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Escherichia Coli 0157 H7 and Its Detection in Foods

Liu Jiangxun Li Xiliu Tang Qingtao

College of Food & Biology South China University of Technology Guangzhou 510640

ABSTRACT  Escherichia coli O157 H7 is a cause of serious foodborne illness and is viewed as a
significant public health concern. It has a very small infectious dose and so it is vital to detect and
eliminate this pathogen from food. This paper aims to review the current knowledge on this
pathogen and to highlight the ongoing research. Four areas are covered in the paper including its
pathogenic and virulence traits biochemical characteristics occurrence in food methods of detec-
tion.
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