
 January 2020  



 

Research on the Bactericidal Effects of Phenyllactic Acid on Salmonella and STEC on Beef Pub-
lished 

Research funded by the Beef Checkoff and administered by the Foundation was recently published in 
the Journal of Food Protection.  The abstract follows:  

 
Bactericidal effects of various concentrations of phenyllactic acid on Shiga toxin–producing 

Escherichia coli (STEC), including E. coli O157:H7, O26:H11, O103:H2, and O121:H19, and on Sal-
monella Typhimurium DT104 in pure culture and microplates assays were studied. Beef cuts 

were surface sprayed with phenyllactic acid or lactic acid for inactivation of E. coli O157:H7 and 
Salmonella Typhimurium. The 1.5% phenyllactic acid inactivated all inoculated E. coli O157:H7, 

O26:H11, O103:H2, and O121:H19 and Salmonella Typhimurium DT104 (.6-log reduction) with-
in 1 min of contact at 218C, whereas 1.5% lactic acid did not result in microbial reduction. Mi-

croplate assays (for STEC and Salmonella Typhimurium DT104 at 10 to 100 CFU per well) indi-
cated that concentrations of 0.25% phenyllactic acid or 0.25% lactic acid inhibited the growth 
of STEC and Salmonella Typhimurium DT104 incubated at 378C for 24 h. Treatment of beef 

with 1.5% lactic acid or 1.5% phenyllactic acid reduced E. coli O157:H7 by 0.22 and 0.38 log 
CFU/cm2, respectively, within 5 min and reduced Salmonella Typhimurium DT104 by 0.12 and 

0.86 log CFU/cm2, respectively. When meat treated with 1.5% phenyllactic acid was frozen at 
_208C, inactivation of E. coli O157 and Salmonella Typhimurium DT104 was enhanced by 1.06 

and 1.46 log CFU/cm2, respectively. Thus, treatment of beef with 1.5% phenyllactic acid signifi-
cantly reduced the population of E. coli O157:H7 and Salmonella. 

 
Zheng R, Zhao T, Hung YC and Adhikari K. Evaluation of Bactericidal Effects of Phenyllactic Acid on 

Escherichia coli O157:H7 and Salmonella Typhimurium on Beef Meat. Journal of Food Protection, 82, 12,  
2016–2022.  https://doi.org/10.4315/0362-028X.JFP-19-217.  
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For more information on these programs, please visit the events page at www.meatinstitute.org. 

The Foundation recently updated its website to include the Beef Safety Resource (formerly located at 
Beefsafetyresources.com) on the home page.  

Made possible by the Beef Checkoff, the Beef Safety Resource (BSR) is a one-stop source of timely 
food safety information from federal sources for in-plant food safety operators, managers, academics 

and interested stakeholders.  

Those using the BSR can filter and sort results by date, title and source. Federal sources include the 

Federal Register and FDA, USDA, and CDC releases, updates and notices.  



 

2020 BOARD OF DIRECTORS 

The Foundation for Meat and Poultry Research and Education is governed by a Board of 
Directors, which provides scientific leadership and financial oversight, and acts upon rec-

ommendations from the Foundation’s Research Advisory Committee.  The North Ameri-

can Meat Institute’s Executive Board is afforded the opportunity to serve on the Founda-

tion’s Board of Directors or appoint a designee to serve on their behalf.  In an effort to 
broaden the scope of influence and direction, representatives from the livestock (beef, 

pork, poultry and egg), retail, academic, government agency and consumer sectors, 

among others, are invited to serve on the Board of Directors.  Terms are for one year.  
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