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ﬂ3 -~ - v -~ J o LT} .
Gravimetric Metiod

fatdnaaiBues ALOA.C 454.07 (1995)
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12 Ethanol 78% w3t lnemmfmindunaluvniayfines
(volummetric flash) vuwn 1 finy $1du 207 dinddes unzdliuLlTuinadae ethanol 95%
ou'1dUTar 1 ans
13 Acetone reagent grade
14 Phosphaté buffer 0,08 M , pH 6.0 wTvuTaenanenw Na,HPO,
M 1.4 nfY ung NaH PO, fmam 9.68 niu Tuilwndu 700 fnddms wazaly
Yinmsluvaninlfinarvun 1 Ans daedndu Ia pH ¥auinTos pH meter
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Laboratories. Inc.
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4.6 wueu'ley] amyloglucosidase YTuns 03 findions  Tathn
erlenmeyer flash #79 atuminium foil Whlvhldarnfeusuilqamgiith s0-6s'c dae
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AnutnannIByos Bureau und Bushway (1986) ; Pesek wne Warthesen
(1987)

w3 sy aieuaun ifuuasuenthun lafuinasgdovhns mssg
Toosaumunlafiunasgm 2.5 fnfindy semolumsozoziomase el
(tetrahydrofuran) luvan¥atiTung 25 findting 1nqunmm=nzma 01 02 03 04
unz 0.5 Untons naluvmindTums 5 dntnas ﬂi’uﬂ?mn:ﬁmﬁmz'la'[nﬂjnu 1L
FwesavhunTsfiunazgm 016 dndniu azmelumsozaziuansslalandsm
(tetrahydrofuran) luvanimiTung 25 findday mm‘fgnmmznzmu 4 6 8 uny 10
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' o - - - - o
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. N - e, P - -
mumzmdn 18 findtar neluemsdesdednnu 100 Todfas s lRomsdoaded
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61mm4uﬁﬁimzn (Inlatldindtal) = dnmulalndl X Dilution factor

| 4
42 m - u" ﬁ - e s I lEI : 1[] !:
A1uifues Harrigan uny McCance (1976)
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- Plate count agar
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Value figungil 93.3°C (p-93.3°C) venlwzidoms)
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inodvazdouriteldem 1¥neileavuinvun 202 x 308 wnsdnsh

2 vt retort udaialeshTnelWgamgiity retort du 102°c Aelhiiadiule

dhetheemasal  vasfinguugiiunznarlugn cold point Tneld thermocouple Bouiaft

nsnanansziles
3 thgunglusziamdl@dnnund r933°c Toifequal Time Interval

Method dwiTnathen lethal rate ﬂqmuqﬁdwq QA interval time WnfimInAy

Ay lethal mate(L) singws L= ___ 1
log-l 933-T
z

fi1 Z v butyric anacrobes,B. macerans , B. polymyxa \fiu 145°F

| 1 4
MINh 53 wnvesgungiunsnarlumsianuiohunsennszileauns nisfiow

i P-933'C
Interval time Temp. at cold point L x Interval time
(min) ) (@in) Foppe
1 719 0.0009

2 712 0.0007
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a3af 53 (o)

Interval time Temp. at cold point L x Interval time
(min) ‘o) min) Fyyye
3 86.5 0.0498
4 89.9 01283
5 92.0 02301
6 94.4 0.4484
7 96.6 0.8268
8 '9738 1.1544
9 98.1 12548
10 98.1 1.2548
11 98.1 1.2548
12 98.4 13640
13 98.5 1.4025
14 98.5 : 1.4029
15 98.7 1.4827
16 712 0.0007
17 543 0.0000
18 46.2 0.0000
19 433 0.0000
20 | 417 0.0000

97% Lethal  Value 12256

P 933°C Cohfy 12256 wd

MU
- edommAl pH 40-43 fif1 Pasteurization Value 933°C (p-933°C)
wiriy 5wl |

- fzdomend pH 44-45 i Pasteurization Value 93.3°C (P-933°C)
wru 10 uWi
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1.1 Testing hypothesis

H:Ti=0 (ZTi = 0)
12 Sinrevirunlisay (Analysis of Variance) urasdana gt

aafl 54 msdmarsironadaoun Completely Randomized
Design

Source of variance df Sum Ssquare = Mean square

Treatment t-1 S8, MS,
Error n-t S8y M5,
MAIUHG

S8, = X (¥ /0-(Y.." /1)
§S, = SL Y -5 (. /0
MS, = SS./t-1
MS; = SS; / n-t
t = freatment group
n = total cbservation
Yi = sample total for the iﬁ group
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Y..= sample total for the entric experiment

Yij = sample for each observation

2. uun1smeneun Factorial Design way 2 uvinised

2.1 Testing ' Hypothesis

H:di=20
H:Bi=o0
H : @pij= o

22 Smnevnnuuysy)iau (Analysis of Variance) wanifamrase il

- - ) . .
aundA 55 madmsedinnuulinuuuy Factorial Design uvy 2 unmaef

Source of Variance df Sum Square Mean Square
Treatment A a-1 SS, MS,
Treatment B b-1 SS, MS,

AB @-1)(b-1) SS .5 MS,;
Error ab(r- 1) SS, MS;
Total , abr - 1 S5,
nyoveg

s$, = (LTI YiK') - (TTX Yijk)' / abr

(ZYi'/ br) - ( ZXX Yijk)' / abr
88, = (ZYi'/ ar) - (ZEI Yik)’ / abr
§8,, = (ZYii’/ br) - (XL Yijk) / abr
§S; = SS - §S, - SS, - SS,,

ss,



MS,
MS,

MS,, =

MS,

ss, / a1
8S, / b-1

SS,p/ (@a-1)(b-1)
SS; / ab(r-1)
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