 2.0 %v/v) and combination of
CPC with LA (0, 0.5:0.5, 0.5:1.0 and 0.5:2.0 w/v:v/v). The appropriate concentrations of CPC, LA and CPC with LA
for reducing E. coli O157:H7 in bean sprout were 4.0%w/v (3.38 log reduction), 2.0%V/v (4.46 log reduction) and
0.5:2.0%w/v:v/v (3.30 log reduction), respectively. Due to their antimicrobial activity, CPC and LA are potential
sanitizers for washing fresh fruits and vegetables to enhance food safety.
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Table 1 Viable count of E. coli O157:H7 on bean spout treated with CPC

Log CFU/g
CPC(%wN) Viable cells Reduction
0 6.85+0.04" -
0.5 6.260.01° 0.60+0.05"
1.0 6.160.01° 0.70+0.05°
2.0 4.62+0.20° 2.24+0.16°
4.0 3.48+0.01° 3.38+0.05°

CPC= Cetylpyridinium chloride (%w/v), 0% = Sterile distilled water (control)

9 Different letters showed significant difference at p<0.05
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50U E. coli O157:H7 Lutiagan (4.46 log CFU/g) (p<0.05) wanasli Table 2



2. IneAanfiness T% 41 a17U% 1 (WiAR) UNTIAN-IBIEN 2553 naYNINsa NGAdsuaanlss 85

Table 2 Viable count of E. coli O157:H7 on bean spout treated with LA

Log CFU/g
A (%vIv) Viable cells Reduction
0 6.90+0.21° -
0.5 4.40+0.11° 2.08+0.10°
1.0 4.58+0.15" 2.3140.35°
2.0 2.44+0.28° 4.46+0.09°

LA= Lactic acid (%V/v), 0% = Sterile distilled water (control)

““ Different letters showed significant difference at p<0.05
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3.30 log CFU/g

Table 3 Viable count of E. coli O157:H7 on bean spout treated with CPC:LA

Log CFU/g
CPC:LA (%w/v:viv) Viable cells Reduction
0 6.83+0.06" -
0.5:0.5 4.86+0.13° 2.90+1.02"
0.5:1.0 3.43+0.05° 3.03+0.99
0.5:2.0 2.91+0.17° 3.30+0.94

CPC:LA = Cetylpyridinium chloride:Lactic acid (%w/v:v/v), 0% = Sterile distilled water (control)
*“ Different letters showed significant difference at p<0.05

"™ not significantly different at p>0.05
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