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Research work: Dr. Luxin Wang’s research focuses on microbial food safety. In particularly, her lab works on 

bacterial pathogens, including Shiga toxin producing Escherichia coli, Salmonella spp., Vibrio spp., and Listeria 

monocytogenes. Her program uses conventional microbiological technologies and molecular techniques to study the 

behavior of pathogens on food products, evaluate the efficacy of novel intervention strategies, and investigate the 

formation and spread of antimicrobial-resistant microbes and genes.   
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