Bacillus cereus 33
Table 8 - Interactions
Substrate/ % NaCl pH a, Temp. Death No. of Ref.
medium : (°C) {(log/10d)* - strains -
Rice 0 5.0 1.0 30 1.03.2 2 1
- Rice 7.5 6.8 0.965 30 >53->6.5 2 1
Rice 7.9 5.2 0.960 30- >5.3->6.5 2 1
Meat 0.0 4.4, 1.0 30 4.4-5.8 2 1
Meat 5.6 4.4 0.975 30 >5.4->6.0 2 1
Meat 10.1 4.4 0.935 30 5.4->86.0 2 1
Meat 4.1 6.1 0.980 30 0.0-0.1 2 1
Meat 9.6 6.1 0.940 30 >5.4->6.0 2 1
Meat 4.6 7.9 0.980 30 1.1-1.8 . 2 1
Meat 8.8 7.9 0.950 30 >5.4->6.0 2 1
BHI 0 4.6 - 30 4.9-8.0** 5 1
BHI 2.5 4.6 - - 30 6.9-8.0** .5 1
BHI 5.0 4.6 - 30 6.8-8.0** 5 1
BHI 10.0 4.6 - 30 7.1->8.0** 5 1
BHI 2.5 6.1 - 30 0.3-1.0** 5 1
BHI 5.0 - 6.1 - 30 2.0-8.0** 5 - 1
BHI 10.0 6.1 - 30 7.0->8.0** 5 1
BHI : 2.5 7.5 - 30 0-1.0** 5 1
BHI 5.0 7.5 - 30 2.0-7.2** 5 1
BHI 10.0 7.5 - 30 7.5->8.0*" 5 1
BHI 0 8.8 - 30 - 0.5-1.2** 5 1
BHI 2.5 8.8 - 30 1.2->8.0** 5 1
BHI 5.0 8.8 - 30 6.5~>8.0** 5 1
BHI 7.5 8.8 - 30 >8.0%* 5 1

* log,o decrease in numbers over 10 days
* * Approx. death rate from published data
BHI, Brain Heart Infusion broth

1. Raevuori and Genigeorgis (1975)
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