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Abstract

The traditional fermented soybean was contaminated with
B. cereus. Samples of raw materials, particularly soybean, wheat flour and
commerciat starter culture A. oryzae contained low levels {10 — 100 CFU/g) of
B. cereus spores. Survival of B. cereus was studied on raw material such as
soybean and wheat flour cause of soybean after boiled or streamed and
wheat flour after roasted did not reduce the spore of B. cereus. The effect of 3
sanitizing agent tri-sodium phaosphate sodium hypochorite and calcium
hypochorite  and 2  surfactant, there are tween 80 and
dialkyldimethylammonium chloride on inoculated soybean was investigated.
The most effective sanitizing agent are 200 ppm sodium hypochorite and 200
ppm calcium hypochorite, reduced the total counts and spores of B. cereus on
inoculated soybean by about 4.3 and 2.9 log CFU/g, respectively. The effect
of microwave (power level 500, 750 and 900 W 9 and 15min.) and irradiation
on inoculated wheat flour was investigated. The most effective to reduced the
spores of B. cereus on inoculated wheat flour was irradiated at 10 kGy. by
reduced the total counts and spores of B. cereus on inoculated wheat flour by
about 7.2 and 5.7 log CFU/g, respectively. The power level at 750 w 15 min,
900 W 9 min and 15 min more effectively than the lower level by reduced the
total counts and spores of B. cereus on inoculated wheat flour by about 3.4

and 2.7 log CFU/g, respectively. And they showed non-significanty (p>0.05).
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Fermented soybean was fermenting with soybean soaked in chlorine solution
200 ppm with irradiated wheat flour and/or wheat flour heated with
microwave at 750 w 15 min and pure culture A. oryzae was not detected the
B. ‘Cereus for up to 60 days, at ambient temperature. The effect of 2
preservatives were use on fermented soybean found that, 1,000 ppm of
sodium benzoate and 800 ppm potassium sorbate after boiled at 95 °C 30
min can inhibited total counts and spore counts of B. cereus by about 7 and
4 log CFU/g, respectively and the B. cereus didnot detect at ambient
temperature for up to 60 days. The effect of bacteriocin from L. case; ssp.
rhamnosus (SN 11) were use 12 AU/g on fermented soybean and boHed at
95 °C 30 min, the total counts and spores reduced to 3.15 and 2.98 log
CFU/g, respectively and after stored at ambient temperature for 30 days, the
total counts and spores of B. cereus increased to 3.84 and 3.26 log CFU/g,

respectively.
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