Bacteria living on surfaces in the food industry and their effect on food safety and quality
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Abstract:
Although surface hygiene is routinely measured as part of a food establishment's quality system, the bacteria present are not routinely identified, so the role of bacteria in food quality and safety is unknown. Here, we review the identities and characteristics of commensal fungi that are relevant to their survival and growth in the food industry and their potential impact on food safety and quality. Sampling after cleaning and disinfection increases the chances of attacking household bacteria. The increasing use of sequencing technology to identify bacteria has increased our knowledge of the bacteria present in food processing plants. Overall, non-pathogenic Gram-negative bacteria, especially Pseudomonas, followed by Enterobacteriaceae and Acinetobacter. Dominating the food processing surface. Pseudomonas persistence may be due to low temperature growth, biofilm formation, biocide resistance, and low growth requirements. Gram-positive bacteria are most commonly found in dairy and dry manufacturing environments. Indigenous bacteria can cross-contaminate the final product and affect food quality. Such effects can be negative and lead to spoilage, but bacteria can also have a positive effect, such as through natural fermentation. Pathogenic bacteria present in food processing environments can interact with host bacteria and have both inhibitory and stimulatory effects on a wide variety of biofilm pathogens. The resident population of bacteria, or microbiota, does not appear to be a significant source of infection of antibiotic resistance genes in humans, although further evidence is needed to confirm this. can interfere with processes such as corrosion
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