MyHACCP Hazard Factsheet
CATEGORY: Microbiological
NAME: E.coli o157

General Information
Escherichia coli O157 (commonly abbreviated E. coli O157) is a harmful bacterium that is particularly dangerous because it has the ability to survive during refrigeration and freezing and has been shown to be tolerant of acid, salt and dry conditions. If consumed, even at very low doses, it can lead to death or serious untreatable illness.
Common sources
You must consider E.coli o157 to be a hazard associated with the following foods:
· Raw milk 
· Raw meat
· Raw vegetables
Properties and common controls
E.coli o157 is easily killed by heat treatment and the following time/temperature combinations will be adequate controls in most cases:

75°C instant (measured at the centre or coolest part of the food).
72°C for 15 seconds
70°C for 2 minutes
63°C for 30 minutes

The organism can survive in acid conditions (pH < 4.0) and in salty foods (> 5% salt) and so heat treatment and protection from post processing contamination by the implementation of effective pre-requisite programmes are considered to be the most effective controls.
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Information in this factsheet is intended for quick reference only to help in the identification and control of common hazards.
