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Staphylococcus aureus FRI 913, Escherichia coli O157:H7 ATCC 43894 (SLT I+, SLT II+), Salmonella enterica serova
Typhimurium isolate, Salmonella enterica serova Enteritidis ATCC 13076, Listeria monocytogenes ATCC 11285 2
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Table. 1 129 FARSEE (20T, 302)

S. aureus E. coli 0157:H7  S.typhimurium S. enteritidis L. monocytogenes V. parahaemolyticus
Y 24 5| Ao 44y 3| M 8t &[4 8 3 MH 4f M
(800ppm) (400ppm) (200ppm) (100ppm) (100ppm} (200ppm)

SH1TY YNSISE 800ppm)2] Al7hol WHE 7+ falE AR ET AW ATE 2T 2Tt (Fig 1)
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