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Heat-resistance of Spoilage Microbes Isolated from Retort Pouch Foods

Takashi Okazaki, Koji KaAkuGawA and Tatsuo YONEDA

Five microorganisms were isolated from the spoiling retort pouch products. Three of the microbes were identified as

Bacillus coagulans. The other two were Bacillus sp. and Clostridium sp. The spores of these microbes had high heat-

resistance, except for the spores of Clostridium sp. The highest D value in the three strains of B. coagulans isolated was 73.6

min at 110 'C, whose value was considerably higher than the D values reported previously, and the D values of other strains

were also not as low as the D values reported previously. Thus, it is thought that the cause of the spoilage in the products

was insufficient sterilization. It was assumed that the spoilage of products was probably caused by heat-resistant spores

derived from dried mushrooms.
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