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<Suppression of pathogenic bacteria with food ingredients>
<Professor> <Kumio Yokoigawa>

Application and quality assurance of bio-resource to food industry
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Content:

Enterohemorrhagic Escherichia coli (EHEC) O157:H7 was first
recognized as a food-borne pathogen in 1982. EHEC 0157:H7
is a member of a large group of Shiga toxin (Stx)-producing E.
coli. General symptoms of the diseases caused by EHEC are
bloody diarrhea and hemorrhagic colitis in human, and Stx
produced in the gut lumen is closely related to the intestinal
diseases. Stx also traverses the epithelium, invades the blood
circulation, and causes neurological damage and hemolytic-
uremic  syndrome. The pathogen produces two
immunologically distinct Stx (i.e., Stx1 and Stx2). Since some
of the antibiotics used for the treatment of 0157 infection
were reported to activate toxin genes and induce the release
of accumulated intracellular toxin, new types of therapeutic
agents are required to this pathogen. We have reported that
the adsorption of Stx to Food, such as fermented foods and
edible seaweed.
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