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Abstract

In order to prediction of lethal effects on target microorganisms, this study was developed the program in the basis
of Excel that was systemized with Visual Basic. This program was automatically calculated the lethal effects (L and Fo
value) by using thermal characteristics (D and z value), kinetic model and mathematic model. For the selection of target
microorganisms, we are selected two microorganisms because of spoilage increasing by acid production and decreasing
quality of food, and heat resistance microorganisms. The target microorganisms were Bacillus cereus (D211 = 0.0065 min,
z=7.8°C) and Bacillus subtilis (D21.,=0.5 min, z =12°C). The program was developed for the target microorganisms, and

that was very useful for various microorganisms that direct introducing known D and z value.
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Fig. 1. Comparisons of microorganism distribu-

tion at various materials of vegetables basis foods.
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Table 1. Distribution of microorganisms in the vegetable base food
Microorganism CFU/g Dty (min) Z(C)
Mesophile bacteria Pseduomonas spp. 10%-10° Ds¢=7.4 4-7
Lactic acid bacteria Leuconostoc spp. 10°~10° Dess=1.0 44~5.6
. Candida spp. Ds¢=9.7 5.6
Yeast Cryptococcus spp. 10*%~10° Diss=1.0 4456
Rhodotorula spp.
Listeria monocytogenes 1~10° Dey=2.5 4~7
Yersinia enterocolitica De25=0.96 4~7
Aeromonas hydrophila 10°~10° Dgy=2.5 4~7
Pathogenic Staphylococcus aureus 1~10° Dgo=2.5 4~7
Escherichia coli ~5x107 Dgi=3.6 5
Salmonella spp. Dss=10 4~7
Cl. botulinum spore Di21,=0.2 10
Film yeast Hansenula Dess710 4.4~5.6
Pichia Ds4=5.0
Bacillus cereus spore D12,,:=0.0065 7.8~10
Aerobic spore forming Bacillus subtilis spore . Di211=0.5 12
bacteria Bacillus subtilis vegetative cell 10 Dsp=1.93 6.7
other Bacillus spore D10g=0.1~Dy2:=5.0 6.7~12.2
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