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HET Park (et al.), 2000: Survival of Escherichia coli 0157:H7 in potato starch as affected by water activity, pH and temperature. Letters in
Applied Microbiology 2000, 31:364-367

TEICEE: Serotype(s):0157:H7, Strain(s):932(human_faecal) 994(salami) E0018(calf_faecal) H1730(human) F4546(human)

im To determine: Survival characteristics of E. coli ©0157:H7 in potato starch powder as affected by water activity, pH and temperature
over a 33-week storage period. Inoculum: Cultured in TSB (Difco, USA). At least three successive 24-h interval transfers were made
prier to use. Cultures were centifuged (2000xg, 22°C, 15 minutes) and each pellet suspended in 2 ml sterile 0.1% peptone water.
Suspensions were combined to give a five-strain mixture of cell inoculum. Inoculation and storage: 2 g aliquots of starch in 20 ml
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