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Fig. 1. Comparative degrees of proteolytic activity among the
isolated bacterium and the others.
Clear zones (black rings on the photograph) on casein
media were indicated.

1: 0-1 (the isolated bacterium) 2: 1090 3: 1095 4: 2011
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Fig. 2. The morphology of the bacterium isolated from pasteurized milk.
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Summary

It has been reported that the air-born spore forming bacteria in milk are viable
even by High-Temperature Short-Time Pasteurization and Ultra-High-Temperature
Sterilization. Most of these bacteria belonging to Genus Bacillus, generally show
strong proteolytic activity, and cause sweet curding of milk.

We isolated a strain of which showed a vigorous proteolytic activity from
pasteurized milk and identified it as Bacillus subtilis COHN.

The strain had almost the same characteristics as ordinary B. subtilis isolated
from the surrounding environment but showed some differences in the following
characteristics ;

(1) Sporulation was hardly found and was delayed on the nutrient agar culture.

(2) The utility of citrate was not detected.

(3) The production of Acetyl-methyl-carbinol was limited.

In the present classification system of B. subtilis, this species includes some
bacteria which have some different characteristics from the classification kies of the
bacteria listed on Bergey’s Manual of Determinative Bacteriology. No report of
these differences of B. subtilis are available. Therefore, it may be stated that there
is little doubt that the isolate was identical with B. subtilis.

At present, we are continuing to study proteolytic activity of the bacterium
and the proteolytic process to milk.



