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<, MEAE—L XD RWFERE o7,

WFFERE R OMEEE (Z30) : Bacterial spore could not be almost inactivated by low pressure
carbon dioxide microbubbles (MNB-CO,), although D value in heating after the spores were
treated by MNB-CO, was shorter than that in only heating. It was suggested that
inactivation of beer yeast by MNB-CO, was caused by not so much injury of cell membrane
as intracellular acidification or denaturation of cellular matrix. The vyeast in
non—filtration beer could be completely inactivated by MNB—CO,. Flavor components in
non—pasteurized, heat—treated and MNB—CO,~ treated beers were almost same, although taste
and flavor of MNB—CO,~treated beer was similar to those of non—pasteurized beer and better
than those of heat—treated beer by sensory evaluation.
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