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03| B, 40~ 68 °C, AR E MR TR LF IR
TR 10 (Anoxybacillus flavithermus ) FIE A

Mif## ( Thermoduric Bacteria ) W HREEH M BN 28 I (Bacillus stearothermophilus ) %
KW LRGN, HELTTIRARAES e AR AEE40 ~ 50 C&A FAEK, X2k
I (UHT ) REAAFREUSERAEE I — 5004 W R ZE T F T wE (Bacillus ), AR PR
SR FLHL A R TN EE B IE B, BRI IR Bl N, 8 DL A AR S AT
2= FH M R PR BRSO B, SEM e 2B WEsk (Bacillus licheniformis ) . BES5FAUFTFIR ( Bacillus
S, AL AR S R coagulans )  F/NUHFINFERE (Bacillus pumilas ) F
FLA R AR B 2R LR BRI (Bacillus subdilis ) o PRI AEE

YEFT: sk 0 (1995-) , B, HIBILKIRA, WL, SR ey,
o (1986-) , %, BIRILSFSFM/RAN, B, WHI7 8 & RHE S TR
FrEH (1975-) . 2o, RILICE A, Wit #Fermh &Rk S Tk,
B (1985-) , B, WNEWIFREEREA, AR, BF5007 R EERGE T AT
Friele (1980-) , 5, BIILRIEAN, AFBF, WFI7 D& ST .
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1.1 B ZFMAFE ( Bacillus cereus )

WA S FAT TR — PR 2L FC PR S, B A
EHHAHIR, PR, KAl (1.0~15)  pmx
(3.0~5.0) pm, HEHAIBIEER . ZH I
i, O RMRAMEE, RRIERMRE e, 1
(VAR R AR ATE i B VA AN E I e N 2B 0N
B AR BIRZF R R R KA B R A, TE
T m By e VAR - BI AT PR, Bl AR KR
28 ~ 35 °C,

1.2 IR ZFHIFE ( Bacillus licheniformis )

MO AZF FOAT IR — R L rh s I =2 IR BRI
TG, RAR AR, @E BRI, il
REABAE LS A D AFIT o MO FAT B T el
TR . MEh, RILHARSRAI DT

1.3 BHEMZF TSR ( Bacillus thermoa-
mylovorans )

AT R 2 S TR — i 22 IR PR AR DR
R, RRIEE I A e AR, RS ERONHE
B, W K/ANN3.5~5.0 mm, MEE, L5
B, DA, TRZARRRIAEL, W RZHbid A
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T B 2 F A R — P 22 EQBHYE AR, 2 A7
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HR s R A, H A RIE R MBS AU
R
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51, Z RS MaENy, I iR s R R I . 1%
AR BHAE PRI 12, IO HE A
HRRM A BOE e KA ML 2 A BRI T

2 Tt E M AL mAES

WA IR AR DA, Hde,
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PR R, dEiAE ST AR s Rk FL . T
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WL R SO Rt st ORI R NFROFFE R
W AERKIEE(T) 65 ~ 72 65 ~ 68 50 ~ 55 45 ~ 55 57 ~ 61 50 ~ 55 45 ~ 55
BAEKIEE(TC) 30 ~ 38 37 15 5 ~ 20 15 ~ 25 5~ 15 20
HRTTR PRA Tl PRA A KA e ol
pH {H3 60~90 60~80 55~85 55~85 40~105 55~85 6.5 ~ 85
A At AR HH i Hh iy P A Fhi At
7%NaCl A KAFN  ATAEK AERK K AR PNTIEERS AR AnHER
PR KA P FH nyAg FH FH FH FH BH
AR K Ay BHPE BH (S FH nyAg FH B4
TER K A BHPE BHPE FH BH BHPE B SR
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2.1.1 AT AP R
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M, R EKE HE,

(2) HEIHEA: WRERRINE . LK AR
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Research on the Influence and Control Strategies of Thermoduric

Bacteria on Dairy Products

ZHANG Shuai, GUO Jing, QI Guoxin, BAYA Sula, CHEN Xiaomin
Testing Laboratory, Mengniu Dairy ( Shangzhi ) Co., Ltd., Harbin Heilongjiang 150600

Abstract: During the high-temperature sterilization process of dairy products, although most microorganisms

are inactivated, some thermoduric bacteria still survive, posing a serious threat to the quality and sensory quality

of sterilized milk. This paper investigate the impact of thermoduric bacteria on dairy product quality by analyzing

the physiological and biochemical characteristics of different types of thermoduric bacteria and the formation

mechanisms of their biofilms.The inactivation conditions and sterilization methods of thermoduric bacteria were

elaborated in detail. The control measures of thermoduric bacteria in dairy products from the source to the processing

process were discussed from the perspective of pastures and dairy processing factories, which provided data support

for pastures and dairy enterprises to formulate effective thermoduric bacteria inactivation strategies.

Keywords: microorganism; thermoduric bacteria; dairy product

84

2025/5 NO.281 HEZLk





