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Antibacterial Activity of Sucrose Ester— [l
Enhancing Effect of Sucrose Ester on the Heat
Resistance of Bacterial Spores
Yoshiaki [kegami and Tomoko Ohta

It is well known that the heat resistance of bacterial spores is influenced by several fac-
tors, such as pH or Aw(water activity ) of heating menstruum or subculture media.
Recentiy, it was reported that certain fatty acids and their esters gave strong enhancing eff-
ects on the heat resistance of bacteria. This study was charried out to search the effect of
the sucrose ester ( P 1670 ) on the heat resistance of bacterial spores isolated from spoiled

canned foods.

It was found that the sucrose ester gave an enhancing effect on the thermal death time
( LDso) of spores which gave strong resistance against the sucrose ester. The order of Dx
values ( concentration of sucrose ester required to reduce.the thermal death time by 90 %)

of the bacterial spores was the same as that of antibacterial activities of the sucrose ester.

T OMMES, O S ¢ IREOLENR CUBIE, TR, BEEORNEES ¢
DHEFRE>TELLAESESNE D DO8)

IRHRR O Z O 25700 b % L UTEREEDSE 27T ¢ Lo WE SN TS, ) > T, REIF
A2ET Y2 #— 2270 b MERT ORI 5 pOBERRITTC LAFHEIAS,

KT, Yati— 2 A7 ASHERTOMBMEICEDL 5 KHET 20 2RHT 20, E
HORMKZ S, B R OMS8EORERICHT 22 2 ¥ — 2 2 F VORELRBL-OTUT
ZOMREPRET 5.

£ B A &

1. #EHEH%

AT TRHOWIC RO 5 R 8 k2 L o,
ES=1,~BP=1,BC-1, 2. BSa=3, €P~1, €81, ©T=2, BL=1
2. R 2 H—TZFI

B’ CERLIZP167 0 THs, (LIFSELIEER)

3. Brom#kdlE

1) EFRFHEE

pH7 0DBHEEEEEWRFICBS -1, BL-1, BP - 1OBEF2EE L. TDTHEIC1 niE.
EH®. 100COGBRF TNEL, FAEREC LT 22T IIHL, BHT2, cheEmEan
IKTHML, FIEEDS E 23 rEMEEREH (SMA) TERSEL T, BELIav=—¥c
&> THRERTFRZRIE Ui, BEREIZSSCTH S,

F7. SEO0. 100MDOA -1 TGIHIIZBC - 2DaTF#885& L. MN&I120°CO = NF L AE
ATV, BEIE, SMAFEMZMER L TT> 1. HEEREIES5CTH 5,

2) NEEFERFR O#IE

BS-1. BP-1ik,. REEDOSE®2I{PNGESMIBC -1, 2. BSt - 1 TG, C



107

P-1. CT-1ETYGHE#iclaF28E L. TD TEICL nts3iE, BEE, FERETIRZAL,
FEREcsic2 AT mbhbHLTHHITA, Zh®2CP-11330°C. BC-2, BSt-1,C
T - 11355°CTHEFEL ., TOMIZISCTREFTEL T, HEROMBEOEBEOFEREICL > TL Dso (2
A1 EDBHETH L INEMGRE) 2EIELIZ, FIBC -1V 4 X—7F (pH5.76) ITlF
10° /B L, LR tRL X S icinsh L, 35°CTHEELIZ, H. lag timeldR2 TOWTITo72.

4. LEEIEN
« NGt ( pH7.0)
Nutrient Broth(Difco) 0.8¢
Faa— R 0.5¢
HRk 100mt

Z DO EHIZRTE T,

KSR L EE

S EDEEMAD. 13& A ERD 6N Bsubtilis B.licheniformis OINEEHEhE» Fig. 1.
2 e UTze B.subtilis OFFiZ S E100MTIEHEIEH 2R & 20, YRGB 22 icl@Fic
FERRITL. DiE (BTFHEZ 1 10§ 2 1B nEEERE) 2EHICEHSEES,

F1:. Fig. 21CR$ L 51T B.licheniformis & DIEDOEAIZIT & A L5, laghiRELL D,
s 2P s 85, COL S ITRTFICH L THEIER 2R S EOBRED S E THMERE 22,
TETREIFELIIL. MAELE2HL I I EXDP S,

8 L
» B
g .
" 'z
= s
7 &
s b0
= =)
S i
| 1 | i i O . L L L
OO 3 G 9 12 0 4 8 12 16
Time (min) Time (min)
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Fig.6  Survival curves of B.coagulans Fig.7 Thermal death time curves of
{BC-2) spores in TG media B.coagulans (BC-2) spores in
with and without sucrose ester consomme soup with and with-
(P1670) heated at 120°C out sucrose ester (P1670)
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