
         

aehsani@urmia.ac.ir 

 

PALCAM Listeria agar

MRS agar

.

.

cfu/g

Functional Foods



    
(Food 

born pathogen)

(Food born disease)

pH

Functional 

Foods

ATCC 19118

 

CFU/ml

Chr. Hansen R 704

Lactococcus lactis sub sp. 

cremoris

 

Lactococcus lactis subsp. 

diacetilactis 

CFU/ml



  

cfu/ml

cfu/ml

pH

Meito, Sangyo., Japon

PALCAM Listeria agar

ANOVA

(ANOVA)

 

(Least Significant 

Difference Procedure) LSD

SPSS

p< 

p<

log

 

loglog

 

cfu/gp<



    



    
ABC

    
A

 

±

 

B

 

±

C

 

±

   

pH

cheddar

Colby

log

 

log

blue

Camembert

Manchego

log

 

log

log

soft lactic

 



   
Functional Foods

E.coli

cfu/g

pH

1- Smith p, Stewart J and Fyfe L. The 
potential application of plant essential oils 
as natural food preservatives in soft cheese. 
J Food Microbiol 2001; 18: 463-70. 
2- Mead PS, Slutsker L, Dietz V, McCaig 
LF, Bresee JS, Shapiro C, et al. Food-
related illness and death in the United 
states. Emerg Inf Dis 1999; 5: 607-25. 
3- Benkerroum N, Oubel H, Zahar M, Dlia 
S, Filali-Maltouf  A. Isolation of a 
bacteriocin-producing Lactococcus lactis 
subsp. lactis and application to control 
Listeria monocytogenes in Moroccan Jben. 
J Appl Microbiol 2000; 89: 960-9. 

4- Food and Agriculture Organization of 
United Nations; World Health 
Organization. Evaluation of health and 
nutritional properties of probiotics in food 
including powder milk with live lactic acid 
bacteria, FAO/WHO (2001). Report of a 
joint FAO/WHO expert consultation, 
Co´rdoba, Argentina. 
ftp://ftp.fao.org/es/esn/food/probioreport_en
.pdf 
5- Gomes da Cruz  A, Buriti FA, Batista de 
Souza CH, Fonseca Faria JA , Isay Saad 
SM. Probiotic cheese: health benefits, 
technological and stability aspects. J Food 
Science  Technol 2009; 20: 344-54. 

ftp://ftp.fao.org/es/esn/food/probioreport_en


 
6- Bernbom N, Licht TR, Saadbye P, 
Vogensen FK and N?rrung B. 
Lactobacillus plantarum inhibits growth of 
Listeria monocytogenes in an in vitro 
continuous flow gut model, but promotes 
invasion of Listeria monocytogenes in the 
gut of gnotobiotic rats. Int J  Food 
Microbiol 2006; 108: 10 

 

14. 
7- Phillip SM, Kailasapathy K and Tran L. 
Viability of comrcial probiotic cultures  
( L. aciduphillus, Bifidobacterium spp. , l. 
casei, l. paracasei and L. rhamnosus) in 
cheddar cheese. Int Jf Food Microbiol 
2006; 108: 276-80. 
8- Ong L, Henriksson A and Shah NP. 
Development of probiotic Cheddar cheese 
containing Lactobacillus acidophilus, Lb. 
casei, Lb. paracasei and Bifidobacterium 
spp. and the influence of these bacteria on 
proteolytic patterns and production of 
organic acid. Int Dairy J 2006; 16: 446 56. 
9- Basti AA, Misaghi A and Khaschabi D. 
Growth response and modelling of the 
effects of Zataria multiflora Boiss. essential 
oil, pH and temperature on Salmonella 
typhimurium and Staphylococcus aureus. 
LWT- Food Science Tecnol 2007; 40(6): 
973-81. 
10- Meilgaard MC, Civille GV , Carr BT.. 
Sensory evalution techniques. 2nd edition. 
Crc prees, inc. bocaration, florida1991; PP: 
123-130. 
11- De Buyser ML, Dufour B, Maire M, 
Lafarge V. Implication of milk and milk 
products in food-borne diseases in France 
and in different industrialized countries, Int 
J Food Microbiol 2001; 67: 1-17. 
12-Mazzotta AS. Thermal inactivation of 
stationary-phase and acid-adapted 
Escherichia coli O157:H7, Salmonella, and 
Listeria monocytogenes in fruit juice  J 
Food Prot 2001; 64: 315-20. 
13-Maisnier-Patin S, Deschamps N, Tatini 
SR and  Richard J. Inhibition of Listeria 
monocytogenes in Camembert cheese made 
with a nisin-producing starter. Lait 1992; 
72: 249-63. 
14- Yousef AE, Marth EH. Behavior of 
Listeria monocytogenes during the 

manufacture and storage of Colby cheese. J 
Food Prot 1988; 51: 12-15. 
15- Papageorgiou DK, Marth EH. Fate of 
Listeria monocytogenes during the 
manufacture and ripening of blue cheese. J 
Food Prot 1989; 52: 459-65. 
16- Ryser ET, Marth EH. Behavior of 
Listeria monocytogenes during the 
manufacture and ripening of cheddar 
cheese. J Food Pro 1987a; 50: 7-13. 
17- Rodr guez E, Gaya P, Nunez M, 
Medina M. Inhibitory activity of a nisin-
producing starter culture on Listeria 
innocua in raw ewes milk Manchego 
cheese. Int J of Food Microbiol 1998; 39: 
129 32. 
18- Morgan F, Bonnin V, Mallereau MP 
and Perrin G. Survival of Listeria  
monocytogenes during manufacture, 
ripening and storage of soft lactic cheese 
made from raw goat milk. Int J of Food 
Microbiol 2001; 64: 217 21.  
19-Matsuzaki, TR, Yamazaki S, Hashimoto 
o , Yokokura T.. The effect of oral feeding 
of Lactobacillus casei strain Shirota on 
immunoglobulin E production in mice. J 
Dairy Sci 1998; 81: 48-53. 
20-de Waard RJ, Garssen GC, Bokken, and 
Vos JG. Antagonistic activity of 
Lactobacillus casei strain Shirota against 
gastrointestinal Listeria monocytogenes 
infection in rats. Int J Food Microbiol 
2002; 73:93-100. 
21-Ogawa M, Shimizu K, Nomoto K, 
Takahashi M, Watanuki M, Tanaka R, et 
al.. Protective effect of Lactobacillus casei 
strain Shirota on Shiga toxin-producing 
Escherichia coli O157:H7 infection in 
infant rabbits. Infect Immun 2001; 69:1101-
8. 
22-Asahara T, Nomoto K, Watanuki M 
,Yokokura T. Antimicrobial activity of 
intraurethrally administered probiotic 
Lactobacillus casei in a murine model of 
Escherichia coli urinary tract infection. 
Antimicrob Agents Chemother 2001; 
45:1751-60.  


