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Introduction
The diverse community of bacteria that are present in food 
products naturally is referred to as the food microbiota. These 
microbes are crucial in determining the sensory qualities, 
safety, and shelf life of different foods. Food microbiota has 
an impact on the flavor, texture, and general quality of a wide 
variety of culinary creations, from the tart fermentation of 
yogurt to the intricate flavor profiles of aged cheeses. These 
bacteria play an important role in the growth and preservation 
of food, but they can also have significant effects on human 
health. Food scientists and consumers must both understand 
the complex relationships found in the food microbiota 
because doing so can improve food safety, advance product 
development, and give us a better understanding of the 
complex world of microbes that live inside our daily meals 
[1].

The goal of food preservation is to maintain the safety and 
quality of food products over extended periods of time. The 
preservation process uses a number of methods, including 
cooling, canning, and drying, which are intended to prevent 
microbial development and spoilage. The relationship between 
food preservation factors and the local microbiota, particularly 
their impact on the formation of acylated homoserine lactones 
(AHLs) by Enterobacteriaceae, has recently begun to come to 
light as an intriguing component of food preservation, though 
[2].

AHLs are signaling molecules that are principally linked 
to quorum sensing, a method used by bacteria to control 
gene expression in response to cell density. Although this 
communication mechanism has been extensively researched 
in the context of pathogenic bacteria, it is now becoming more 
widely known in non-pathogenic, food-derived microbes, 
notably those belonging to the family Enterobacteriaceae. 
These microbes' production of AHLs has consequences for 
human health as well as sensory qualities and food preservation 
in addition to food [3].

Temperature, pH, and the presence of rival microbes all seem 
to have an impact on the pace at which Enterobacteriaceae 
produce AHLs in food products. Researchers have shown 
that the synthesis of AHL tends to rise in environments 
that are favorable for bacterial development, such as when 

food is kept at temperatures that encourage the growth 
of Enterobacteriaceae. Gaining knowledge of how these 
preservation factors impact AHL production can be extremely 
beneficial for understanding the dynamics of microbial 
communities in preserved foods [4].

Another fascinating element of this research is how well 
AHLs maintain their stability in preserved food products. 
AHLs produced by Enterobacteriaceae may be stable under 
some circumstances, but the degree of this stability is still 
unknown given the lengthy shelf life of many preserved 
foods. The permanence of AHLs in preserved foods may be 
influenced by elements like the type of packaging used, the 
amount of oxygen present, and the presence of antimicrobial 
substances [5]

Conclusion
As our understanding of food microbiology continues to 
evolve, it is becoming increasingly clear that the local 
microbiota and food preservation parameters are integral 
components of the complex microbial ecosystems present in 
our food products. The production rate, profile, and stability 
of AHLs by food-derived Enterobacteriaceae represent 
a fascinating intersection of food science, microbiology, 
and sensory analysis. Exploring these dynamics can lead 
to improved food preservation methods, enhance the 
development of unique flavor profiles in fermented foods, and 
provide valuable insights into the potential impacts of AHLs 
on human health. In an era of increasing interest in the human 
gut microbiome and its influence on health, understanding the 
role of AHLs in food-derived Enterobacteriaceae adds a new 
layer of complexity to our appreciation of the microbial world 
within our meals.

References
1. Bruhn JB, Christensen AB, Flodgaard LR, et al. Presence of 

acylated homoserine lactones (AHLs) and AHL-producing 
bacteria in meat and potential role of AHL in spoilage of 
meat. Appl. Environ. Microbiol. 2004;70(7):4293-302.

2. Blana VA, Lianou A, Nychas GJ. Quorum sensing and 
microbial ecology of foods. Mod Microb Eco. 2017:600-
16.

*Correspondence to: Sara Molin, Department of Molecular Microbiology, Technical University of Denmark, Denmark, E-mail: sara@mol.in.dk

Received: 24-Aug-2023, Manuscript No. AAFMY-23-112901; Editor assigned: 28-Aug-2023, PreQC No. AAFMY -23-112901(PQ); Reviewed: 11-Sep-2023, QC No. AAFMY -23-
112901; Revised: 16-Sep-2023, Manuscript No. AAFMY -23-112901(R); Published: 22-Sep-2023, DOI:10.35841/aafmy-7.5.161

https://www.alliedacademies.org/journal-food-microbiology/
https://journals.asm.org/doi/abs/10.1128/AEM.70.7.4293-4302.2004
https://journals.asm.org/doi/abs/10.1128/AEM.70.7.4293-4302.2004
https://journals.asm.org/doi/abs/10.1128/AEM.70.7.4293-4302.2004
https://journals.asm.org/doi/abs/10.1128/AEM.70.7.4293-4302.2004
https://onlinelibrary.wiley.com/doi/abs/10.1002/9781118823071.ch31
https://onlinelibrary.wiley.com/doi/abs/10.1002/9781118823071.ch31


2J Food Microbiol 2023 Volume 7 Issue 5

Citation: Molin S. Food preservation parameters and the local microbiota have an impact on the production rate, profile, and stability of 
acylated homoserine lactones produced by food-derived Enterobacteriaceae. J Food Microbiol. 2023;7(5):161

3. Nahm CH, Kim K, Min S, et al. Quorum sensing: an emerging 
link between temperature and membrane biofouling in 
membrane bioreactors. Biofouling. 2019;35(4):443-53.

4. Bai JA, Rai VR. Quorum sensing in food-borne bacteria 
and use of quorum sensing inhibitors as food intervention 
techniques. Micro Food Saf Presern Techni. 2014 (418-

433). CRC Press.

5. Yu H, Li J, Han Y, et al. AHLs-produced bacteria in 
refrigerated shrimp enhanced the growth and spoilage 
ability of Shewanella baltica. J Food Sci Technol. 
2019;56:114-21.

file:///C:\Users\sridevi-g.OMGJDP-0028\Desktop\v
file:///C:\Users\sridevi-g.OMGJDP-0028\Desktop\v
file:///C:\Users\sridevi-g.OMGJDP-0028\Desktop\v
http://eprints.uni-mysore.ac.in/11778/
http://eprints.uni-mysore.ac.in/11778/
http://eprints.uni-mysore.ac.in/11778/
https://link.springer.com/article/10.1007/s13197-018-3464-8
https://link.springer.com/article/10.1007/s13197-018-3464-8
https://link.springer.com/article/10.1007/s13197-018-3464-8

