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Preliminary Study on

Surviving Thermoduric Bacteria in Evaporated Milk
Chen Xie-lai, Gu Yi-lin, Tang Tian-shu
Abstract

Two species induding 25 strains of thermoduric bacteria which can cause
spoilage of evaporated milk have been isolated from the spoiled evaporated
milk, Of these strains, 18 strains (72%) were identified as Bacillus stearo-
thermophilus, and 7 strains as Baeillus circulans, The spoilage characteristics
of evaporated milk caused by these species were observed and the “TDT”, «D”
and “Z” values for these species were examined, The “F,” Value of thermal
process for evaporated milk was measured and so this sterilizing process is
considered to be effective to distroy the spores of the most resistant pathogen—
Cl, botulinum in the non-acid food to safeguard the health of the consumer,
but it would be inadequate for the destruetion of the spores of B, stearother-
mophilus based on reducing its number of a factor of 10° to ensure freedom

from spoilage,



