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5.1.2 Effect of blanching, washing and cooking on the survival of
C. sporogenes spores

The effects of pre-processing treatments on the survival of the C. sporogenes
inoculated in the spinach and sorghum porridge components is shown in
Table 3. Analysis of variance revealed that there was a significant decrease in
the spores surviving (1.55 logig cfu/g) in spinach washed with 250 mg.!”
NaOCIl. No significant decrease of C. sporogenes was observed after
blanching in two water changes (at 77 °C for 7 min), while significantly more
C. sporogenes survived cooking than washing and blanching. With sorghum
porridge, a significant decrease (1.70 logy cfu/g) in the survival of the

inoculated C. sporogenes was observed after cooking.

Table 3 Effect of pre processing of spinach and sorghum porridge on the
survival of C. sporogenes (logso cfu/g)

Treatment Spinach'’ Porridge’

Initial spore inoculation 4.96° 472°
(£0.15)? (£0.21)

Washing (Chlorinated H,0) 3.41° N/A
(£0.28)

Blanching 3.09° N/A
(0.24)

Cooking 4.03° 3.02°
(£0.40) (£0.22)

1 Mean values in the same column with different letters differ significantly from each
other (p<0.05)

2  Standard deviations are given in brackets

N/A: Not applicable
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