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Heat Resistance of Bacillus Spores in Soybean Oil

Kazonort Takamura and Hiroko Hosuino

Heat resistance test (Decimal reduction time)of Bacillus spores suspension in soybean oil was
examinated B.cereus IAM 1110 Dio0-=12.55, B.licheniformis IAM 11054 Di0o-=11.38, B.sub-
tilis IAM 1145 Dioo=13.54, B.cereus (spice TS-3)Des=8.95,B.licheniformis (spice TS-1)Duso’

=11.05 and B.subtilis (spice TS-2)D1s0'=24.47.
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B. 1 Bacillus licheniformis 1AM 110548
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