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CONTROL OF MICROORGANISMS

3. cream stylecorn ~&lalUrCIJJu”U  25, 50 LlBS 100%

4. glucoseyeastwater M”d  NaCl  84 0, 5, 10, 15, 20 6kflZ  25%

5. glucose yeast water M”aJ” sodium benzoate 04  0, 0.05, 0.5, 1 LltlE 2%
Y

7. Bacillus subtilis

8. Clostridium  sp.

9. Escherichia  co/i

10.  Aspergillus  niger

11. water bath

1. effect of pH of substrate on heat resistance of bacterial spores:%‘??  pipette 9 A HI 9 1

aXllfJ spore WI9  Bacillussubtilis  aaiasauHa~,Rw”~tlssq~l~~~~~~~ff  uatxh+Al3iaoln
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