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Thermal Resistance of Paenibacillus sp. Strain No.l
Spores Pretreated with Sodium Hypochlorite Solution

Tetsuya Kobayashi

In this study, the effects of pretreatment with
sodium hypochlorite solution on the thermal
resistance of spores of the Paenibacillus sp. strain
No. 1 were investigated. While heating at 95°C
for 15 minutes resulted in an approximately 2.5-
log reduction in viability of spores pretreated
with a pH 10 solution, the corresponding value
was approximately 4.0 log reduction pretreated
with solutions at pH 6 and 8. The concentration
of hypochlorous acid in the sodium hypochlorite
solution used for pretreatment affected spore
thermosensitivity. These results indicated that
pretreatment with a solution adjusted to a pH range
in which hypochlorous acid is dominant is effective in
reducing the thermal resistance of bacterial spores,
and that pretreatment with sodium hypochlorite
solution supports bacterial spore control.
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