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X 1. Comparison of L, monocytogenes populations and corresponding ODg,, for TSB supplemented with antimicrobials stored at 10.0°C

Dﬂ‘ll’ Mo 0.4% 1% T-10 156 ppm 3.5% PD4 3.5% PD4, 1% 1% T-10 plus
Antimicrobial T4-M plus MaMQ, + 500 156 ppm MOstatin™ WV + 1%
Control ppm sodium NaN0O, +500 MOstatin™ V
erythorbate ppm sodium
erythorbate
0 ODggg 0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
Log CFU/mL 251 243 244 24 248 237 245 235
B ODgpq 0.22 0.00 0.00 0.03 0.00 0.00 0.00 0.00
Log CFLU/mL 83 488 234 8.36 B8.57 516 6.16 232
29 ODgg 0.60 0.00 0.00 0.26 025 011 0.25 0.00
Log CFLU/mL 6.79 781 <1.00 6.63 797 718 7.7 <1.00

EX{: Food Research Institute University of Wisconsin—Madison/ Inhibition of Listeria monocytogenes and Clostridium botulinum by Plant Extracts (2|
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X 2. Spore enumeration at day 0, and day 30 toxicity of TPGY with antimicrobial treatments inoculated with C. botulinum stored at 10°C

Treatment Log spore/ml at Detection of botulinum

day 0° toxin at day 30°

Mo Antimicrobial Control >2log Toxin Detected

0.4% T4-N 2.88 Toxin Detected

1% T-10 plus 297 Mo Toxin Detected

156 ppm sodium nitrite, 500 ppm sodium erythorbate 2.36 Mo Toxin Detected

3.5% PD4 297 Mo Toxin Detected

3.5% PD4, 156 ppm sodium nitrite, 500 ppm sodium erythorbate 2.88 Mo Toxin Detected

1% MOstatin™ v 2.88 Toxin Detected

1% T-10 plus + 1% MOstatin™ Vv 2.36 Mo Toxin Detected

@ 3—tube MPN method in Trypticase—Peptone—Glucose—Yeast Extract (TPGY) with cooked meat media; 37°C, 5—7 days, anaerobic conditions
® Mouse Bioassay, FDA Bacteriological Analytical Manual Online Edition 8, Revision A/1998, Chapter 17.

12l 1. Changes in optical density (Ago.m) and populations of L. monocytogenes (enumerated on MOX) in TSB supplemented with antimicrobials,

inoculated with L, monocytogenes and stored at 7°C for up to 4 weeks
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12! 2. Changes in optical density (Agn) in TSB supplemented with antimicrobials,
inoculated with L, monocytogenes and stored at 10°C for up to 8 weeks

12! 3. Changes in optical density (Ag.m) for TPGY supplemented with antimicrobials,
inoculated with C, botulinum and stored at 10°C for up to 8 weeks
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Data omitted from No Antimicrobial and PD4 treatments at day 17
because of measurement errors,

Data omitted from the No Antimicrobial and MOstatin™ V treatments at
days 13 and 29 because of measurement errors.
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High inoculation NATPRE High inoculation NATPRE I
T-10 PLUS and 2,0% salt T-10 PLUS and 1,5% salt acetate mix
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Low inoculation NATPRE Low inoculation NATPRE Low inoeulation lactate-
T-10 PLUS and 2,0% salt T-10 PLUS and 1,5% salt acetate mix
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RESULTS Evolution of L innocua in caoked ham with
high level of innoculum during storage at 5°C
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RESULTS Evolution of L innocua in caoked ham with
high level of innoculum during storage at 5°C
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Stuffing.

STEP O:
Rest over night (24h at 5°C).

STIERNIG:
Slicing.
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Myosin head

(high-energy)
/ 1. Myosin binds to the actin myofilament
forming cross bridges

Thln filament
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N PSRN \:DP.ADP and P,
< nydralysl; Thick filament released
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|
4. Myosin heads “cock” as ATP is splif into ADP 2. Power stroke - myosin head rotates and bends causing
and P;. The myaosin heads are recriented and displacement of actin filament
energized. - ADP + P; (inorganic phosphate) are

m released from myosin
Myosln head

3. New ATP attaches to the myesin head and
causes it to change position and actin
filament to move, the cross bridge detaches
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| Tab. 1: Compesitian of brines used for the marufacture of no-phosphate-adoad [Tast | and Tast 2|
| and phosphate-sdded contral cookad turkey breast with two salt levels
Test 1 Test 2 Cantred 1 Cantrol 2
0% [Selt 15%) 30%(Salf05%] 30% (Satt 15%]  30% [Salt0.5%)
Turkey breast 7642 7652 6.5 TG
Water 18.33 20.33 19,68 fBE
Destrose 0.50 0.50 .50 050
Hatpre T-10 Plus L. 100 Lo Lod
i PHS PHR 0.75 .75 030 (u.od
Cracking the food safety code Zalt 1.50 0.50 150 050
s et G I Sodium triphosphate 0.0 0.0 04D 040
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