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Bacillus subtilis spore germination and inactivation behaviors induced by hydrostatic pressure

Yujin Shigeta, Yasushi Aoyama and Takashi Okazaki

A detailed study was conducted to investigate the effects of pressure, temperature and nutrition on B. subtilis
spore germination and inactivation induced by hydrostatic pressure of 100 MPa or below.

Pressure-induced germination was more significant in phosphate butter than in glucose broth at 20-60 Mpa; the
difference between the two media tended to decrease in accordance with the pressure increase. The optimal
temperature for pressure-induced germination in phosphate buffer tended to be higher than in glucose broth. The B.
subtilis spores germinated with 3.0-5.0 log-cycles at 20-100 MPa, 30-70C in glucose broth, and at 3.0-4.6 log-cycles at
80-100MPa, 40-70C in phosphate buffer. These results indicate the possibility of using pressure-induced germination

for sterilization.

Germination and inactivation behaviors of Bacillus sutilis induced by hydrostatic pressure
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