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Abstract

Spoiled mushroom cans were collected from several canneries and examined the spore bearing
bacteria in them. Thirty four isolates of anaerobic mesophiles were isolated. The one isolate(Cl-5)
which was the most heat stable among the above isolates, the other isolate (D-29) which was
examined in the previous experiment (Korean J. Food Sci. Technol., 10(2), 224 (1978) and PA
3679 were compared their heat resistancy in neutral phosphate buffer. They were confirmed the
spoilage of mushroom products. Z value and Das value of the Cl-5(isolated from mushroom casing
soil at Gimjae) possessing the highest resistancy were 21.3°F and 1.8 min in mushroom can

(4 oz. piece and stem). It's F value was 8.95 when Z value was 21.3.
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Table 1. Distribution of spore formers in spoiled mushroom can
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Table 2. Comparison of thermal resistance

(anaerobic mesophiles)

Strain D value (min) z ;value Diso
104.5°C | 107°C | 110°c | (B | (min)

D-29 58| 42| 33| 3294| o.84
PA 3679 121 78| 51| 24.84| 0.78
Cl-5 0.5 7.1| 5.2 27.54| 0.90

* Suspend in neutral phosphate buffer solution
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Fig. 1. Thermal death time curve of Cl-5 in mus
hroom can (anaerobic mesophiles)
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Table 3. Characteristics of putrefaction in mushroom can by strains

Characteristics of material in cans Smear
Strain Condition of cans — (microsc- Remark
Ordor I Appearance I Texture‘ pH opic)
D-29 Springer or Putrid ! Change color, Cloudy syrup Softid. 0~4. 7| Pure culture| Putrefaction
flipper :
PA 3679 | Hard swell Putrid i Frothy, change color Softl4. 2~4. 6| Pure culture! Putrefaction
¢ Cloudy syrup
Cl-5 Springer Putrid ! Change color Soft/4. 0~4. 2| Pure culture| Putrefaction
| Cloudy syrup
Control Normal vacuum| Normal| Normal Normali6. 0~6. 2, Negative Normal
(10~16 cm/Hg) ;
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Table 4. Thermal death time record
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i P (;i:?)e (min) Heated ]Positive (min
54.63  4.23 6 B
92.86) 7.19 6 51

230 | 156.27 12.10 6 0 16.47
221.620 17.16 6 0
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*]. Organism : Cl-5 (mesophile anaerobes)

2. Inoculated in : mushroom can (piece and stem 4
oz. pH 6.0)

3. Preparation of spore suspension : 2 weeks at 35°C
in 4 % soybean-casein digested agar medium (add
ed 1 % meat ext). Spores washed 3 times, stored
in N/15 neutral phosphate buffer solution.

4. Initial spore count : 3.6x10% per container

5. Heating time: obtained by converting Fo value
to heating time at the correspondent temperature.

6. Comments : incubated at 35°C for 1 week after
treatment.
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