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Abstract

Introduction: The aim of this research was to determine the scale of contamination to heat
resistant sporesin common spices that are utilized in food preparation.

Materials and Methods: Spices namly cinnamon (Cinnamomum cassia), white pepper
(Pepper linnaeus migrum), red pepper (Capsicum annuum linnaeus), turmeric (Curcuma
longa), garlic powder (Allium Sativum), and hindi Nutmeg (Myristica fragrans Houtt) were
obtained from the food supplying centersin Tehran.

Successive dilutions were prepared followed by pasteurization of dilutions at 65°C for 10
minutes. This is conducted in order to destroy the vegetative forms of bacteria. The counting
of the existing spores were carried out by the application of blending plantation method.
Results: The results of this investigation revealed the contamination in the order of 22x10"cfu
g for hindi nutmeg,18x10%cfu/g for red pepper , 18x10°cfu/g for cinnamon, 26x10°cfu/g for
white pepper, 16x10°cfu/g for garlic powder, and 18x10%cfu/g for turmeric.

Conclusion: The results of this investigation indicated that heating the suspension in vinegar
is the most effective and more economic to eliminate the contaminated spores.

Keywords: Cinnamon, Garlic powder, Hindi nutmeg, Pepper, Spices, Spores, Turmeric.
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