o \Ye JT< CJ'J—.'I

63g-Ll> gLaULS a5 g 49

SN dlge $3sleng,Sue dina) 30 St p9),S

s Alie LSSl Glgie

Quorum Sensing in the Context of Food Microbiology
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RESEARCH NEEDS AND PERSPECTIVES

In this minireview, a summary of the results of different studies
related to the contribution of QS in the behavior of microbes in
the food chain is provided. A significant issue encountered in this

context is the lack of common research targets, e.g., which patho-
genic and/or spoilage bacteria will be studied and why. For in-
stance, Listeria monocytogenes, Salmonella, and Escherichia coli
could be the target organisms as far as pathogenic bacteria are
concerned, while Pseudomonas spp. and Enterobacteriaceae can be
used to study spoilage bacteria. The annual health care costs
caused by a selected few food-borne pathogens, such as Listeria
monocytogenes, Escherichia coli O157:H7, and Salmonella sp., has
been estimated at 5 to 6 billion euros per year, of which 4 billion
are attributed to meat and meat products (28, 108). Similar re-
ports are related to spoilage by pseudomonads and enterobacteria
(58). For the above-mentioned reasons, a selection of organisms
for collaborative and/or comparative studies should be defined.
Another issue should be the standardization of methodologies and
tools that will be used to assess and compare the biological effects
of such signaling compounds.
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