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Study on lethal and damaged effects of the ultra high pressure
on Vibrio parahaemolyticus
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Abstract; The ultra high pressure (UHP) was used to inactivate Vibrio parahaemolyticus ATCC17802,the effect of
the UHP cooperated with different temperature and time on the deadly ratio of V.parahaemolyticus was designed
and investigated by Design Expert( version 7.1) and the Box-Behnken experiment method, the response surface
model of V.parahaemolyticus sterilized by UHP was built; Y =4.34 +0.69%, +2.48X, + 0.97x, + 0.6X,X, + 0.22X,X, +
0.39%,%,-0.27x; +0.18x; +0.29x%.The optimum process parameters for inactivation of V.parahaemolyticus of six log
cycles were obtained as:temperature 25.2°C, pressure 230.3MPa, pressure holding time 13.6min.The effect of UHP
on the microstructure of V. parahaemolyticus ATCC17802 was investigated by transmission electron microscope
(TEM).The results showed that the cell wall of V.parahaemolyticus was fractured and breached, the cytoplasm

leaked out.
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