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AB = Thermo-Acidophilic 12
- —
(a.k.a. ATB AC|do*Thermoph|I|c Bacterla or

STTARLS S10)0)f2ife)] C cifaple)=L\elele)0)a]] RO0=
Sig rloc Pacteria)

SO atlon of TAB from beverages Is
F resumptlve for Alicyclobacillus.
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-Further testing needed to confirm
identification of Alicyclobacillus.
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'.érmophile — “heat leving™
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AC|doph|Ie — “acid loving”
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~ Prefers growing in warm, acid
conditions.
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"Growth
-~ Conditions

- pH erple), -

PN b el ariis subsp. acidocaldarius. 5.0 - 4.0 60 - 65
A. E!C‘fC/OC_‘-;"/"' sulbsp. rittmannii 4.0 63
= A. acidiphilus 3.0 50
S A. acidoterrestris 3.5 -4.0 45 - 50
—= _ A. eycloheptanicus 3.5-4.0 45 - 50
e A herbarius 4.5 - 5.0 55 - 60
~ 150°C = 122°F A. hesperidum 3.5 - 4.5 50
_# - — A. pomorum 4.0-4.5 45 - 50
A. sendalensis 5.5 o5
A. vulcanalis 4.0 55
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SUONO ntseptic/medicinallofif-aromea
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B Gluaracol
e 26-dibromophenol

& 26:dichlorophenol

Secondary effect:
Slight haze in clear liguids

Key point:
No production of CO,
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Off-flavor
production In
orange juice
Inoculated with
5 strains of TAB
and Incubated at
459
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= = "Growth does not occur at refrigerated
temps
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Praveanlilne contamlnatls S theon
OQLlon i i)

r"'é*' bugh cleanlng/sanltatlon regimes

-rmgent SSOPs and cGMPs
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Attentlon to condensate water

-~ Sampling of processing environment
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ffect J\Hﬁ aelinst FAB
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1) OJc.Lf spore feductions fream 500 ppm
rJ\ :.-LC Wiorite or 1200 ppm acidified sodium
gitenwererliess thamn 90%. Hydrogen peroxide
__.':- -“a

== Jfﬁ_ nd‘peracetlc not very effective. (orr and Beuchat, J.
-f=-,-_.r__. 'F'ood Prot., 63, 1117, 2000)
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Only: current alternative is stringent sanitation

B

controls.
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=2 c,"l B/ caliipment hygiene

_ __,_.__._E quallty and cleanliness
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= Water quality, esp. condensate
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iy effer Ve laboratory recovery protocols
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Rec O\ ry media, incubation conditions,
SrIcal g_s_»hock, etc.
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= |improved recovery efficiencies are likely
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- - “In the future.
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Eive processing facilities
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= Queried on TAB control measures
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Eecent phone survey:
er’Tglﬁgrvatlo

OrllY rle fe ety der‘fHLsLJJ treatsicondensate:
Weaten ust prier to pulp washer).

E

O |I|ty does not store condensate water.
s S ( bndensate within the day of production.
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= ='*é faC|I|ty uses condensate only for general
= ‘fleanlng prior to the brushwasher.
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One facility has not changed handling of
condensate water.
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RECENT phone survey:
~General eleservatio
YO Lo cleziriUo Jeclis rlo Jass el oples ger
_/ 2t any facility. No facility uses chemical

JFJ/"' although oene occasionally finishes
I g with 170 F without vacuum for 15 min.
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s Continueus sanitizer sprays on belts Is common.
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"" No Facility has 100906 control of TAB even with
_  extra precautions.
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One facility noticed better control
at a second location where there is
greater emphasis on brushwashing. Y = ——
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