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Abstract: In order to develop biocontrol agents effectively inhibiting Yersinia enterocolitica ( Ye) the biologi—
cal characteristics pH stability thermal stability of the phage of a strain Yep — YZUO1 isolated and purified
from fecal samples and its targeting antibacterial effect were investigated with a fresh — cut vegetable model.

The results showed that Yep — YZUO1 had a regular hexahedral head and a sheathed tail belonging to the fam-
ily of Myoviridae as observed with transmission microscopy. It could dissociate Ye and shigella simultaneously
with the characteristics of cross — species cracking. The one — step growth curve demonstrated that Yep —

YZUO1 had an incubation period of about 10 min and an explosion period of about 120 min and grew well at
pH of 7 =10 and temperature of below 40 °C. Yep — YZUO1 could reduce the total number of Ye in fresh — cut
lettuce by 2. 10 log CFU/g.
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