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Behavior of Group A Streptococcus in Food
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Summary

Foods were inoculated with the foodborne outbreak associated strain of Group A Streptococcus (GAS)

and the behavior of GAS was examined. In Japanese shredded omelet (Kinshitamago), boiled

mince-chicken, rice, milk, steamed mackerel and steamed potato, the number of GAS increased at 30 °C.

But in Japanese roast mince-chicken seasoned strongly with sugar and soysouce (Torisoboro), tuna and

boiled cabbage, GAS hardly grew. In boiled mince-chicken containing less than 3% NaCl or less than 1%

rice vinegar, GAS grew. In Kinsitamago, GAS grew rapidly at 20 °C, but hardly grew at 5 °C.The number

of GAS decreased at 42 °C. Furthermore, Kinsitamago and milk supported the growth of the foodborne

outbreak not-associated strains of GAS as same as the foodborne associated strain.
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Table 1 Characteristics of experimentally foods
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Food pH NaCl (%) Water activity
Kinshitamago 8.5 0.7 0.97
Rice 5.6 0.0 0.97
Boiled mince-chicken 6.0 0.0 0.98
Torisoboro 6.1 2.5 0.92
Milk 7.0 0.0 0.98
Tuna 5.4 1.0 0.97
Steamed mackerel 6.3 0.0 0.97
Boiled cabbage 6.0 0.0 0.98
Steamed potato 6.4 0.0 0.97
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Fig. 1 Growth of GAS in various foods at 30 °C
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Fig. 2 Influence of NaCl on growth of GAS in boiled

mince-chicken at 30 °C
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Fig. 3 Influence of rice vinegar on growth of GAS in boiled

mince-chicken at 30 °C
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Fig. 4 Influence of temperature on growth of GAS in

Kinsitamago
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Fig. 5 Growth of GAS isolated from patients (the foodborne

outbreak not-associated strains) in Kinsitamago at 30 °C
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Fig. 6 Growth of GAS

foodborne outbreak not-associated strains) in milk at 30 °C

isolated from patients (the
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