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Communications

Resistance to disinfectants
in food industry associated bacteria -
a review*

Even Heir and Solveig Langsrud
Matforsk, Norwegian Food Research Institute, N-1430 As, Norway

Introduction

Disinfectants and antiseptics have for decades been used in the human and vet-
erinary medicine as well as in the food industry. A recent trend is the use of such
compounds in other areas including various household products (1). In vitro studies
suggest that bacterial exposure to disinfectants may contribute to antimicrobial
resistance development (2, 3). It is therefore a potential risk that broad-scale use and
possibly mis-use of antiseptics and disinfectants will contribute to the emergence
and/or selection of pathogens that are less susceptible to both disinfectants and
antibiotics (4, 1). Failure in cleaning and disinfection increases the ability of bacteria
to survive, adapt and establish in food processing equipment or environments with
potential unintended transfer of bacteria to food products. This could have serious
economical and health consequences. As connections between disinfectant and
antibiotic resistance have become obvious, mechanisms of disinfectant action and
resistance have gained renewed attention. To design safe and effective disinfection
strategies that prevent bacterial tolerance/resistance development, knowledge on
how bacteria and disinfectants interact under various conditions is essential.

The antimicrobial effects of disinfectants depend on several factors. In this
review, we give a brief overview of the biological basis for bacterial tolerance/resis-
tance to disinfectants in the food industry and discuss potential consequences of
bacterial disinfectant resistance. Here, we apply the term resistance to describe bac-
teria growing or surviving in higher concentrations of disinfectants than other bac-
teria within a species. A special emphasis is on bacterial resistance to disinfectants
based on quaternary ammonium compounds (QACs) which have been a focus in
our laboratory.

*Lecture presented at the 39™ Symposium of the Swiss Society of Food Hygiene, September 14,
2006 in Zurich
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Occurrence of bacterial disinfectant resistance in the food industry

It has been suggested that the use of disinfectants has selected for resistant
bacteria in the clinical area (5, 6). Less attention has been paid to resistance in the
food processing environments. The limited data available on this area is also often
difficult to compare because different definitions of resistance and resistance deter-
mining methods have been used. |

In most screening studies, MIC-value determination has been used to assess
resistance. Using this method it is possible to compare level of resistance between
different strains or species. In Norway, 13 % ot Staphylococcus spp., mostly from
meat processing industry, were resistant to the QAC benzalkonium choride (BC)
based on MIC-values (7, 8). For Listeria monocytogenes, between 13 and 19 % of
the isolates were reported resistant to BC (9, 10). Strains being persistent in food
processing environments had higher MIC-values against disinfectants than non-
persistent strains (11). Another study found no significant differences in disin-
fectant resistance between persistent and non-persistent L.monocytogenes and
Escherichica coli strains (12). Resistance to QAC was reported more frequent in iso-
lates from the meat industry compared to human infectious strains (13). Although
lactic acid bacteria (LAB) are generally considered non-pathogenic, LAB are impor-
tant food spoilage bacteria. In a survey of 320 LAB isolated from food processing
industry only 1.5% were considered resistant to QAC (MIC>45 ug/ml) (14).
Psendomonas spp. are important food spoilage organisms and have high biofilm
producing abilities. In an investigation of Psexdomonas spp. from chicken carcasses
approximately 30% of the strains could grow in the lowest recommended in-use
concentration of BC (200 ug/ml) while the sensitive population had MIC-values of
40-60 ug/ml (15). Pseudomonas spp isolated from food or food processing equip-
ment were in general equal or less tolerant to QAC than Ps. aeruginosa which is
associated with infection (16). For enterobacteria between 1 and 3 % were reported
resistant to amphoteric and QAC-based disinfectants, respectively (17). Interest-
ingly, Langsrud et al. (18) described growth of Serratia marcescens strains in disin-
fectant footbaths containing in-use concentrations of an amphotheric disinfectant.

Resistance to oxidative disinfectants, such as hypochlorite and peroxide is rarely
reported. Bacteria isolated from disinfecting footbaths with hypochlorite were not
resistant to user-concentration of hypochlorite and had similar tolerance level as
laboratory strains (16).

Bacterial strategies to survive disinfection

It has been claimed that resistance to disinfectants is not a problem in practical
use since bacteria are often killed by user-concentrations in laboratory tests. How-
ever, bacterial tolerance to disinfectants and antiseptics varies and is dependent on a
range of factors including properties of both the environment and the bacteria sub-
jected to the disinfectants. Environmental factors affect the genotypic and pheno-
typic properties of bacteria and hence their susceptibility to disinfectants. The pres-
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ence of resistant bacteria may also protect more sensitive bacteria against disinfec-
tants (19). Therefore, the level of resistance found in laboratory tests (often using
exponentially grown single cultures of laboratory strains in suspension) will not
reflect the level in practical conditions.

In real world situations, bacteria attached to surfaces or within complex micro-
bial communities (e.g. biofilms) exert a number of resistance mechanisms that pro-
vides protection to antimicrobial agents bacteria (4). The variations in disinfectant
tolerance are due to differences in innate and acquired properties of the organisms
(20). These include membrane structure, efflux pumps, the ability to inactivate dis-
infectants, and mutations conferring altered targets sites and differences in expres-
sion of protective mechanisms. The ability of bacteria to combine various resistance
mechanisms is a powerful strategy to obtain resistance. A schematic illustration of
bacterial disinfectant resistance mechanisms is presented in Figure 1. An overview
of bacterial resistance mechanisms towards disinfectants commonly used in the
food industry is presented in Table 1. A further description of these bacterial strate-
gies/mechanisms to tolerate disinfectants is presented below.
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Figure 1 Illustration of resistance mechanisms of the bacterial cell. (a) efflux of anti-
microbials across the cell membrane (b) enzymatic degradation of antimicro-
bials (d) changes in the outer membrane illustrated by reduced influx of anti-
microbials through membrane proteins. Resistance mechanisms may be
encoded by genes present on the chromosome as well as on plasmids (c)
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Table 1
Classes, applications and bacterial resistance mechanisms of disinfectants commonly
used in the food industry

Bacterial resistance mechanisms™
Class Applications Inactivation  Membrane Efflux  Slime Other

impermeability production mechanism
Alcohols Skin Change in
(ethanol, Equipment phospholi-
isopropanol) Surfaces pids
Alkyl amino Footbath (X)
acetate Surfaces
Amphoteric Equipment X
tensides Surfaces
Footbath
Bisphenols Skin X X Change in
(Triclosan) Equipment lipid
Surfaces synthesis
Domestic
Halogens/ Equipment
Chlorine Surfaces
releasing agents Footbath
(Hypochlorite,
iodophores)
Peroxygens Equipment X
(Hydrogen Footbaths
peroxide,
peracetic acid)
Quaternary Equipment (x) X
ammonium Surfaces
compounds Footbath

*Parentheses indicate that significance of this mechanism is unknown.

Membrane properties

The antimicrobial effect of disinfectants i1s dependent, at least in part, on the
ability of the compound to interact and permeate the cell membrane. Bacterial
membranes vary considerably in their permeability. Gram-negative bacteria are
generally more tolerant to disinfectants than gram-positives, mainly caused by the
relatively impermeable outer membrane of the former (21). Bacterial membrane
properties are not static, but vary significantly according to environmental factors.
Some bacteria form aggregates and slime (exopolysaccharides) when exposed to
stressful conditions. This increases their disinfectant tolerance (22, 23). In natural
environments, most bacteria are either attached to surfaces or present in biofilms.
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This makes them much more tolerant to disinfectants than bacteria in solution (20).
The tolerance of biofilm-embedded bacteria to disinfectants is dependent on the
biofilm structure and the physiological state of bacteria. Anoxic conditions and
nutrient depletion is typical at least in parts of biofilms.

A common strategy for gram-negative bacteria to achieve non-susceptibility 1s
to reduce passage of biocides over the cell membrane by regulation of membrane
structure and porin proteins under stresstul conditions (24). Earlier studies indi-
cated that resistance to QAC in E. coli and Psendomonas was linked to decreased
membrane permeability (25, 26). More recent studies have demonstrated that efflux
also plays a significant role in resistance to QAC (and low-level cross-resistance
to some antibiotics) in gram-negative bacteria (27, 28, 29). Bacteria adapted to grow

in higher concentrations of disinfectants also often show increased efflux activity
(30, 28, 10).

Efflux of antimicrobials

Bacteria contain cell membrane proteins that transport compounds across the
membrane. Of special note is the broad substrate specificity of many of these pro-
teins, termed efflux pumps, meaning that they can transport divergent compounds
across the membrane. Gram-negative efflux systems have often the ability to pump
out a broader range of substrates than gram-positive efflux proteins (29). Efflux can
provide protection of the bacteria against antibiotics, and in combination with other
mechanisms or bacterial phenotypic properties, it is a highly effective and flexible
resistance mechanism towards many disinfectants. Bacteria within the genera
Pseudomonas for instance are highly tolerant to many antimicrobials. This property
is obtained through a combination of impermeable outer membrane and activity of
broad-substrate eftlux pumps (31, 32). Many efflux systems are active when the bac-
teria are exposed to certain stresses while they are inactive when their function is
unnecessary. It has been demonstrated that sub-lethal exposure of certain bacteria to
disinfectants or other stresses relevant in food and food production can activate
efflux mechanisms (30, 10).

A higher frequency of resistance to a range of antibiotics among clinical staphy-
lococct resistant to the QAC BC was demonstrated by Sidhu et al. (33). This indi-
cates that the presence of one resistance determinant selects for the other during
antimicrobial therapy in hospitals. In gram-positive bacteria (e.g. staphylococci),
genes (qacA—qacf) encoding pumps for efflux of QACs are often located on plas-
mids that can be transferred between bacteria (34, 35, 30, 7, 36, 5). Some antibiotic
resistance genes are frequently co-located on these plasmids. This contributes not
only to effective spread of disinfectant resistance genes but also to concurrent
spread of antibiotic resistance. Coagulase negative staphylococci are suspected to be
a reservoar of resistance genes with gene transfer to pathogens like S. aureus (37).
Efflux pumps thus effectively contribute to increased resistance to a wide spectre of
compounds in many bacteria. In a recent study, QAC resistance in staphylococei
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was positively correlated with biofilm formation on steel and polystyrene (38). For
L. monocytogenes, efflux seems to be important for QAC resistance (39, 10). This
could indicate a synergistic effect between biofilm formation and efflux. Heir et al.
(2004) also reported an overall higher occurrence of QAC-resistant L. monocyto-
genes 1solates from the meat industry compared to human isolates (13).

Although the contribution of efflux mechanisms in providing resistance to
QACs at recommended user concentrations seems limited in laboratory in-vitro
experiments, synergistic effects by the combination of reduced uptake and efflux
may provide a selective advantage in real world QAC containing environments. An
important consideration is the practical real-life concentrations of disinfectants that
often will be far below recommended user-concentrations. In practical use there will
be concentration gradients and sub-effective concentrations will occur in the envi-
ronment (4). At low concentrations, biocides may be much more selective in their
action than when used at higher concentrations. This emphasis the need for study-
ing the effects of low-level disinfectant concentrations to understand bacterial adap-
tation and resistance to disinfectants and antibiotics (see below).

Additional bacterial resistance mechanisms

Some bacteria have enzymes that degrade certain disinfectants (e.g. QACs and
triclosan). Others have the ability to use disinfectant compounds as a carbon source,
thus potentially stimulating growth rather than inhibiting or killing the bacteria
(40). Although of unknown significance, bacteria with the ability to degrade disin-
fectants could lower the concentrations of active bactericidal compounds. This may
also stimulate survival, adaptation and/or selection of more susceptible bacteria in
a community. This mechanism of resistance is expected to be more effective with
sessile cells (e.g. biofilms) where bacterial clusters capable of enzymatic disinfectant
degradation will confer resistance to adjacent susceptible bacteria (4, 20).

Exposure to antimicrobials may provoke genetic mutations. The effect of tri-
closan exposure to various bacteria has been extensively studied since the first
reports of the antibacterial mechanisms of triclosan (41, 42, 6, 43). This indicated
triclosan, at least at sub-lethal concentrations, to exert its antibacterial action on a
single bacterial enzyme (enoyl reductase; involved in bacterial lipid synthesis). Tri-
closan thus acted more as an antibiotic than as a multi-target disinfectant. Notably,
sub-lethal concentrations of triclosan can select for mutations in the gene encoding
this enzyme, making triclosan inactive and thus increase the resistance to triclosan
among bacteria. Of significant concern was the observation that this enzyme also 1s
the target for the antitubercular agent isoniazide. Recent data suggests that selection
of high-level bacterial resistance by triclosan exposure is not widespread but linked
to certain enteric bacteria (44). However, the considerable increases in use and envi-
ronmental exposure to triclosan, the often limited antibacterial effects of triclosan
reported and still unresolved issues regarding resistance development, question the
widespread use of triclosan (45, 43). In general, strategies to avoid repeated sub-
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lethal exposures to disinfectants should be emphasised to reduce the risk for devel-
opment and selection of bacterial mutants with increased resistance to antimicro-

bials.

Perspectives on disinfectant resistance

Recent studies using both gene expression and proteomic analyses on E. colz has
revealed an increased understanding of the resistance mechanisms and cellular stress
responses involved when bacteria are exposed to sub-inhibitory QAC concentra-
tions and during bacterial adaptation to QAC (46, 47). These studies showed activa-
tion of several resistance mechanisms, including general stress regulators (SoxS and
MarA), efflux proteins (e.g. AcrB) and porins (reduced expression of OmpF). QAC
exposure induced stress responses normally related to protection against oxidative
stress. Exposure to sub-MIC levels also indicated activation of genes having direct
functions in protecting the outer membrane against cell damaging agents (47). The
mechanisms involved in the maintenance of resistance and potential effects this
could have on the development of cross-resistance to other antimicrobials (includ-
ing antibiotics) needs still to be investigated.

It has been suggested that the widespread use of disinfectants in clinical environ-
ments has selected for strains being resistant to both disinfectants and antibiotics
(5, 6). Adaptation and exposure to sub-lethal concentrations of disinfectants can
also confer increased resistance to clinically relevant antibiotics. It is also clear that
certain disinfectants (e.g. triclosan) and antibiotics have similar effects on bacteria.
Use of certain disinfectants may also co-select for antibiotic resistance since disin-
fectant resistance genes may be located adjacent to antibiotic resistance genes in
both gram-positive and gram-negative bacteria (48, 33). However, the capacity of
bacteria to adapt to disinfectants is not general, but dependent on a number of fac-
tors where the antibacterial mechanisms of the disinfectant as well as the properties
of the microorganism or microflora are the most obvious.

More information is needed on the long-term effects of widespread use of disin-
fectants with regard to bacterial ecology, resistance development and environmental
effects. Until more knowledge is obtained, use of disinfectants should be restricted
to areas and products where they have a documented and needed antimicrobial
effect.

How to avoid resistance in practice?

From scientific studies and our experience, it is possible to make some recom-
mendations regarding measures to avoid resistance:

1) Choose an effective disinfectant: Classes of disinfectants differ in their pro-
perties regarding e.g. targets and modes of action and in their ability to inhibit
and kill bacteria under various conditions.

2) Disinfect at optimal conditions: Never disinfect a dirty surface, use the recom-
mended concentration, temperature and exposure time.
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3) Rinse thoroughly after disinfection: Exposure to sub-lethal concentrations of
disinfectants may allow bacteria to adapt, survive and grow in higher concentra-
tions of disinfectants and to develop cross-resistance to antibiotics.

4) Rotate between different disinfectants: Using another disinfectant e.g. every
second week will probably kill resistant bacteria. It is important to choose disin-
fectants with completely different mechanisms of action.

Summary

In vitro studies suggest that bacterial exposure to disinfectants may contribute
to antimicrobial resistance development. It is therefore a potential risk that broad-
scale use of antiseptics and disinfectants will contribute to the emergence and/or
selection of pathogens that are less susceptible to both disinfectants and antibiotics.
Failure in cleaning and disinfection increases the ability of bacteria to survive, adapt
and establish in food processing equipment or environments with potential unin-
tended transfer of bacteria to food products. Here, we apply the term resistance to
describe bacteria growing or surviving in higher concentrations of disinfectants than
other bacteria within a species. A special emphasis is on bacterial resistance to disin-
fectants based on quaternary ammonium compounds (QACs) which have been a
focus in our lab.

Zusammenfassung

In vitro Studien zeigen, dass der hiufige Kontakt von Mikroorganismen mit
Desinfektionsmitteln zur Entwicklung von Resistenzen beitragen kann. Dabei wird
der Ausdruck «Resistenz» gebraucht, um die Tatsache zu beschreiben, dass gewisse
Bakterien in hoheren Konzentrationen von Wirksubstanzen wachsen oder tiber-
leben konnen als andere, der gleichen Spezies. In diesen Ausfithrungen wird der
Focus auf die Resistenz gegeniiber quarterniren Ammoniumverbindungen (QAV)
gelegt, da dies einer unserer Forschungsschwerpunkte ist.

Résumé

Les études in vitro suggeérent que l’exposition bactérienne aux désinfectants
puisse contribuer au développement antimicrobien de résistance. Ici, nous appli-
quons la terme «résistance» pour décrire des bactéries accroissant ou survivant dans
des concentrations plus élevées des désinfectants que d'autres bactéries de la meme
espece. Une considération particuliére est sur la résistance bactérienne aux désinfec-
tants basés sur les composés d’ammonium quaternaire (QACs) qui a été un point
principal de la recherche dans notre laboratoire.

Mitt. Lebensm. Hyg. 97 (2006) 205



References

1

10

11

12

13

14

15

16

17

18

19

206

Sheldon A.T, Jr. 2005. Antiseptic “Resistance”: Real or Perceived Threat? Clin. Infect. Dis.
40, 1650-1656

Levy S.B. 2000. Antibiotic and antiseptic resistance: impact on public health. Ped. Infect.
Dis. J. 19, 5$120-S122

Russell A. 2000. Do biocides select for antibiotic resistance? J. Pharm. Pharmacol. 52, 227-233
McBain A.]., Rickard A.H. and Gilbert P. 2002. Possible implications of biocide accumula-
tion in the environment on the prevalence of bacterial antibiotic resistance. J. Ind. Microbiol.
Biotechnol. 29, 326-330

Leelaporn A., Paunlsen I.T.,, Tennent |.M., Littlejohn T.G. and Skurray R.A. 1994. Multidrug
resistance to antiseptics and disinfectants in coagulase-negative staphylococci. . Med. Micro-
biol. 40, 214-220

Moken M.C., McMurry L.M. and Levy S.B. 1997. Selection of multiple-antibiotic-resistant
(Mar) mutants of Escherichia coli by using the disinfectant pine oil: roles of the mar and
acrAB loci. Antimicrob. Agents Chemother. 41, 2770-2772

Heir E., Sundheim G. and Holck A.L. 1995. Resistance to quaternary ammonium compounds
in Staphylococcus spp. isolated from the food industry and nucleotide sequence of the resis-
tance plasmid pST827. J. Appl. Bacteriol. 79, 149-156

Sundheim G., Hagtvedt T. and Dainty R. 1992. Resistance of meat associated staphylococci
to a quarternary ammonium compound. Food Microbiol. 9, 161-167

Lemaitre J.P, Echchannaoui H., Michaut G., Divies C. and Rousset A. 1998. Plasmid-medi-
ated resistance to antimicrobial agents among listeriae. J. Food Prot. 61, 1459-1464

Aase B., Sundheim G., Langsrud S. and Rorvik L.M. 2000. Occurrence of and a possible
mechanism for resistance to a quaternary ammonium compound in Listeria monocytogenes.
Int. J. Food Microbiol. 62, 57-63

Lunden J., Autio T., Markkula A., Hellstrom S. and Korkeala H. 2003. Adaptive and cross-
adaptive responses of persistent and non-persistent Listeria monocytogenes strains to disin-
fectants. Int. J. Food Microbiol. 82, 265-272

Holah ].T., Taylor |.H., Dawson D.]. and Hall K.E. 2002. Biocide use in the food industry
and the disinfectant resistance of persistent strains of Listeria monocytogenes and Escherichia
coli. ]. Appl. Microbiol. 92, 111S-1208

Heir E., Lindstedt B.A., Rotterud O.]., Vardund T., Kapperud G. and Nesbakken T. 2004.
Molecular epidemiology and disinfectant susceptibility of Listeria monocytogenes from meat
processing plants and human infections. Int. J. Food Microbiol. 96, 85-96

Sidbu M.S., Langsrud S. and Holck A. 2001. Disinfectant and antibiotic resistance of lactic
acid bacteria isolated from the food industry. Microb. Drug Resist. 7, 73-83

Langsrud S. and Sundbheim G. 1997. Factors contributing to the survival of poultry associated
Pseudomonas spp. exposed to a quaternary ammonium compound. J. Appl. Bacteriol. 82,
705-712

Langsrud S., Seifert L. and Moretre T. 2006. Characterization of the microbial flora in disin-
fecting footbaths with hypochlorite. J. Food Prot. 69, 2193-2198

Langsrud S., Sidbu M.S., Heir E. and Holck A.L. 2003. Bacterial disinfectant resistance —
a challenge for the food industry. Int. Biodeterior. Biodegrad. 51, 283-290

Langsrud S., Moretro T. and Sundheim G. 2003. Characterization of Serratia marcescens
surviving in disinfecting footbaths. J. Appl. Microbiol. 95, 186—195

Leriche V., Briandet R. and Carpentier B. 2003. Ecology of mixed biofilms subjected daily to
a chlorinated alkaline solution: spatial distribution of bacterial species suggests a protective
effect of one species to another. Environ. Microbiol. 5, 64-71

Mitt. Lebensm. Hyg. 97 (2006)



20

2]

22

23

24

25

26

27

28

29

30

31

32
33

34

35

36

a7

38

39

Russell A.D. 2003. Biocide use and antibiotic resistance: the relevance of laboratory findings
to clinical and environmental situations. Lancet Infect. Dis. 3, 794—803

Russell A.D. 1999. Bacterial resistance to disinfectants: present knowledge and future prob-
lems. J. Hosp. Infect. 43 Suppl, S57-568

Bolton K J., Dodd C.E.R., Mead G.C. and Waites W.M. 1988. Chlorine resistance of strains of
Staphylococcus anreus isolated from poultry processing plants. Lett. Appl. Microbiol. 6, 31-34
Langsrud S., Sundbeim G. and Borgmann-Strahsen R. 2003. Intrinsic and acquired resistance
to quaternary ammonium compounds in food-related Psexdomonas spp. J. Appl. Microbiol.
95, 874882

Denyer S.P. and Maillard ].Y. 2002. Cellular impermeability and uptake of biocides and
antibiotics in Gram-negative bacteria. J. Appl. Microbiol. 92

Mechin L., Dubois-Brissonet F, FHeyd B. and Levean J.Y. 1999. Adaptation of Pseudomonas
aernginosa ATCC 15442 to didecyldimethylammonium bromide induces changes in mem-
brane fatty acid composition and in resistance of cells. . Appl. Microbiol. 86, 859-866
Sakagami Y., Yokoyama H., Nishimura H., Ose Y. and Tashima T. 1989. Mechanism of resis-
tance to benzalkonium chloride by Pseudomonas aeruginosa. Appl. Environment. Microbiol.
55, 2036—-2040

Ishikawa S., Matsumura Y., Yoshizako F. and Tsuchido T. 2002. Characterization of a cationic
surfactant-resistant mutant isolated spontaneously from Escherichia coli. J. Appl. Microbiol.
92,261-268

Langsrud S., Sundheim G. and Holck A.L. 2004. Cross-resistance to antibiotics of Escherichia
coli adapted to benzalkonium chloride or exposed to stress-inducers. J. Appl. Microbiol. 96,
201-208

Piddock L.J.V. 2006. Clinically Relevant Chromosomally Encoded Multidrug Resistance
Efflux Pumps in Bacteria. Clin. Microbiol. Rev. 19, 382402

Heir E., Sundheim G. and Holck A.L. 1999. The qacG gene on plasmid pST94 confers resis-
tance to quaternary ammonium compounds in staphylococci isolated from the food industry.
J. Appl. Microbiol. 86, 378388

Nagai K., Murata T., Obta S., Zenda H., Obnishi M. and Hayashi T. 2003. Two different
mechanisms are involved in the extremely high-level benzalkonium chloride resistance of a
Pseudomonas fluorescens strain. Microbiol. Immunol. 47, 709-15

Nikaido H. 1996. Multidrug efflux pumps of gram-negative bacteria. J. Bacteriol. 178, 5853-5859
Sidbu M.S., Heir E., Leegaard T, Wiger K. and Holck A. 2002. Frequency of disinfectant
resistance genes and genetic linkage with beta-lactamase transposon Tn552 among clinical
staphylococci. Antimicrob. Agents Chemother. 46, 2797-2803

Bjorland J., Steinum T, Kvitle B., Waage S., Sunde M. and Heir E. 2005. Widespread Distri-
bution of Disinfectant Resistance Genes among Staphylococci of Bovine and Caprine Origin
in Norway. J. Clin. Microbiol. 43, 43634368

Heir E., Sundbeim G. and Holck A. 1999. Identification and characterization of quaternary
ammonium compound resistant staphylococci from the food industry. Int. J. Food Micro-
biol. 48, 211-219

Heir E., Sundheim G. and Holck A.L. 1998. The Staphylococcus qacH gene product: a new
member of the SMR family encoding multidrug resistance. FEMS Microbiol. Lett. 163, 49-56
Skurray R.A. and Firth N. 1997. Molecular evolution of multiply-antibiotic-resistant staphy-
lococci. Ciba Found. Symp. 207, 167-183

Maovetro T., Hermansen L., Holck A.L., Sidbu M.S., Rudi K. and Langsrud S. 2003. Biofilm
formation and the presence of the intercellular adhesion locus ica, among staphylococci from
food and food processing environments. Appl. Environment. Microbiol. 69, 56485655
Lunden J.M., Miettinen M.K., Autio T.]. and Korkeala H.J. 2000. Persistent Listeria monocy-
togenes strains show enhanced adherence to food contact surface after short contact times.
J. Food Protect. 63, 12041207

Mitt. Lebensm. Hyg. 97 (2006) 207



40

41

42

43

44

45

46

47

48

McDonnell G. and Russell A.D. 1999. Antiseptics and disinfectants: activity, action, and
resistance. Clin. Microbiol. Rev. 12, 147-179

McMurry L.M., Oethinger M. and Levy S.B. 1998. Overexpression of marA, soxS, or acrAB
produces resistance to triclosan in laboratory and clinical strains of Escherichia coli. FEMS
Microbiol. Lett. 166, 305-309

McMurry L.M., Oethinger M. and Levy S.B. 1998. Triclosan targets lipid synthesis. Nature
394, 531-532

Yazdankhah S.P, Scheie A.A., Hoiby E.A., Lunestad B.T., Heir E., Fotland T.O., Naterstad K.
and Kruse H. 2006. Triclosan and antimicrobial resistance in bacteria: an overview. Microb.
Drug Resist. 12, 83-90

Ledder R.G., Gilbert P, Willis C. and McBain A.J. 2006. Effects of chronic triclosan exposure
upon the antimicrobial susceptibility of 40 ex-situ environmental and human isolates. J. Appl.
Microbiol. 100, 1132-1140

Moretro T, Sonerud T., Mangelrod E. and Langsrud S. 2006. Evaluation of the antibacterial
effect of a triclosan-containing floor used in the food industry. J. Food Prot. 69, 62733
Bore E. 2006. Stress responses and resistance mechanisms of food related bacteria. Doctor
Scientiarum Thesis 2006:5. Norwegian University of Life Sciences, As, Norway

Moen B. 2005. Stress responses and survival mechanisms of food related bacteria — an explo-
rative study. Doctor Scientiarum Thesis 2005:32. Norwegian University of Life Sciences, As,
Norway

Kazama H., Hamashima H., Sasatsu M. and Arai T. 1998. Distribution of the antiseptic-
resistance genes qacE and qacE delta 1 in gram-negative bacteria. FEMS Microbiol. Lett. 159,
173-178

Corresponding address: Even Heir, Matforsk, Norwegian Food Research Institute,
N-1430 As, Norway, e-mail: even.heir@matforsk.no

208

Mitt. Lebensm. Hyg. 97 (2006)



	Resistance to disinfectants in food industry associated bacteria - a review

