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Control technology for Bacillus cereus in manufacturing Tofuyo

Tomoyo MOCHIZUKI, Tetsuya TOYOKAWA, Akari KINJO*, Hideo NAKAMOTO,
Yuma GUSHIKEN

Okinawa Industrial Technology Center

*QOkinawa Industrial Technology Center (currently Okinawa Prefectural Agricultural Research Center Nago Branch)

Although it is necessary to dry tofu at 55°C or more to control Bacillus cereus, which is a risk factor, in
order to implement health supervision according to HACCP in manufacturing Tofuyo, there is a possibility
that tofu becomes too hard and thus affects the quality of Tofuyo. Therefore, we examined an acid treatment
method for reducing the pH of tofu in order to establish a Bacillus cereu control method other than drying
temperature. As a result, we found that the use of a 0.5% citric acid solution for acid treatment can adjust the
pH to 4.2 or less without changing the physical property of tofu. In addition, in order to examine the effect
of the acid treatment for spores, we performed heat sterilization for 30 minutes at 85°C with and without acid
treatment using tofu inoculated with Bacillus subtilis spores and cultivated at 35°C and 60°C. We then

suppressed the proliferation of Bacillus subtilis even with acid treatment at either cultivating temperature.
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