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Sterilizing ingredients and foods using superheated steam

Yasushi Aoyama, Yujin Shigeta, Midori Watanabe, Yayoi Watanabe and Takashi Okazaki

Non-spore-forming bacteria, as Escherichia coli, Staphvlococcus aureus and Lactobacillus plantarum, and yeast
were inoculated into cucumber and dried cuttlefish; after being heated at 100-160C for 5 sec. with superheated
steam, they died. Superheated steam treatment was used to sterilize ingredients and foods difficult to sterilize by
heat treatment, since their quality is easily deteriorated thereby. The microorganism populations in cucumber, dried
cuttlefish and boiled and dried baby sardines could be decreased to the original population level of spores in each
ingredient by using superheated steam at 120-160C for 5 sec. There was no observably significant difference in
quality as compared with unprocessed samples. Before bactericidal effects were observed, a decrease in quality was
seen in vegetables and fruits of soft texture, such as strawberries and tomatoes.
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