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The presence of spoilage microorganisms in the food industry causes waste and losses, especially 

in the processing of perishable products such as milk, meat, fruit and vegetables. Bacteria of the 

Pseudomonas genus represent a significant challenge, since they are able to proliferate in 

refrigerated environments and produce hydrolytic enzymes, compromising food quality and 

production yields. In addition, they can synthesize fluorescent pigments and volatile compounds 

that cause visible changes and unpleasant odors in food. The presence of these bacteria is aggravated 

by their ability to form biofilms, which makes it difficult to remove them from equipment surfaces, 

increasing the persistence of these microorganisms on the production line. In addition to waste and 

loss of yield, the presence of Pseudomonas spp. in the food industry can lead to higher product 

prices and, in the long term, put companies reputations at risk. Therefore, measures for the rapid 

screening and control of these bacteria are necessary, especially the development and feasibility of 

rapid, easy and low-cost detection methods. Early detection of contamination sites allows assertive 

decisions to be made to avoid product contamination. These measures are essential to ensure the 

quality and safety of food and minimize economic losses caused by the presence of these bacteria 

in the industry. 
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