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Abstract 

The influence of three organic acid, (acetic, lactic and citric acid in different concentrations) were evaluated
over two major foodborne pathogens, Listeria monocytogenes and Salmonella enteritidis. For evaluation we
used two different laboratory designed models such as, agar gel diffusion test and broth reduction test. 

The results from agar gel diffusion tests revealed variation of the inhibition zone of Listeria monocytogenes
and Salmonella enteritidis to three engaged organic acids in concentration 10%, 8%, 6%, 4%, 2%. The two
tested  organisms  were  most  sensitive  to  lactic acid  and  slightly  less  sensitive  to  citric and  acetic acid
respectively.  Listeria  monocytogenes was  more  sensitive  to  all  three tested  organic  acids  compare  to
Salmonella enteritidis. Influence of above mentioned organic acids in buffered peptone water broths revealed
Listeria monocytogenes reduction in cell number by 4,6 log cfu/mL for 0.04% acetic acid and 3,1 and 2.8 log
cfu/mL for lactic acid and acetic acid respectively. Same test ravelled Salmonella enteritidis reduction in cell
number by 3.8 log cfu/mL 0.04% for lactic acid and 2.9 and 2.5 log cfu/mL for citric and acetic acid. 

Therefore these organic acids may have practical application in food processing industry for ensuring of food
safety regarding to Listeria monocytogenes and Salmonella enteritidis.  
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