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Determination of the lowest visible concentration of commercial sterility of
Geobacillus stearothermophilus in sterilized milk
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National Food Quality and Safety Inspection and Supervision Center, Beijing 100094, China]

ABSTRACT: Objective To determine the lowest visible concentration of commercial sterility of Geobacillus
stearothermophilus in sterilized milk. Methods Three different brands of sterilized milk were randomly purchased,
after adding 10°, 10%, 10%, 102, 10", 10° CFU/mL concentration Geobacillus stearothermophilus to make a simulated
sample, the samples cultured for 4, 7, 9, and 10 d were tested according to the inspection method of GB 4789.26-2013
National food safety standard-Food microbiological inspection-Commercial sterility inspection. Results  After 7 d
and 10 d of cultivation, the 3 brand simulation samples from number (X-1) to (X-5) (X represents the sample
information number in Table 1) could all be observed in the field of view of Geobacillus stearothermophilus, at the
same time, it was found that the Geobacillus stearothermophilus in the sample after 10 days of culture did not

multiply a hundred times or more, and did not produce spores. Colony counts were performed on the simulated
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samples after 10 days of culture to verify the above conclusions. Conclusion The lowest commercial sterile

concentration of Geobacillus stearothermophilus in sterilized milk is 10! CFU/mL. Geobacillus stearothermophilus

in the sterilized milk do not proliferate significantly after 10 days of culture, and no colony enteres a dormant state. It

showes that the contaminated Geobacillus stearothermophilus in the sterilized milk meets the commercial sterility

relative sterility standard.

KEY WORDS: sterilized milk; Geobacillus stearothermophilus, commercial sterility; limit of detection; missed

detection
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