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retailed in Taiwan: A quantitative microbial exposure assessment focused on sugarcane juice

BACKGROUND KEY EINDING
UPEC: Molecular

' ) [ Consumer exposure risk to uropathogenic Escherichia coli from commonly consumed juice

r Microbial assay characterization
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UPEC, urcpathogenic Escherichia coli; UTI, urinary tract infection

Goh et al. Food Control (in minor revision)



Probabilistic modeling of growth/no-growth boundaries of uropathogenic Escherichia coli:
Establishingcritical control surfaces under multifactorial conditions in sugarcane juice

Background Study design

- Assessment of growth

Sugarcane juice: 3, 7,11, 15°Brix
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Temp., temperature; TS5, total soluble solids

UPEC is effectively inhibited at 2 48 °C with 2 9°Brix = Applicable as critical control strategies for reducing UPEC in sugarcane juice

Goh et al. (ongoing work)
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Modeling the growth and dynamics of uropathogenic Escherichia coli

in sugarcane juice for shelf life predictions
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Study design
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rllzr 14710 Dilution of sugarcane juice ushers an increased growth rate of UPEC, which may reduce the shelf life and heighten the risk of foodborne UTI.

Goh et al. Food Res. Int. 201 (2025) 115603
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