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Iy order to deteraiie li:ther tie . recence of

rricro—-organisms in "spoiled" canied Truit is
to the eat resisting power of “hes~ micro-or

or co.:23 Luott thiroush lzncrance or caruleniiics

e

canisus,

on t:c part or thie Lor-oon vorking with tie fruit,

tie therral-dnsath-point of sev-eral bAacteria a

rolds ta:=n fromw cuniied t'ruit in AdAirrerc: t s+
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rruit secured, ana e 2olonles or Lacteria and

1molds thzt 7 esrod rere carciu. ly exanined ir

order to dect ririnc the divrTerent kinrnds., AT

narison 'y noans of the aring drop, moist ol

sted cultures, a.d boullion ~rd nilk tubes, «
aztoeria and six molds were iscluted,
Germ A, wii~h was isolatcd Uroil a chn or

ralade, is & mierococcus, a:d nas a strikin

L

vigoent., It Srovs slovly withiont liquifying
=3 lhtinre.  Cerm R was obtained 1rom a ctn of
es. A ard B were th: or. vy gorus that did not

liovity selatire, Yt B dirfere from A in otn

rocrnectis, It Porms a rory, vhite sedilont in
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houilion, Ceron 0 24 D cale Trol a oon o Lears.,
oy oaern teth wicrococgsi, ol noth liauiry Jelitine,
mt £ liguifies it more guickly thian . In bouillon
G oca ce o yopy, vmile D forms a flaky white sedi-
cort o encily Aisturbed. € solidiries milk., B oand
' cooo 1t™om a con of ¢ nles., Ik vwas isolated irom
ele tlie surface i T from tiie suriace, X
liomitTes the gelatiie v ory slowly., Like ¢, it
coazmlnstens milk, "mtjundike £, 1t causes tlic milk
Lo resndln in o volid terim, B oand T oare micro-
Soth wivgy a4 in padrs.e F o liquiries

ravidly & o0 Lo oooyvellow vnigitent. It foris o a 1little

>

sediaect in t.e vottor of bouillon tut ¢ wihiich 1s
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oy oeasily sivien vin,

:0lds A an?® R c¢oe with CGerm E from eneath
t a2 asurface ol the ¢ n of i wles, MNolds € ari D
were oghtnined o a e n o penciies,  Tnhese Jour
molds a»¢ variet:es of Penicillium. '0ol1 E cie
~itnh Corn T oreom sursocce of 2 can of o onles., Its
et Tevoation Aiirers o thist of Pendeillium
o0 rescltles totrytis. elf T oo from bolow the
srrrace or oon of wovies, It ie - dark Lrown rold
and nas a peculiar opore rovciotion Air“ering  from

thnat ot 211 the otller molds,-

Tweive froch bouillon cultures wore wnodie ol






<+ 1 1 .
LC3C bhacteriag

5 melds pregaratory to the detor-

rination of this thorcal-death—-point. Twelve tubes

cf houillon were tohen placed in a ot water bath
ans raised to a tomnarntire of 55°Centi:rade.

Thiese were inoculasted t'rom the twelve tu-es of

vacteria aid molds., Th=y were 17t in the bath
rive minutes after inosulation tath a 2onstant
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tenrerature of £E5 €. Ty were taon ranoved o
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imcediately cooled. AfY > ten Asys, Arring vhich
the tuves had oen in a tewperature rfavorable to
“he srorth of those micro-orzanisms, ticy were
exavdined ror traces of groviia. A11 hed grevn but
liold I'. 7TIc exneri~mnrt was revecated with the
otacr molds ~nd the vacteria, uvut at o higher
Lemveratitre, Thisc was continued until all were
kXilled., 7The tewvnerature wt vhich each micro-
croenism vas killed is shiown in the following

table.
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A molds were Killed 2t o lover temporature
“enotho bagteria. bold Fowas killed at 55

DA T e ° 0 e .
Cy D anda kB 2t 60, arA B at 65, v1ils +the pacteria

. \ . 0
esisted hert until 70 was reachad, “on B and F

iled to grow. R o 4 ¢ were ki.led at 80°
ard D were the oot obstinate, ut were Xi'ted
[4 N ° .
95" ard 10C, res.occtively.
A8 11 these micro-corzanismng mny be killed
° . - e d e .
~0iling (100" C) it follews that tieir grovth
tire coanced rruit wao nct e to thie hent resist-
t power of the micro-or:anismg, “ut to the lack
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xnowled.e of, or carelessness in, Lie orceration
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cerning, Suificient care was ret given to tihe
canliness and sterilization of cloths and uvtensils
ad, thereby allowing fres access of the low rorms

rlont lite,
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