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Isolation and identification of alicyclobacillus in pomegranate juices
By:Sh. Khageh-Nasire, Responsible Manager, Pasteur Veterinary Clinic & Laboratory , N. Sheikhi, Assistant

Professor, Science & Research Campus of the Islamic Azad University, M. Hosseini,Assistant Professor, Faculty of

Microbial spoilage of juices and its related industry with is a considerable international issue since early 1990s.
This spore-forming acidophilic thermophilic bacteria cause changes in juices odor and taste. In this study, one
of the export pomegranate juices examined for the isolation and identification of Alicyclobacillus that was
positive, by using specific medium. Confirmation was undertaken by examining its morphology and biochemistry
characterization. Samples from other sources also tested with 35% positive rate. The isolation and identification
of Alicyclobacillus contamination in fruit, and its related industry, in regards to the sensitivity of the used test, has

pivotal role on prevention and control of this type of spoilage bacterium in HACCP manner.

0 Key words: Alicyclobacillus, Spoilage, Fruit Juice>
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1- Acidophilic Thermophilic Bacteria
2- & Alicyclic Fatty Acid
3- Ramnose
4- Lactose
5- L-Xylose
6- Melibiose
7- Methyl X, D-Mannoside
8- Starch
9- Guaiacol
10- Vanillin
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