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Escherichia coli strains during the manufacture and ripening of Camembert Cheese.

M. P. Montet', E. Jamet?, S. Ganet*, M. Dizin? S. Miszczycha®, L. Duniere', D. Thevenot*
and C. Vernozy-Rozand*

Unité de Microbiologie Alimentaire et Prévisionnelle (UMAP), Département de Santé
Publique Vétérinaire, Ecole Nationale Vétérinaire de Lyon, Université de Lyon, 69280 Marcy
I'étoile, France.

*pple Microbiologie d'Intérét Laitier (MIL), L'institute Technique du Lait et des Produits
Laitiers (Actilait), Route des champs laitiers 419, 74801 La Roche-sur-Foron, France.

Growth and survival of acid-resistant (AR) and non-acid-resistant (NAR) Shiga-toxin-
producing Escherichia coli (STEC) strains were investigated during the manufacture and
ripening of microfiltered milk Camembert cheeses. The induction of acid resistance of the
STEC strains in cheeses was also studied. Six different mixtures of AR and/or NAR STEC
strains were inoculated separately into microfiltered milk at a level of 10(3) CFU mL(-1).
The STEC counts (AR and NAR) initially increased by 1 to 2 log(10) CFU g(-1) during
cheese-making. Thereafter, the populations stabilized during salting/drying and then
decreased during the early stages of ripening. Exposing the STEC strains in artificially
inoculated cheeses to simulated gastric fluid (SGF - pH: 2.0) reduced the number of NAR
strains to undetectable levels within 40 minutes, versus 120 minutes for the AR STEC strains.
AR and NAR STEC were able to survive during the manufacture and ripening of Camembert
cheese prepared from microfiltered milk with no evidence of induced acid tolerance in NAR
STEC strains.



