The Survival of Listeria monocytogenes on Dried Gala Apple: Influence
of Water Activity, Storage Temperature
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» L. monocytogenes exhibits greater stability in
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desiccated Gala apple slices compared to Figure 1. Fate of Listeria monocytogenes on dried Granny Smith and Gala apple slices during 48 B
Granny Smith apples. weeks of storage, a, at 0.45. A. 4 °C, B. 22 °C. Mean + SEM, n = 3. 3 :
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Figure 3. Fate of Listeria monocytogenes on dried apple slices with 1-cm, 3-cm, and mixed-size during

48 weeks of 22 °C and 4 °C storage under different a,. A. a, 0.25, 22°C, B. a, 0.25, 4°C C. a, 0.45,
22°C D. a, 0.45,4°C . Mean £ SEM, n = 3.

» Three 1 g dried apple slices were tested at the

sampling point for the L. monocytogenes
detached and enumerated.
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