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Effect of Storage Temperature on Growth and Toxin Production of
Staphylococcus aureus in Milk
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Abstract

Food borne pathogens are a growing concern for human health and food safety throughout the world. Milk and dairy

products are commonly associated with spoilage or contamination from a wide variety of physical, microbial, and chemical

hazards. Milk was inoculated with Staphylococcus aureus and stored at 5, 10, 15, 25, and 35C for 7 days, and we monitored

the growth change and the variance of toxin production. The growth rate of S. aureus was suppressed in low temperature.

We confirmed that growth rate and toxin production were accelerated when the storage temperature was increased. S. aureus

began to produce toxins when the number of bacteria was higher than 10° CFU/mL. Therefore, managing the storage

temperature of milk is important to inhibit the growth and the toxin production of S. aureus.
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Growth and toxin patterns of S. aureus at 5C in milk.
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Fig. 2. Growth and toxin patterns of S. aureus at 10°C in milk.
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Fig. 4. Growth and toxin patterns of S. aureus at 25°C in milk.
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Fig. 5. Growth and toxin patterns of S. aureus at 35C in milk.
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