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Progress in recovery and detection technology for sublethal-injury
pathogens in food

SONG Jin-Li, SUO Biao", WANG Na, Al Zhi-Lu

(College of Food Science and Technology, Henan Agricultural University, Zhengzhou 450002, China)

ABSTRACT: The presence of injured pathogens in food should not be ignored during safety detection, be-
cause of their capability of repair under suitable conditions and their sensitivity to selective medium which can
cause false negative detection results. However, there are little studies on such researches. This paper reviewed
the formation, characteristics, detection methods, and factors influencing on sublethal-injury pathogens. The
research are meaningful for the development of food safety control technology, as well as the development of
rapid and convenient detection methods.
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