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heat, some other factors
rmoresistance of the spores, 8:£., curing

redient tie cans produced of the cured meat.

the present work, which is a part of the complex
yroblem on the thérmoresistance of microorganisms and
2stimation of the sterilization and pasteurization of th¢
canned meat, that is under the study, determination of ot
Fy Dy zp and zp values as the indices of the thermoresi-
stance for the following bacillus species: Bac. licheni-

ormis, Bac. subtilis, Bac. cereus, Bac. megatherium and

H

x
Bac. polymixa is performed.

Spores of the bacilli studied were suspended in the
following substrates: the neutral phosphate buffer, the
water gsolution of the curing ingredients, the comminuted
beef with and with-out curing ingredients added and the
comminuted pork with and without curing ingredients added-

Materials and method

All bacilli were isolated from the changed and unchanged
meat cans. To obtain the spores, the medium of the
following composition was used: 2% agar, 30 ppm MnSO4.H20
and 0,05 % glucose. The colonies grown in the Roux flask?
were washed with the neutral phosphate buffer and water
solution of the curing ingredients, respectively. After !
homogenization, several repeated centrifuging and follow®
with removal of the supernatant, the spore suspension w8®
obtained and by the microscopic examination it was found
to contain about 95 % of spores. The spore suspensions
prepared were stored in the electric refrigerator at the
temperature of BOC until use, but no longer than two
weeks. The neutral phosphate buffer had pE 7,0 and the
water solution of the curing ingredients contained 3%
NaCl, 0,2 % NaNO3 and 0,015 % NaNOZ, larger pieces of

* and pork were free of fatty and connective tiasue,

}

beef
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strates usei., It is wort! ~enitioning that the greatest
rotective power was exhibited by the pork with the
curing ingredients added. In this substrate, the 2212 is
for five minutes higher in comparison with the pork
without the curing ingredients added. In the beef this

difference was smaller and amounted only 3 minutes for

the Fél" At highter temperatures these differences
A

decreased, thus, the FCDO amounted to 1,3 and 1,2 in pork
with and without the curing ingredients added, respecti-
velly. In beef, at that temperature, the difference was

greater and the FZSO was 0,5 and 1,1 with and without the
curing ingredients added, regpectivelly. Almost the same
relation were m%ntained in the case of the D values. Bac.
licheniformis had the highest Zp and zp values in compa-
rison with the o

ther bacilli tested.

Considering the F, D, 2p and 2y values obtained for the
other studied bacilli it could be concluded that their
thermoresistance, on the bngis of thos indices, is very
sigilar and considerably lower than that of Bac. licheni-
formis. Anyhow, in this group, Bac. subtilis and Bac.
cereus have slightly hisher thermoresistance as compared

to the otherse.

The other workers as well as the authors in the previous
papers have found that 3ac. licheniformis species has
than the other species from the
the thermoresistance of bacilli
curing ingredients could be
explained Ly the fact that the salt, in the concentration

we have used (3 A), increases the theruoresistance of
spores while the other curing ingredients in the presence

of a higher count of the spores (in out case 107) do not
show any inhibitory activity. Pork has a better protecti-
ve power as compared to beef, maybe, owing to its higher
fat content (pork 3 %, beef 1,5 %) or, that seems more

likely, due to the different chemical composition of fat




of a o ~ N
* these two kinds of meat. The above is under study.

o
uOﬂClusion

On the basis of the results obtained the following
S = lmion san-be drawns

-

Out of five bacilli species studied the highest
t-hef‘mzn‘esszlstance in the presence of the curing ingre-
dients in all substrates was exhibited by the spores of
Bac, licheniformis,

Llower but rather good thermoresistance of the others

¥a88 found in Bac. subtilis and Bac. cereus spores,

acCOI‘ding to the protective power, the substrates can
be Classified in the following manner: pork with the
Uring ingredient. added) pork without the curing
ingredients> beef with the curing ingredients added )
beer without curing ingredients) the water solution of
the Curing ingredients) the neutral phosphate buffer,

1 the complexity of the factors in meat affecting the
Sacterig) thermoresistance, certainly, fat has its
deternineq role,

8 better protective power of pork, in our opinion,

0uld be explained rather on the basis of the difference
88 the chemical composition of pork and beef fat than

%R the basis of the difference in the percentage,

"1thin our studies; in order to elucidate these pheno-
Bena the experiments are undertaken that are in the
fOurse of the study.
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