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Effect of Temperature on Growth of
Salmonella Enteritidis in Panna cotta

Terunobu Shudou, Takeshi Kobayashi, Tsuneaki Kawai, Tadashi Ooki,
Y oshio Shimizu, Y uko Kikuchi, Masako Oikawa*, Hiroyuki Matsuo*

For investigating the effect of temperature on bacterial growth, the food implicatedina  food poisoning
incident was reproduced and stored in arefrigerator for the same period of time asin the actual case.

No significant bacterial growth was observed under temperature conditions of 2 9 and a
combination thereof during an 18 hour incubation period, but at 25 it reached a dangerous level which
could easily cause food poisoning.

These findings, the high attack rate and other epidemiological data suggest the possibility that the



implicated food was contaminated during cooking by something unidentified which contained large amounts
of bacteria.

* Sapporo Higashi Health Center



