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BACTERIOLOGY OF FOOD & AIR 

 

ABSTRACT  

 

The role of bacteriology in food and 

air impacts our health is 

understandable and the detail 

information about food borne and 

airborne pathogenic bacteria helps in 

improving public health services. As 

we generally known, microorganisms 

are present everywhere on the earth, 

and bacteria are regularly found in 

food, both in raw and in prepared 

forms. Even though certain bacteria, 

such as those found in fermented 

foods and probiotics, are helpful, 

others are infectious pathogens that 

can lead to a variety of health issues, 

including typhoid, diarrhea, and food 

poisoning. Human activities that are 

transfer bacteria into the air include 

sneezing, coughing, and even 

breathing. Certain bio aerosols lead to 

infections, which in turn produce a 

host of health problems, including 

physiological alterations, particularly 

in lung infections. Nearly all bacterial 

diseases, including respiratory 

infections, are brought on by airborne 

germs, and the circumstances become 

much more serious when a healthy 

person is exposed to a hospital setting 

where the load of harmful bacteria is 

higher.  
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I. INTRODUCTION  

 

The importance of clean food and pure air in our lives affects us in many ways. 

If we do not have pure food, we can suffer from many diseases, and along with 

this, food imbalances can result in deficiencies, obesity and related metabolic 

problems, a higher risk of cancer and cardiovascular illnesses, and obesity. 

These days, improving the nutritional quality of foods that are widely available 

and consumed can be accomplished through plant metabolic engineering. Food 

bacteriology is an important field of study that examines the existence, impacts, 

and management of bacteria in food. Microorganisms are ubiquitous in all over 

the world, and among these bacteria are commonly present in food, even in raw 

as well as in prepared food. Some bacteria are used as a beneficial source like 

fermented food and probiotics, and some of them are infectious pathogen that 

causes many health-related problems like food poisoning, diarrhoea, typhoid, 

etc.  

 

II. ROLE OF FOOD-ASSOCIATED BACTERIA IN HUMAN HEALTH 

 

Fermented Food Products 

 

Almost all fermented foods together with yoghurt, cheese, sauerkraut, pickles, 

and fermented soy products like tempeh and miso are made feasible by bacteria. 

Lactic acid bacteria, along with some Streptococcus species, are essential to 

these activities. These contribute to food preservation by boosting nutritional 

value and flavor. Fermented drinks like kombucha and some varieties of beer 

and wine are also made by bacteria. Bacteria are responsible for converting 

alcohol into acetic acid and vinegar. Similarly, cultivated dairy products, also 

known as fermented milk products are dairy products that have undergone 

fermentation caused by a group of lactic acid bacteria that cause milk to soure 

or curdle. [1] 

 

In addition to offering a viable and nutritious substitute for meats, the 

fermentation of protein-rich foods like legumes with lactic acid bacteria strains 

raises the concentration of bioactive compounds and may improve the amino 

acid profiles, aiding in the fight against under nourishment and hunger in 

developing nations. [2,3] 

 

Probiotics 
 

Probiotics are beneficial non-pathogenic microbes that are administered with 

diet to improve health & microbial balance particularly in digestive tract. 
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Probiotics exert their health effects through synthesizing micronutrients (e.g. 

vitamin B12), supporting immune system function, aid in digestion, decreasing 

colonization and invasion by pathogenic organisms. The genera Lactobacillus 

and Bifidobacterium provide widely utilised probiotics. Additional bacteria that 

bear comparison are Streptococcus thermophilus, non-pathogenic E. coli strains, 

Enterococcus, Bacillus, and yeasts such Saccharomyces boulardii. [4].  

 

According to studies, Lactic acid bacteria and probiotics are found to fortify and 

enhance the human immune system, making it more resistant to a wide range of 

illnesses. Probiotic cultures and lactic acid bacteria are potentially used in a 

variety of industrial applications, such as fermented food items, which can 

impact product features and serve as human health-promoting meals. Probiotics 

also have the important advantage of lowering cholesterol levels by reducing the 

absorption of cholesterol by precipitating cholesterol with free bile salts into 

bile acids. [5]. Furthermore, probiotics improve the body's ability to absorb 

minerals like calcium, which helps ward off disorders associated with a lack of 

certain minerals like osteoporosis. By creating different enzymes that aid in 

food digestion and synthesizing cofactors and vitamins (K and B), they also 

improve nutritional value.[6] 

 

Additionally, probiotics have been shown to inhibit the growth of pathogenic 

bacteria by binding to intestinal epithelial cells, facilitating the production of 

mucins and reducing cell permeability. For instance, lactic acid bacteria inhibit 

pathogen growth by producing organic acids, which creates an acidic 

environment. Probiotics also stimulate the production of serum immunoglobin A 

(IgA) and plays a critical role in intestinal humoral immunity. [7]  

 

Food Spoilage 

 

Food deterioration is able to bring on by certain microorganisms that break 

down food ingredients, producing heat labile or stable toxins, strange smells due 

to adulteration and flavours. Bacillus, streptococcus, Clostridium, and 

Pseudomonas are commonfood spoilage microorganisms. Foodborne illness 

risk can rise when spoilage promotes the growth of microorganisms. Most of the 

food spoilage done by spore forming bacteria such as Bacillus spp. that tolerate 

high temperature. These Gram-Positive bacteria can   grow in facultative 

temperature in the food items. Lactic acid bacteria group including lactobacillus 

andPadiococcusare useful in fermented foods. [9].In addition, street food which 

is usually consumed as ready to eat may play critical role in various health 

related issues.Foodborne illnesses are one of the primary issues connected to 

eating street food; they constitute a significant preventable public health issue 
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that has a significant impact on both health and the economy.[10]On other hand, 

food additives and ultra-processed food (UPFs) also play a critical role for 

causing serious intestinal infections including bowel disease and certain 

cancers. [11] 

 

Antimicrobial Substances in Food  

 

Numerous food contains natural antimicrobial substances such as enzymes, 

inhibitors etc. Coumarin, a colorless crystalline solid found in fruits & 

vegetableshave antimicrobial activity. The common coumarin analogues as 

antimicrobial agents include miconazole analogue, beta lactum derivatives, 

coumarin – sulphonamide derivatives etc. Cow milk & eggs are also rich in 

antimicrobial substances. Eggs are rich in an enzyme called lysozyme. 

Lysozyme is a bacterial cell wall-degrading enzyme. Herbs and spices are rich 

in varieties of antimicrobial compounds, which are given in tabulated form.[12]  

 

Table 1: Herbs & their Antimicrobial Agents 

 

Herbs/spices  Antimicrobial agent  

Garlic  Allicin  

Cloves  Eugenol  

Basil  Rosmarinic acid  

 

Table 2: Microbes in Food 

Sl. No. Bacteria  Common source Disease  Reference  

1.  Aeromonas 

sp 

Contaminated water and 

seafood. 

Gastroenteritis 

and diarrhea 

[18] 

2.  Bacillus 

cereus 

 

Rice, pasta, and other starchy 

foods that have been improperly 

stored or reheated. 

Food poisoning [19] 

3.  Brucella spp. 

 

Unpasteurized dairy products 

and undercooked meat from 

infected animals. 

Brucellosis 

 

[20] 

4.  Campylobact

er spp. 

 

Raw or undercooked poultry, 

unpasteurized milk, and 

contaminated water. 

Campylobacteri

osis 

 

[21] 

5.  Clostridium 

perfringens 

 

Improperly canned or preserved 

foods, particularly home-canned 

products. 

Clostridial food 

poisoning 

[22] 

6.  Clostridium 

botulinum 

 

Improperly canned or preserved 

foods, particularly home-canned 

products. 

Botulism 

 

[23] 
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7.  Cronobacters

akazakii 

Powdered infant formula, milk, 

and tea. 

Neonatal 

infections and 

severe 

foodborne 

illness 

[24] 

8.  Escherichia 

coli (E. coli) 

O157 

 

Undercooked ground beef, 

contaminated raw vegetables, 

and unpasteurized juices. 

 

Hemorrhagic 

colitis and 

Hemolytic 

Uremic 

Syndrome 

(HUS) 

[24] 

9.  Enterococcus 

spp. 

 

Contaminated food, particularly 

undercooked meat and dairy 

products. 

 

Gastrointestinal 

infections and 

other 

opportunistic 

infections 

[25] 

10.  Listeria 

monocytogen

es 

Ready-to-eat deli meats, 

unpasteurized dairy products, 

and soft cheeses. 

Listeriosis 

 

[26] 

11.  Mycobacteriu

m bovis 

 

Unpasteurized milk and dairy 

products from infected cattle. 

Tuberculosis 

(Bovine TB) 

 

[27] 

12.  Pseudomona

s spp. 

 

Contaminated water, fresh 

produce, and processed foods. 

Spoilage of food 

and 

opportunistic 

infections 

[28] 

13.  Salmonella 

spp. 

 

Raw meat, poultry, eggs, 

unpasteurized milk, and other 

contaminated foods. 

Salmonellosis 

 

[29] 

14.  Shigella spp. 

 

Contaminated food, water, and 

surfaces, especially in 

conditions with poor hygiene. 

Shigellosis 

 

[30] 

15.  Staphylococc

us aureus 

Improperly stored or handled 

foods, such as meats, dairy, and 

bakery products. 

Food poisoning [31] 

16.  Streptococcu

s spp. 

 

Contaminated milk, dairy 

products, and food handlers. 

Streptococcal 

infections, 

including 

tonsillitis, 

scarlet fever, 

and foodborne 

illness 

[32] 

17.  Vibrio 

cholerae 

Contaminated water and 

undercooked seafood. 

 Cholera [33] 

18.  Vibrio 

parahaemolyt

icus 

Raw or undercooked seafood, 

particularly shellfish. 

 

 Vibrio 

infections 

 

[19] 

19.  Vibrio Raw or undercooked seafood, Vibrio [19] 
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List of Pathogenic Bacteria in Food Items in Tabulated Form   

 

Milk Bacteriology  

 

Milk is a balance, historically recognized high nutritional value food for 

mammals. Because of its nutritional richness, it is first food that provides 

necessary nutrients to ensure proper growth of infants, children & individual of 

all age groups. [13] Milk is good medium for microbial growth even pathogenic 

or non-pathogenic. Following table depict microbes in milk.  

 

                                        Table 3: Microbes in Milk  

 

Properties Microbes  

Acid forming bacteria  Lactobacilli, streptococcus lactis, 

streptococcus fecalis 

Gas forming bacteria  Clostridium species, coliform bacteria 

Proteolytic bacteria  Bacillus cereus, Staphylococcal species 

Inert bacteria  

(Produce no change in milk)  

Achrobacters 

 

Source of Bacteria in Milk  

 Use of unsterilized milk equipment 

 Unclean Milker’s hand 

 Milk ducts of udder  

 Milk from unhealthy animal e.g. Tuberculosis  

 Adulteration with contaminated water [14] 

 

Pasteurisation  

 

It is described as heating milk to a temperatures and durations necessary to 

eradicate any potential pathogens that may produce least alteration to its 

vulnificus 

 

especially oysters. 

 

infections, 

including 

wound 

infections and 

septicemia 

 

20.  Yersinia 

enterocolitica 

 

Pork, unpasteurized milk, and 

contaminated water. 

Yersiniosis 

 

[34] 
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composition, flavor, and nutritional value. The following three techniques can 

be used to produce pasteurization: 
 

 Holder Method: During this procedure, milk is rapidly cooled to 5 °C 

after being maintained at 63–66 °C for at least 30 minutes.  
 

 HTST Method (High Temperature, Short Time): This involves 

quickly cooling milk to 4 °C after heating it to 72 °C for roughly 15 

seconds. This approach is currently the most widely used one and suitable 

for large quantity of milk.  
 

 Ultra High Temperature (UHT) Method: Rapid heating in two stages 

at 125⁰C & 145⁰C for few seconds.  

 

Pasteurisation destroys 90% of microbes in milk, including tubercle bacilli. It 

does not have microbial spores. [15]  

 

III. BACTERIOLOGY OF AIR  

 

In the natural environment, air is present everywhere, and it is the basic need for 

life on earth. However, microorganisms are also ubiquitous in nature, these 

mixed with the air and known as bio aerosols particularly bacteria, viruses, 

fungi and their spores. Because they are the main living components in the air, 

atmospheric microorganisms (which include bacteria, fungus, viruses, and 

pollen) also need to be given more attention in atmospheric research because of 

their prevalence and the large variations in their abundances that occur under 

various climatic conditions. [16] 

 

Bacteria are the commonest microorganisms, it can be released into the air from 

soil water bodies, plants and animals such as Pseudomonas, Bacillus and 

Clostridium sp. and so on. Furthermore, activities by human beings such as 

coughing, sneezing, talking and even breathing can release the bacteria into the 

air. Some bio aerosols cause infections and through these many healths related 

issues develop such as physiological changes especially in the lung infections 

like tuberculosis (Mycobacterium tuberculosis).  Sometimes risk of respiratory 

diseases including coughing, sneezing, throat infection and allergic rhinitis. 

Meanwhile, many airborne bacteria are harmless to human beings but may still 

affect environmental conditions and contribute to bio aerosol formation. 

Biological aerosols were reported to make up approximate 10% of the total 

suspended particle mass and about 25% of atmospheric particles. In addition, 

the contribution of bio aerosols to indoor particulate matter air pollution was 

predicted to range from 5 to 30%. [17]  
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IV. HEALTH IMPLICATION OF AIR BACTERIA 

 

Almost bacterial infections like respiratory infections are caused by bacteria 

present in air and the situation become more critical when a healthy individual 

may be influenced with hospital environment where pathogens load are higher.  

A high bacterial load was discovered when comparing the research region to 

other indoor air biological standards. Researchers investigated that 

Staphylococcuc aureus and coagulase-negative Streptococcus are predominated 

bacterial isolates. [17]. There are number of bacteria like Streptococcus 

pneumoniae, Streptococcus pyogenes, Mycoplasma pneumoniae, Haemophilus 

influenzae, Klebsiellapneumoniae, Pseudomonas aeruginosa, and 

Mycobacterium tuberculosis etc present in air and may cause infection in an 

immuno-compromised individual.[16]  

 

According to studies, bacterial load isolated from household’s kitchen may vary 

from pathogenic to nonpathogenic. Bacterial species such as Micrococcusspp., 

Psudomonas spp. Paenibacillus spp., Salmonella spp., and Bacillus spp. are 

found in air in which Bacillus species and Salmonella spp., are pathogenic to 

human being by causing food spoilage and typhoid fever. Some opportunistic 

pathogen may also cause harmful infection mostly in immunocompromised 

host. [18] Here are a list of pathogenic airborne pathogenic bacteria that are 

clinically important and causing variety of infections in humans.  

 

Table 4: List of Common Pathogenic Bacteria of Air in Tabulated Form 

 

Sl. No. Bacteria Infection Cause Reference 

1.  Acinetobacter 

baumannii 

Associated with 

Nosocomial infection  

[35] 

2.  Neisseria meningitidis Meningococcal 

meningitis and septicemia 

[36] 

3.  Klebsiella pneumoniae Causing pneumonia [37] 

 

4.  Pseudomonas 

aeruginosa 

Respiratory infections, 

especially in 

immunocompromised 

individuals. 

[38] 

5.  Staphylococcus aureus  

MRSA (Methicillin-

resistant Staphylococcus 

aureus) 

Skin infections, 

pneumonia, and other 

serious conditions. 

[39] 

6.  Corynebacterium Diphtheria  [40] 
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diphtheriae 

7.  Bacillus anthracis Anthrax  [41] 

8.  Streptococcus 

pneumoniae 

 Pneumonia, meningitis [42] 

9.  Mycobacterium 

tuberculosis 

Tuberculosis (TB) [43] 

10.  Haemophilus influenzae Respiratory tract 

infections, including 

pneumonia, bronchitis 

and meningitis. 

[44] 

11.  Bordetella pertussis Whooping cough [45] 

12.  Mycoplasma 

pneumoniae 

 Atypical pneumonia [46] 

13.  Chlamydia pneumoniae Pneumonia and bronchitis [47] 

14.  Clostridium difficile Diarrhea and colitis [48] 

15.  Streptococcus pyogenes  Throat infection, scarlet 

fever, and skin infections 

like impetigo 

[49] 

16.  Moraxella catarrhalis Respiratory tract 

infections 

[50] 

 

Bacteriological Examination of Air  

 

Human respire about 15 m³ air in a day. The microbial content of air depends on 

population density of human and animal, vegetation & environmental 

conditions (temperature, rain, humidity, wind etc) in a particular area. 

Bacteriological examination is essential for surgical theaters, pharmaceutical 

and food industries, hospital wards, ICUs etc.  

 

Methods of Bacteriological Examination of Air  

 

 Settle Plate Method: This is more primitive method for sampling 

airborne microbes.  

The nutrient agar and blood agar plates are exposed for half to one hour. 

Heavy dust particles containing large bacteria settle over the surface of 

the medium. The incubation is done at 37 ° C for 24 hours. Colonies are 

counted. Blood agar plates are used for pathogenic staphylococci and 

streptococci. This method can be used for testing air in surgical 

operations theatres and other wards of hospitals.  
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 Slit Sampler Method: Slit sampler method determines the number of 

bacteria present in a measured volume of air. One cubic foot volume of 

air is allowed on to a plate packed with culture medium through a slit 

0.25 mm wide. Plate is rotated mechanically to distribute the organisms 

evenly on the medium. Culture media are incubated and the colonies are 

counted. The number of colonies reflects the number of bacteria present 

in the air.  

 

Bacterial count should not increase the limit of 50 per cubic foot in industries, 

homes & work place. The upper limit is 10 per cubic foot in general surgical 

theaters& 1 per cubic foot for neurological theaters. [53] 

 

V. CONCLUSION 

 

The bacteriology of food is the complex interaction between bacteria and food 

products, so the importance of understanding monitoring and controlling 

bacterial contamination is to ensure food safety and public health. The need for 

strict hygiene practices throughout the food production and supply chain is 

important to prevent bacterial contamination.  Regularities standards of food 

safety and health authorities to minimize the risk of material infections can be 

done by advancement in microbiological techniques, such as rapid detection 

methods to improve food safety. Highlighting the significance of identifying the 

controlling common pathogens that can cause severe illnesses. Moreover, the 

importance of educating people about proper food handling, storage and 

preparation to diminish the risk of bacterial contagion at the domestic level is 

important. 

 

For removing the pathogenic airborne bacteria, we should monitor them in 

hospitals and clinics to prevent the spread of infections. Air quality control 

system and regular testing helps to minimize the risk of airborne transmission. 

These airborne bacteria can be collected using air samples that capture particles 

on filters or in liquid media. The samples are then analyzed using culture-based 

methods, microscopy or molecular techniques like PCR. Further, high 

efficiency particulate air filters (HEPA) can remove bacteria from the air, 

improve the air quality in home, workplace and healthcare facilities. Moreover, 

proper ventilation produces the concentration of airborne bacteria and lowers 

the risk of transmission in crowded or enclosed spaces.  Time to time regular 

cleaning with disinfections and proper waste disposal help to reduces the 

sources of airborne bacteria particularly with the high human activities. 

 

 



Preventive Medicine and Health Care 

E-ISBN: 978-93-7020-716-5 

Chapter 22 

BACTERIOLOGY OF FOOD & AIR                                                                                               

 

294 

REFERENCES 

 
[1] Joint FA. Codex alimentarius: food hygiene basic texts. InCodexalimentarius: food hygiene basic 

texts 2001 (pp. 70-70).)) 

[2] Emkani M, Oliete B, Saurel R. Effect of lactic acid fermentation on legume protein properties, a 

review. Fermentation. 2022 May 24;8(6):244.)  

[3] Kårlund A, Gómez-Gallego C, Korhonen J, Palo-Oja OM, El-Nezami H, Kolehmainen M. 

Harnessing microbes for sustainable development: Food fermentation as a tool for improving the 

nutritional quality of alternative protein sources. Nutrients. 2020 Apr 8;12(4):1020. 

[4] Upadhyay, N.; Moudgal, V. Probiotics: A Review. Jcom 2012, 19, 76–84. [Google Scholar]) 

[5] Park, S.; Kang, J.; Choi, S.; Park, H.; Hwang, E.; Kang, Y.; Kim, A.; Holzapfel, W.; Ji, Y. 

Cholesterol-lowering effect of Lactobacillus rhamnosus BFE5264 and its influence on the gut 

microbiome and propionate level in a murine model. PLoS ONE 2018, 13, e0203150. [Google 

Scholar] [CrossRef] [PubMed] [Green Version] 

[6]  Masood, M.I.; Qadir, M.I.; Jafr Hussain Shirazi, J.H.; Khan, I.U. Beneficial effects of lactic acid 

bacteria on human beings (Review). Crit. Rev. Microbiol. 2011, 37, 91–98. [Google Scholar] 

[CrossRef] [PubMed] 

[7] Bermudez-Brito, M.; Plaza-Díaz, J.; Munoz-Quezada, S.; Gomez-Llorente, C.; Gil, A. Probiotic 

mechanisms of action. Ann. Nutr. Metab. 2012, 61, 160–174. [Google Scholar] [CrossRef] 

[8] Park, S.; Kang, J.; Choi, S.; Park, H.; Hwang, E.; Kang, Y.; Kim, A.; Holzapfel, W.; Ji, Y. 

Cholesterol-lowering effect of Lactobacillus rhamnosus BFE5264 and its influence on the gut 

microbiome and propionate level in a murine model. PLoS ONE 2018, 13, e0203150. [Google 

Scholar] [CrossRef] [PubMed] [Green Version] 

[9] Rawat S. Food Spoilage: Microorganisms and their prevention. Asian journal of plant science 

and Research. 2015;5(4):47-56. 

[10] Allison N, Ray K, Rohel J. Mobilizing the streets: the role of food vendors in urban life. Food, 

Culture & Society. 2021 Jan 1;24(1):2-15. 

[11] Whelan K, Bancil AS, Lindsay JO, Chassaing B. Ultra-processed foods and food additives in gut 

health and disease. Nature Reviews Gastroenterology &Hepatology. 2024 Feb 22:1-22.) 

[12] Willey J, Sandman K, Wood D Presscott’s microbiology 11
th
 edition, Mc Graw Hill publication, 

ISBN 978-1-260-57002-1  

[13] Pereira PC. Milk nutritional composition and its role in human health. Nutrition. 2014;30(6):619-

627. doi: 10.1016/j.nut.2013.10.011 

[14] Gupta S., The short text book of Medical Microbiology for Nurse 2
nd

 edition Jaypee Brother 

medical publishers ISBN: 978-93-5270-245-9  

[15] Ichhpujani R., Bhatia R., Microbiology for nurse 2
nd

 edition Jaypee Brother medical publishers 

ISBN: 81-8061-146-9  

[16] Saikh SR, Das SK. Fog-induced alteration in airborne microbial community: a study over central 

Indo-Gangetic Plain in India. Applied and Environmental Microbiology. 2023 Jan 

31;89(1):e01367-22.) 

[17] Mandal J, Brandl H. Bioaerosols in indoor environment-a review with special reference to 

residential and occupational locations. The Open Environmental & Biological Monitoring 

Journal. 2011 Sep 28;4(1).) 

[18] Atalay YA, Mengistie E, Tolcha A, Birhan B, Asmare G, Gebeyehu NA, Gelaw KA. Indoor air 

bacterial load and antibiotic susceptibility pattern of isolates at Adare General Hospital in 

Hawassa, Ethiopia. Frontiers in Public Health. 2023 Nov 2;11:1194850). 

[19] Gowri S, Balaji AV, Cinthujah B, Prarthana A. Little animalcules in the indoor air of maternal 

and neonatal units of a teaching hospital: demystified.) 

[20] Shruti T, Pankaj KT, Shekhar PC, Ruchica K. Bacterial contamination: A comparison between 

rural and urban areas of Panipat District in Haryana (India). Journal of Bacteriology Research. 

2011 Mar;3(3):32-41.)   

https://scholar.google.com/scholar_lookup?title=Probiotics:+A+Review&author=Upadhyay,+N.&author=Moudgal,+V.&publication_year=2012&journal=Jcom&volume=19&pages=76%E2%80%9384
https://scholar.google.com/scholar_lookup?title=Cholesterol-lowering+effect+of+Lactobacillus+rhamnosus+BFE5264+and+its+influence+on+the+gut+microbiome+and+propionate+level+in+a+murine+model&author=Park,+S.&author=Kang,+J.&author=Choi,+S.&author=Park,+H.&author=Hwang,+E.&author=Kang,+Y.&author=Kim,+A.&author=Holzapfel,+W.&author=Ji,+Y.&publication_year=2018&journal=PLoS+ONE&volume=13&pages=e0203150&doi=10.1371/journal.pone.0208294&pmid=30475909
https://scholar.google.com/scholar_lookup?title=Cholesterol-lowering+effect+of+Lactobacillus+rhamnosus+BFE5264+and+its+influence+on+the+gut+microbiome+and+propionate+level+in+a+murine+model&author=Park,+S.&author=Kang,+J.&author=Choi,+S.&author=Park,+H.&author=Hwang,+E.&author=Kang,+Y.&author=Kim,+A.&author=Holzapfel,+W.&author=Ji,+Y.&publication_year=2018&journal=PLoS+ONE&volume=13&pages=e0203150&doi=10.1371/journal.pone.0208294&pmid=30475909
https://doi.org/10.1371/journal.pone.0208294
http://www.ncbi.nlm.nih.gov/pubmed/30475909
https://journals.plos.org/plosone/article/file?id=10.1371/journal.pone.0208294&type=printable
https://scholar.google.com/scholar_lookup?title=Beneficial+effects+of+lactic+acid+bacteria+on+human+beings+(Review)&author=Masood,+M.I.&author=Qadir,+M.I.&author=Jafr+Hussain+Shirazi,+J.H.&author=Khan,+I.U.&publication_year=2011&journal=Crit.+Rev.+Microbiol.&volume=37&pages=91%E2%80%9398&doi=10.3109/1040841X.2010.536522&pmid=21162695
https://doi.org/10.3109/1040841X.2010.536522
http://www.ncbi.nlm.nih.gov/pubmed/21162695
https://scholar.google.com/scholar_lookup?title=Probiotic+mechanisms+of+action&author=Bermudez-Brito,+M.&author=Plaza-D%C3%ADaz,+J.&author=Munoz-Quezada,+S.&author=Gomez-Llorente,+C.&author=Gil,+A.&publication_year=2012&journal=Ann.+Nutr.+Metab.&volume=61&pages=160%E2%80%93174&doi=10.1159/000342079
https://doi.org/10.1159/000342079
https://scholar.google.com/scholar_lookup?title=Cholesterol-lowering+effect+of+Lactobacillus+rhamnosus+BFE5264+and+its+influence+on+the+gut+microbiome+and+propionate+level+in+a+murine+model&author=Park,+S.&author=Kang,+J.&author=Choi,+S.&author=Park,+H.&author=Hwang,+E.&author=Kang,+Y.&author=Kim,+A.&author=Holzapfel,+W.&author=Ji,+Y.&publication_year=2018&journal=PLoS+ONE&volume=13&pages=e0203150&doi=10.1371/journal.pone.0208294&pmid=30475909
https://scholar.google.com/scholar_lookup?title=Cholesterol-lowering+effect+of+Lactobacillus+rhamnosus+BFE5264+and+its+influence+on+the+gut+microbiome+and+propionate+level+in+a+murine+model&author=Park,+S.&author=Kang,+J.&author=Choi,+S.&author=Park,+H.&author=Hwang,+E.&author=Kang,+Y.&author=Kim,+A.&author=Holzapfel,+W.&author=Ji,+Y.&publication_year=2018&journal=PLoS+ONE&volume=13&pages=e0203150&doi=10.1371/journal.pone.0208294&pmid=30475909
https://doi.org/10.1371/journal.pone.0208294
http://www.ncbi.nlm.nih.gov/pubmed/30475909
https://journals.plos.org/plosone/article/file?id=10.1371/journal.pone.0208294&type=printable


Preventive Medicine and Health Care 

E-ISBN: 978-93-7020-716-5 

Chapter 22 

BACTERIOLOGY OF FOOD & AIR                                                                                               

 

295 

[21] Heydari H, Iranikhah A, Ghasemi A, Mohammadbeigi A, Sadat-Mirei SA, Shams S, Kermani S. 

Evaluation of the prevalence of Aeromonas spp., Campylobacter spp., and Clostridioides difficile 

in immunocompromised children with diarrhea. BMC Infectious Diseases. 2024 May 

22;24(1):512. 

[22] Paudyal N, Pan H, Liao X, Zhang X, Li X, Fang W, Yue M. A meta-analysis of major foodborne 

pathogens in Chinese food commodities between 2006 and 2016. Foodborne pathogens and 

disease. 2018 Apr 1;15(4):187-97. 

[23] . Bardhan D, Kumar S, Verma MR, Bangar YC. Economic losses due to brucellosis in India. 

Indian Journal of Comparative Microbiology, Immunology and Infectious Diseases. 

2020;41(1):19-30. 

[24] Deng W, Dittoe DK, Pavilidis HO, Chaney WE, Yang Y, Ricke SC. Current perspectives and 

potential of probiotics to limit foodborne Campylobacter in poultry. Frontiers in microbiology. 

2020 Dec 22;11:583429. 

[25] Bilska A, Wochna K, Habiera M, Serwańska-Leja K. Health Hazard Associated with the 

Presence of Clostridium Bacteria in Food Products. Foods. 2024 Aug 18;13(16):2578 

[26] Jang H, Gangiredla J, Patel IR, Negrete F, Weinstein LM, Ko K, Tall BD, Gopinath GR. Recent 

Advancement in the Diagnosis of Cronobacter Species and Related Species Causing Foodborne 

Disease and Outbreaks. InDiagnosis of Pathogenic Microorganisms Causing Infectious Diseases 

2024 (pp. 3-44). CRC Press. 

[27] . Mith H, Dure R, Delcenserie V, Zhiri A, Daube G, Clinquart A. Antimicrobial activities of 

commercial essential oils and their components against food‐borne pathogens and food spoilage 

bacteria. Food science & nutrition. 2014 Jul;2(4):403-16. 

[28] Krawczyk B, Wityk P, Gałęcka M, Michalik M. The many faces of Enterococcus spp.—

commensal, probiotic and opportunistic pathogen. Microorganisms. 2021 Sep 7;9(9):1900. 

[29] Efimochkina NR. Bacterial pathogens in food: modern safety criteria and methods of molecular 

genetic analysis. Bulletin of Experimental Biology and Medicine. 2022 Jun;173(2):169-81. 

[30] Quadri NS, Brihn A, Shah JA, Kirsch JD. Bovine tuberculosis: A re-emerging zoonotic infection. 

Journal of agromedicine. 2021 Jul 3;26(3):334-9. 

[31] . Raposo A, Pérez E, de Faria CT, Ferrús MA, Carrascosa C. Food spoilage by Pseudomonas 

spp.—An overview. Foodborne pathogens and antibiotic resistance. 2016 Dec 13:41-71. 

[32] . Galán-Relaño Á, Valero Díaz A, Huerta Lorenzo B, Gómez-Gascón L, Mena Rodríguez Mª, 

Carrasco Jiménez E, Pérez Rodríguez F, AstorgaMárquez RJ. Salmonella and salmonellosis: An 

update on public health implications and control strategies. Animals. 2023 Nov 27;13(23):3666. 

[33] Dallal MM, Khavidak SS, Rastegar S, Rajabi Z. The Frequency of Shigella Species in Acute 

Diarrhea caused by Consumption of Contaminated Food in Yazd province and Determination of 

its Antibiotic Resistance Factors. The Journal of Tolooebehdasht. 2018 Dec 5. 

[34] Saleem S, Ahmad F, Khan ST. Use of Microbe Free Contact Surfaces to Control Food Spoilage: 

A Step Towards New Food Technologies. InMicrobial Biotechnology in the Food Industry: 

Advances, Challenges, and Potential Solutions 2024 Mar 1 (pp. 45-73). Cham: Springer 

International Publishing. 

[35] Girma A, Aemiro A. Antibacterial activity of lactic acid bacteria isolated from fermented 

Ethiopian traditional dairy products against food spoilage and pathogenic bacterial strains. 

Journal of Food Quality. 2021;2021(1):9978561. 

[36] Salama Y, Chennaoui M. Microbial spoilage organisms in seafood products: Pathogens and 

quality control. European Journal of Microbiology and Infectious Diseases. 2024;1(2):66-89. 

[37] Tian L, Fu J, Wu M, Liao S, Jia X, Wang J, Yang S, Liu Z, Liu Z, Xue Z, Wang Y. Evaluation of 

gallic acid on membrane damage of Yersinia enterocolitica and its application as a food 

preservative in pork. International Journal of Food Microbiology. 2022 Aug 2;374:109720. 

[38] Gallego L. Acinetobacterbaumannii: factors involved in its high adaptability to adverse 

environmental conditions. J Microbiol Exp. 2016;3(2):00085. 

[39] Audry M, Robbe-Masselot C, Barnier JP, Gachet B, Saubaméa B, Schmitt A, Schönherr-Hellec 

S, Leonard R, Nassif X, Coureuil M. Airway mucus restricts Neisseria meningitidis away from 



Preventive Medicine and Health Care 

E-ISBN: 978-93-7020-716-5 

Chapter 22 

BACTERIOLOGY OF FOOD & AIR                                                                                               

 

296 

nasopharyngeal epithelial cells and protects the mucosa from inflammation. MSphere. 2019 Dec 

18;4(6):10-128. 

[40] He M, Ichinose T, Yoshida S, Yamamoto S, Inoue KI, Takano H, Yanagisawa R, Nishikawa M, 

Mori I, Sun G, Shibamoto T. Asian sand dust enhances murine lung inflammation caused by 

Klebsiellapneumoniae. Toxicology and applied pharmacology. 2012 Jan 15;258(2):237-47. 

[41] Knibbs LD, Johnson GR, Kidd TJ, Cheney J, Grimwood K, Kattenbelt JA, O'Rourke PK, 

Ramsay KA, Sly PD, Wainwright CE, Wood ME. Viability of Pseudomonas aeruginosa in cough 

aerosols generated by persons with cystic fibrosis. Thorax. 2014 Aug 1;69(8):740-5. 

[42] Shiomori T, Miyamoto H, Makishima K, Yoshida M, Fujiyoshi T, Udaka T, Inaba T, Hiraki N. 

Evaluation of bedmaking-related airborne and surface methicillin-resistant Staphylococcus 

aureus contamination. Journal of Hospital Infection. 2002 Jan 1;50(1):30-5. 

[43] Burkovski A. Diphtheria and its etiological agents. Corynebacterium diphtheriae and related 

toxigenic species: Genomics, pathogenicity and applications. 2014:1-4. 

[44] Czekaj Z, Klimowicz-Bodys Md, Kaniak R, Florek M, Rypuła K. Bacillus anthracis infection in 

humans and animals. Med. Weter. 2024;80(7):301-12. 

[45] Liu Y, Deng G, Liu H, Chen P, Pan Y, Chen L, Chen H, Zhang G. Seasonal variations of airborne 

microbial diversity in waste transfer stations and preventive effect on Streptococcus pneumoniae 

induced pulmonary inflammation. Science of The Total Environment. 2024 Feb 20;912:168888. 

[46] Juliasih NN, Koendhori EB, Semita IN. Prevention of Tuberculosis Transmission Through 

Mycobacterium Tuberculosis Detection in the Air. Kesmas. 2024 Jul;19(5):32-7. 

[47] Manchanda V, Muralidharan J, Nischal N, Aggarwal K, Gupta S, Gupta N, Velayudhan A, Kaur 

H, Brijwal M, Chhabra M, Vishwanathan R. Approach towards surveillance-based diagnosis of 

acute respiratory illness in India: Expert recommendations. Indian Journal of Medical 

Microbiology. 2024 Mar 1;48:100548. 

[48] Xu Y, Luo Y, Yue N, Nie D, Ai L, Zhu C, Lv H, Wang G, Hu D, Wu Y, Qian J. Impact of outdoor 

air pollution on the incidence of pertussis in China: a time-series study. BMC Public Health. 

2023 Nov 13;23(1):2231. 

[49] Sui DX, Ma HC, Wang CC, Shao HY, Xu SH, Fang NN. Diagnostic significance of HRCT 

imaging features in adult mycoplasma pneumonia: a retrospective study. Scientific Reports. 2024 

Jan 2;14(1):153. 

[50] Choroszy-Król I, Frej-Mądrzak M, Hober M, Sarowska J, Jama-Kmiecik A. Infections caused by 

Chlamydophilapneumoniae. AdvClinExp Med. 2014 Jan 1;23(1):123-6. 

[51] Roberts K, Smith CF, Snelling AM, Kerr KG, Banfield KR, Sleigh PA, Beggs CB. Aerial 

dissemination of Clostridium difficile spores. BMC infectious diseases. 2008 Dec;8:1-6. 

[52] Zhi Y, Chen X, Cao G, Chen F, Seo HS, Li F. The effects of air pollutants exposure on the 

transmission and severity of invasive infection caused by an opportunistic pathogen 

Streptococcus pyogenes. Environmental Pollution. 2022 Oct 1;310:119826. 

[53] Goldstein EJ, Murphy TF, Parameswaran GI. Moraxella catarrhalis, a human respiratory tract 

pathogen. Clinical Infectious Diseases. 2009 Jul 1;49(1):124-31. 

[54] Baveja C.P, text book of microbiology, Arya publication 3
rd

 edition, ISBN- 978-81-7855-506-5 

 

 

 


