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Microbial Control in Food-Manufacturing Process

—Isolation and Identification of Bacteria from Spoiled Foods—

Kohta NAGANUMA, Miki SAITO, Takumi ONDA and Chikao OTOGURO
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Abstract

8 strain of Bacillus sp. were isolated from spotled retort products, They were identified as B. ficheniformis and B. subtilis. Spores

of these microbes were sterilized at 105°C for 30min. Thus, it is thought that the cause of spoilage in the products was insufficient

sterilization. For prevenung of spoilage, it seemed to be useful to add glycine {1.5% over) before heating.
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