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Studies on Canned Bamboo Shoots —V
Spoilage Bacteria on Bamboo Shoots Packed in Large Cans

Yoshiaki Tkegami and Daizo Mori

Eight strains of Clostridia were isolated from gaseous spoilage canned bamboo shoots
as follows :

1. C. pasteurianum : 3 strains.
2. C. butyricum : 2 strains.
3. C. thermosaccharolyticum : 1 strain.

4. C. nauseum : 2 strains.

Among these bacteria, five strains were butyric acid anaerobes showing acid resistance,
this spoilage would be due to underprocessing.

While two strains of C. nauseum showing fecal odor and one strain of C. thermosacch-
arolyticum were isolated, the results indicated that the spoilage occured with high pH
values in the products. But it is impossible to destroy the spores of C. thermosaccharolyt-
icum with the standard commercial process.

These results suggest that no spoilage occured in samples of bamboo shoots bufferd to
pH below 4.5. even when underprocessed.
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Fig 1 Survival curves of spoilage
bacteria at 100°C

100t
o
D
o
5
% pH 7.0
T 10t
3, : pH 45
1 L . Y
95 100 105
temperature(°C)
Fig 2 Thermal death time curves
of BS-1
100t
a
D
a
2 pH 70
5 pH 45
D
~ 10¢t
3
35
1 A 2 2 a2
105 110 15 120
temperature(’C)

—172—

Fig 3 Thermal death time curves
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