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Inoculated microorganism Pre-treatment Post-treatment
Salmonella enteritidis(BZ & ) 9 x 102 <1x102(>88 %) 88%LATIZiEHD>
Staphylococcus aureus(E=f 7 R U EKE) 6 x 102 <1x102(>83%) 83%LATNIZHELD
Escherichia coli( X&) 8 x 102 <1x102(>87%)  87%LATFIZHEL
Penicillium nalgiovense(# EEND—7&E) 2x102 1x102 (> 83%) 83%LAT 3R>
Listeria innocua (ELIF4HE) 5x 104 1x103(>80%)  80%LATISiHL
Pseudomonas putida (7°F % &) 3x105 1x105(>66 %)  66%LATFICHEHLD
Brettanomyces bruxellensis (E#EHE) 2x 102 <1x102(>50%)  50%LATRIZiRED

* Certificate of analysis N. 154 / MC (07.15.2014) issued by the Department of Food Science, University of Udine
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