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Research progress on the influence of main components of meat products on
the heat resistance of Bacillus stearothermophilus
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ABSTRACT: Bacillus stearothermophilus is a facultative anaerobic bacteria, which is the main microorganism that
causes the spoilage of meat products. Because its spore is one of the most heat-resistant spores, it is often used as a
biological indicator to verify the effectiveness of moist heat sterilization. Based on this, this paper summarized the
research progress of the heat resistance of Bacillus stearothermophilus in recent years at home and abroad, including
the microbial characteristics of Bacillus stearothermophilus, the influence of the main components of meat products
on the heat resistance of Bacillus stearothermophilus spores, and the comparison of several “cold sterilization”
methods and thermal sterilization. Through sorting out these research results, it is hoped that, on the basis of ensuring
food safety, the extended shelf life technology with the advantages of preserving flavor and preserving nutritional
value can be obtained, so as to provide new ideas for energy conservation and consumption reduction in food
processing.
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