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Lethal Effect of Dry Heat on Cochliobolus miyabeanus and Gibberella fujikuroi. Kazuo TANABE,
Akira Kawal, Tamio SuciMoTo and Takeshi NisHio (Research Division, Yokohama Plant
Protection Station). Res. Bull. Pl. Prot. Japan 25 55-57 (1989)

Abstract: Thermal death time studies were conducted with dried samples of Cochliobolus
miyabeanus and Gibberella fujikuroi cultured on the rice straw. Logarithmic thermal death time
curves were obtained in dry heat at 95~140°C : G. fujikuroi (NIAES5132) F,,s=86.4, z=13.5; G.
Sfujikuroi (NIAES5133) Fip5=574.4, z=13.5; C. miyabeanus (NIAES5067) F,ps =346.4, z=17.8; C.
miyabeanus (NTAES5425) F,s=849.2, z=20.4. The F,o; value is the minutes of exposure at 105°C
required to effect 100% destruction of the organism. The z value is a measure of the slope of

thermal death time curve.
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Fig.1. Thermol death time curves for C.

miyabeanus (solid lines) and G. fujikuroi
(broken lines) in dry heat disinfection.
The regression lines were calculated
according to the method of National Can-
ners’s Association.

Table 1. z*, F,os** and Fi5s** value for Cochliobolus miyabeanus*** and Gibberella fujikuroi*** in dry

heat at 95~140C

Regression equation**** z(C) F o5 (min) Fiz5(min)
G. fujikuroi
NIAES 5132 log y=16.5200—13.8889 x107% x 7.2 86.4 0.1
NIAES 5133 log y=10.5370— 7.4074x1072x 13.5 574.4 19.0
C. miyabeanus
NIAES 5067 logy= 8.4385— 5.6180x10"2x 17.8 346.4 26.1
NIAES 5425 logy= 8.0761— 4.9020x10-2x 20.4 849.2 88.8

* . Number of degrees centigrade for the thermal death time curve to traverse one log cycle.
** . Minutes of exposure at 105°C or 125°C necessary to reduce the inoculum to a level which is not

detectable.

*** - Dried samples cultured on the rice straw at 30°C.
***x . Regression equations were calculated according to the method of National Canners’s Associa-

tion, USA.
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