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Experimental observation on the Kkilling effect of chlorine

dioxide on several Kkinds of food — borne pathogenic bacteria
FU Peng XU Yaqi DENG Jinhua

Abstract To observe the killing effect of chlorine dioxide on several kinds of food — borne patho—

genic bacteria isolated from meat products thesuspension quantitative sterilization experimentwasadopted

to evaluate. The results showed that when organic interfering substance existed and chlorine dioxideat a

concentration of 24mg/L acted as 5 min and the log killing values for Listeria monocytogenes Staphylo—

coccus aureus Yersinia enterocolitica and Salmonella were all greater than 5. 00. When organic interfer—

ing substance did not exist and chlorine dioxideat a concentration of 24mg/L acted as 10 min and the

log killing values forBacillus cereus spores was lesser than 5.00. Compared with the other three kinds of

cell propagules

resistant than bacterial propagules.
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Listeria monocytogenes showed stronger tolerance to chlorine dioxide. Spores were more
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