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Figure 1. Protein profiles of P. aeruginosa ATCC 27853 and S. enterica sv.
Typhimurium ATCC 14028 before and after exposure to chopped
gherkin and gherkin juice respectively. Arrows indicate alterations in
protein bands detected.

The results have indicated the various responses of only four different bacterial
strains when exposed to the low pH of acidic foodstuff. No clear correlation was
found between the type of foodstuff or the effectiveness of a specific organic
acid. It was however, evident that there was decreased susceptibility for each
organism to at least one organic acid tested and after exposure to at least one of
the acidic foodstuffs. This altered susceptibility may well be attributed to,
amongst others, a change in protein structure. An investigation into the role of
outer membrane proteins in acid-tolerance and reduced susceptibility to organic
acids is currently underway. It may also be necessary to elucidate the two-way
role of pH and the addition of an organic acid in the preservation of foodstuffs, in
determining if bacterial isolates are losing susceptibility as a result of the
influence of acidic stress, or becoming acid-tolerant as a result of ineffectiveness
of organic acids as antimicrobial agents.
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