UNAAYD

t 4

T164845

. } [
miteiififagUszaedifeAny wavesAneIneTuBATIA (0.99-0.60) NildeAIMITATUMUNIM
\ A Ld 4
$8uv04 Salmonella enterica serovar Krefeld 138130091 5. Krefeld ¥uilumesiugiuenidon
oy ar L 4 - - & -~ L
HARS9INTNEA Naaingil 60 uaz 65 ssrusaiFoa Fuiuguugiilenanvesnszqndaly
mseuutaigamniiauni 65 2o 1azUNQNNAIYEINITTYNBATININATZYIUNTS
A awd Ry MsAnmmImsdumuamiouved 5. Krefeld srnunaiiiunaiiilflumsaa
F 4 1 4
e 5-log,, Tududu1ddnyiAnisdumiuadiuieuves S. Krefeld 14e1m13 Trypicase
¥ 1 4
Soy Broth (TSB; 2, 0.99) TagufusneinesiienfildvesemismadTagldms 2 yiia fie v
<4 « ' o Y g ¥ 4 AAd’d v 1
glasaunz niwesen vinmsAnymuhmsilfiudnemesieniiia inndemimsduniu
. b L X o ¥ .’ [ 4 AAdyd '3 v
audeueduihisdiny Tasmslfimnglasalunsdiuanemesienniatinariilininig

¥
Aummariauves S. Krefeld qaniimsl¥nfivesen u Anemeiuenfizassauneiy

AMIdumuaiouves S, Krefeld figangli 60 asrusmiFoa Tusmamadinyive
E 4 t4

remesneaniaa0timay Tasaldlisuniidy 099 uaz 0.90 TAumAvy 11 uaz 84 N
o w 4 ' b 4 -4 P - )

AWHIAY daumInITATUMUAILT UV S. Krefeld iguuqil 65 asruzaiyoa lusmininad
4'4 4 o Aﬂd’ 1 v o <4 [y o -] T 9

fifiAnemasiioaiia 0.90 iy 21 wii dmy dmfumsAnudimsdumuanuiou

¥ ’ 1] t 4

194 8. Krefeld Tudrednsumisiiduiagdudmiunssinnszqnda filidnemesienniin

Ui 0.99 1Az 0.50 Remmgieunie 60 uay 65 eswuamFed nui lenlisudioun

¥ L d
ASAIUNIUAIINSOUVBA Salmonella MoWuTH Tuemismadnaz luFumiszuinmseunda

o <A [ < *

¥ td
u quuiinazAemeTIeANIATEALIALINY AINITAIUNIUAIINTOUYE S. Krefeld TuFu

wisfimgeniiluemsimalededanu Taofiquuglonu 60 naz 65 ssruaaFon Tusu
WA eMeuBARE 0.99 1AL 0.90 WuTAINIIAIUMIUAINTEUYE S. Krefeld T
flszane 34-81 92 Tue mantsmanssRenanaashiifiudy Jedsvesesdilszney dnsuzves
813 AnBIAe TEATIAT I MI I Teunddedw Tnadesinsdmiuaiuiey
Y94 5. Krefeld 96akiiod Ay Fafu nsziunseuudaSagmaFanin vy udumisdy a23
ﬁ1ﬁ4t‘ui‘]m‘famdﬂ':w‘?a1ﬁmsaaﬂuuumzmun1snf|u‘hladwmu1:auw‘;'a“lﬁ'lé’nﬁﬂﬁmwf‘?;ﬂ

Aunmuazaeany



Abstract

TE 164845

Thermal resistance of Salmonella Krefeld, isolated from commercial pressed bone product, in
Trypicase Soy Broth (TSB) and cow rawhide was investigated at different a, levels in the range of
0.60-0.99 (adjusted by sucrose and glycerol) at 60 and 65°C. Overall, higher heat resistance of .S.
Krefeld was observed in the systems containing lower ay,. The type of solute used to adjust the
value of a,, also had a significant effect on the thermal resistance of this bacterium. At similar level
of ay, an increase of the heat resistance was clearly observed in the media containing sucrose when
compared to the media containing glycerol. Comparison of the time taken to obtain 5-log,, cf/ml
reduction, the heat resistance of S. Krefeld in liquid medium at 60°C and ay, 0.99 and 0.90 (adjusted
by sucrose) were 11 and 84 minutes, respectively. At 65°C, Salmonella was destroyed immediately

whereas the heat resistance at ay, 0.90 was 21 minutes.

For the study of the effect of dry heat on thermal inactivation of S. Krefled in raw hide (1x1 cmz), it
was found that the heat resistance of S. Krefeld in rawhide much higher than in liquid medium. At
drying temperatures of 60 and 65°C and ay, 0.99 and 0.90, the heat tolerance increased considerably
to the range of 34-81 hours. The results indicated that heat resistance of S. Krefeld was strongly
influenced by a, along with the contribution of food composition, food characteristic and, more
importantly, method of heat treatment. Therefore, the drying process of biomaterial, such as
rawhide, should be carefully designed by concemning the effects of these factors to destroy all

contaminated Salmonella for production of safe products.





