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Resear ch and development of Bacillus sporothermodurans
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ABSTRACT: Bacillus was belonging to the family of bacteria which can form spores. Generally, heat resistant
Bacillus could tolerate the temperature like experimental pasteurized. According to different strains of Bacillus
that had different heat resistance, some strains could even tolerate more than 100 ‘C. The existence of the
heat-resistant bacillus in food can bring some influence to food quality, some heat resistant bacillus could
produce toxin and pathogenic, it also caused the risk of food safety. Heat resistant Bacillus was widespread in
food industry that brought the huge challenge to food industry. Bacillus sporothermodurans (BSTD) was a kind
of typical heat resistant Bacillus. This article summarized the discovery, naming, and some of the basic
physiological and biochemical characteristics of BSTD which belong to the heat-resistant Bacillus group, in this
paper the origin of the strains, molecular identification and security information were introduced, the control
method, risk for food safety and health were analyzed. At the same time, the traceability system and technol ogy
research progress of the species were also discussed for the future development direction.
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