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This paper studied noncontact sterilization for Escherichia coli IM 109 using some commercial
products. In the tested some commercial products, Prepared SUSHI WASABI in tube (S & B Fooda Inc.,
Japan), Tokusen Karashi (House Foods Corp., Japan), Kometouban (S.T. Corp., Japan), Komebitsusensei
(Arromic Co.,Ltd., Japan), Youso de kurin randori (HOYU Co.,Ltd., Japan) were found to have noncontact

sterilization activity. This activity seems to be due to volatile substances.

Key words: noncontact sterilization, £scherichia coli, emulsion, commercial products




Escherichia coli JM109

05

LB

14

wiv

NacCl

1

37

wiv

LB

24

100

wiv

wiv

35



100 r

80 r

60 r

40 |

20




1) http:/imvww.nikkeibp.co.jp/style/secondstage/kenkou/evidence_050914.html.
2) http:/imww.kaneko-inc.com/sub?7.html.

3) http:/mww.sanwafoods.co.jp/knowledge_wasabi_05.html.

4) http:/fja.wikipedia.org/wiki/%E3%82%8F%E3%81%95%E3%81%B3.



