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Abstract

The percentage of death cells increased
progressively during the low temperature
storage at -5 , -18 and -28 . The
percentage of death cells in different storage
temperature followed the order -18 >-28
>-5 . The most pronounced injury and
death of E. coli O157:H7 was noted after 1
day storage at -18 or -28 . The percentage
of injured and unharmed cells decreased as
low-temperature storage extended.

The low temperature treatments
increased the susceptibility of E. coli
O157:H7 to crystal violet, bile salt, sodium
chloride, and ethanol. The susceptibility of
low temperature-stressed cells to the tested
agents increased most significantly when E.
coli O157:H7 was subjected to -28 or -18

storage. On the other hand, less
susceptibility increase to the tested agents
was found for E. coli O157:H7 which had
been exposed to -5  storage. Generally, the
susceptibility of E. coli O157:H7 to the tested
agents increased as the low temperature-
storage extended, regardless of storage
temperature.

Different nitrogen or carbon sources
affected the recovery of freeze-stressed E.
coli O157:H7 cels. Among the various
nitrogen and carbon sources tested, trypton



and soytone were the most effective nitrogen  Clavero and Beuchat, 1995; Conner and Hall,
sources, while glucose and maltose were the  1994) E. coli
most effective carbon sources for the Q157:H7

recovery of the freeze-stressed cells. It was

noted that when growing the freeze-stressed (

E. coli O157:H7 in minima medium )

containing the same nitrogen source or . )

carbon source, their lag time increased as the E. coli O157:H7
time of frozen storage increased.
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