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Inhibition effects on the growth of Staphylococcus aureus in room
temperature yogurt products
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ABSTRACT: Objective To explore and analyze inhibition effection the growth of Staphylococcus aureus in room
temperature yogurt. Methods The contamination of yogur samples with Saphylococcus aureus were simulated and
the growth of Saphylococcus aureus was investigated in yogur under different temperature conditions; the effect of
pH on the growth inhibition of Staphylococcus aureus was investigated by preparing culture media with hydrochloric
acid, lactic acid, and acetic acid, and the presence of Nisin in yogur was analyzed using high-resolution mass
spectrometry technology. Results Saphylococcus aureus were tested negative after 5-7 days at 36 °C, and after
14-21 days at 25 °C; the growth of Saphylococcus aureus was inhibited by different acid pH, with the degree of
inhibition being hydrochloric acid (pH 4.47)<lactic acid (pH 4.96)<acetic acid (pH 5.54); Nisin Z was found in yogur.

EEMB: dbatmiBrAB AR B AR BTl 35 B (HIT202201)
Fund: Supported by the Foundation of Beijing Academy of Science and Technology High-level Innovation Team Program (HIT202201)
MBEEE: M3, R R, BB B R & RE YA . E-mail: dumeihong@bcepca.ac.cn
VEFST, WFoE0h, FEMFR T &% 4. E-mail: xuxiuli_78@163.com

*Corresponding author: DU Mei-Hong, Professor, Insititute of Analysis and Testing, Beijing Academy of Science and Technology (Beijing
Center for Physical & Chemical Analysis), No.27, North West Third Ring Road, Haidian District, Beijing 100089, China. E-mail:
dumeihong@bcpca.ac.cn

XU Xiu-Li, Professor, Chinese Academy of Inspection and Quarantine, No.11 Ronghua South Road, Yizhuang
Economic and Technological Development Zone, Beijing 102600, China. E-mail: xuxiuli_78@163.com



55 24 1)

WR/REE, A R PL A ol 100 4 <2 90 € AR 2 BR T 2R R AR I 5 233

Conclusion Organic acids and Nisin components in room temperature yogur inhibit the growth of Saphylococcus

aureus, resulting in its inability to survive in yogurt for a long time.

KEY WORDS: room temperature yogurt; Saphylococcus aureus; pH; Nisin Z; growth inhibition
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Fig.1 Growth curve of 2.7x10* CFU/g Saphylococcus aureus in
yogurt at 36 °C
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Fig.3 Growth curve of 2.7x10° CFU/g Saphylococcus aureus in
yogurt at 25 °C
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