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Table 1. Effect of Heat Treatment at 143°F on the Survival

of Coliform Bacteria
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Size of inocu]um, Organisms
1.0m/ 0.1ml 0.01 ml o '0.001 m! : per ml in the
Strain Time (in minutes) of heat treatment .ongmal
* inoculym
10 20 30 10 20 30 100 20 30 10 20 30
A1 + + + + + - - - - - - - 1.7x10°
A 2|+ + o+ + o+ o+ o+ o+ o+ + - - 1.2x10°
A 3|+ o+ o+ + o+ o+ - - - - - - 3.8x10°
A 4L+ o+ o+ + o+ o+ + o+ o+ - - = 5.7x10°
A 5 + + + + + + -+ + - - - - 1.9x10°
A 6|+ 4+ o+ + 4+ o+ - - - - - - 6.3x10°
AT+ o+ o+ + o+ o+ - - - - - = 2.4x10°
A 8| + + F + o+ o+ + - = - - - 4.8%10°
A 9|+ o+ o+ + 4+ o+ - - - - - = 8.4% 108
B 1|+ + + + o+ 4+ + - - - - = 2.9X10°
B 2| + + + + - - - - - - - - 3.7x10°
B 31| + + + + 4+ - - - - - - = 8.3%10°
B4+ 4 - - - - - - - - - - 5.4x10°
B 5| + -+ + O - - - - - = 6.4%10°
B 6|+ - - - - - - - - - - - 9.6x10°
B 7|+ + + + - - - - = - - - 1.3x10%
B 8| + + - - - - - - - - - = 3.2x10°
B 9 + -~ - - - - - - - - - - 7.0 108
B 10| + + + - - - - - - - - = 9.3x10°
c 1|4+ + + o+ o+ - - - - - - 4.1x10°
cC 2| 4+ + 4+ + o+ - + - - - - - 6.7%10°8
cC 3|+ + + o+ - - - - - - - 3.0% 108
C 4] + 4+ o+ o+ = + - - - - - 1.2x10°
C 5|+ + + + 4+ o+ + o+ - - - = 1.8x10°
C 6 -+ + + + - - - - - - - - 4.8x10°
c 7|+ + + + o+ o+ + 4+ - - - - 8.0 10°
c 8l + + o+ + o+ - + = - - - - 1.2x10°
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Survival and Thermal Inactivation of Coliform Bacteria
after the Heat Treatment at 143°F

G.T. Chung, D.V.M., M.S., Ph.D. and‘H. R. Han, D.V.M., M.P.H.
College of Agriculture, Seoul National University

Survival and thermal inactivation after heat treatment at 143°F were observed among 27 strains
of coliform bacteria isolated from dairy wattle. The results obtained were as follows.
1. The obvious differences in heat-sensitivity were observed among the strains tested.
2. No strain was found resistant to the heat treatment of 143°F for 30 minutes.
3. A marked effect of density of coliform bacteria on the survival after the heat treatment was
observed. As the density of coliform bacteria was incredsed, the rate of survival was increased

markedly regardless of the length of heat treatment.
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