Link Project AFM 234: Factors affecting the attachment of bacteria to, and their detachment from, prepared fruit and vegetable tissue

SUMMARY

This project measured the attachment of bacteria to the cut surfaces of a range of fruit and vegetable tissues.  In most cases the attachment rate obeyed a mathematical model developed earlier.  This model failed in the case of lettuce leaf tissues due to the ingress of bacteria into airspaces which resulted in greater occupancy than due to attachment alone.  The ingress could be prevented by controlling the temperature differential between the tissue and wash water, i.e. ensuring that the temperature of the tissue is not higher than that of the wash water.   Attachment of bacteria to freshly cut discs of tissues was similar to attachment to prepared cell wall material (CWM).  The CWM was sequentially extracted in order to remove the component to which bacteria attached.  This extraction resulted in an increase in numbers of bacteria attached, followed by a step that resulted in a decrease in numbers.  Addition of key extracts to discs of fresh tissue resulted in decreased attachment of bacteria.  Attempts to find commercially available analogues of these extracts is in progress.

