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Isolation and Identif ication of Spore-forming Bacilli Fram
Sufu — a Fermented Soybean Food

H an Beizhong Wu Ge Zhai Yongling
(College of Food Science and Engineering, CAU)  (BeijingW ang Zhihe Food Factory)

Abstract A study was done to isnlate and identify spore-forming bacilli from sufu, which
(18 samples) w ere produced and purchased in China B acillus op. and B acillus cereusw ere
isnlated w ith pasteurized samples in the selectivemediaof PCA andM Y P, regectively. The
identification of Bacillus p. and Bacillus cereus were done with the physiological
characteristics and theA P1 systan. High levels (> 10° cfu/g) of B acillus $p. w ere found in
most of samples, and Bacillus pp. were identified as most probably B acillus subtilis
B acillus cereus (> 10° cfu/g) were detected in ome of sanples, which could be hamful to
the consumers Someof sufu has the low er levelsof B acillus op. and B acillus cereus, w hich
indicated the high quality and safety sufu can be produced by mproving sanitation and
processing technology.
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g 10 10°cfurg *
(
/lg* (100g) *] /lgr (1009) *1 /[(gN)*g 1" /[(gN)=g ']
1 66. 4 6. 64 9.3 4.6 2.5
2 65. 6 6. 59 8.2 4.9 2.7
3 67.8 6.23 10.5 5.2 2.2
4 69.0 6.01 9.7 5.7 3.6
5 58.4 6. 35 12.6 6.8 3.2
6 59. 3 6.21 14.7 5.5 2.7
7 55. 1 5. 62 14.6 7.0 5.3
8 57.3 5.48 13.1 6.7 4.6
1 70.2 6. 36 .9 6.1 3.6
2 72.3 6. 80 7.5 5.3 2.7
3 58. 2 5.45 13.2 7.6 5.1
4 63.6 5.25 10. 3 4.7 3.3
5 67.0 5. 68 6.1 3.5 2.4
6 70. 1 6.12 8.4 3.1 2.2
1 70.8 7.43 11.8 6.2 3.2
2 73.1 7.46 10. 3 5.8 3.6
3 69. 2 7.15 14.5 3.2 1.8
4 67.8 7.21 13.9 3.5 2.7
N
2.2
2
: 85% ( ) MYP
, BHI 90% ,
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