Alicyclobacillus ﬁ'umwﬁﬁmﬂ‘luqmm‘nmsumms

(Alicyclobacillus - a New Challenge for the Food Industry)
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A. acidoterrestris L?ﬁryLauimvlﬁ?mummﬂgﬁﬂ%a Potato Dextrose Agar (pH 3.5 ) L&z
Orange Serum Agae (pH 5.5 W3a%asni1)  UazdL@y 0.5% ﬁgima aa:m:@ju‘lﬁl,ﬁzya%u
(Jensen , 2000) lalafifianwmenanuuw 1191Uu Hiduwiigudnate 1 - 3 fafwas  Wigidvlaldd

lugasgounpdl 37 - 50 °m. pH 25 - 6.0 uazngamMuIIyNgunniidini1 20%s.  iuigen
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Table 1. Biochemical profile of A. acidoterrestris .

Test Results
Catalase +
Voges — Proskauer +

Nitrate reductase -
Phenylalanine deaminase -
Hydrogen sulfide formation -
Indole formation +
Ornithine decarboxylase +/-
Lysine decarboxylase -
Malonate utilization -
Urease activity -
Esculin hydrolysis +/-

ONPG beta — galactosidase -

L- arabinose fermentation +/-
D- glucose fermentation +/-
D- mannitol fermentation +/-
D- xylose fermentation +/-
Trehalose fermentation +/-
Note : + = positive

- = negative

+/- = variable
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Table 2. Production of guaiacol in Australian juices after 27 days at 46 °C. and

37 °c.
Isolate Guaiacol (Lg/L juice)
Orange juice Apple juice

Incubation 46° C.
Australian isolate 1 88 22
Australine isolate 2 43 16
German type strain 38 4
Uninoculated juice ND ND
Incubation 37° C.
Australian isolate 1 38 20
Australian isolate 2 30 5
German type strain 30 4
Uninoculated juice ND ND

*ND = not detect
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