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In addition to this there is @ lack of nitrogen and a large amount 11
of acid in fruit which tends to check the growth of , and perhaps

destroy the organism. Vegetables which contain a large per cent

of nitrogen, such as peas, beans, and asparagus, ferment more

readily than the starchy ones.
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in many vegetables acid is
lacking, the amount of sugar and nitrogen is such as to favor
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fermentation, there i nutriment in solution or capable

of becoming soluble by the action of enzymes secreted by the
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bacteria. Therefore vegetables in general can be preserved only
by proper sterilization with moist heat.

In several different factories where there was a great
loss owing to swelling, investigations were made as to the cause.
At the Wisconsin Station two kinds of bacteria were isolated from
cans of spoiled peas. One is described as a rod shaped bacterium
which fermented sugar solutions with the production of gas. Both
organisms were spore forming. The temperature of "processing"
was raised and the swelling prevented, while the peas were not
injured.

The results of this work are summarized in the following

table:

Peas rich Steam pressureTemperature. Time No.cans Swe}Ls.
in sugar. in cooking. _ processed. No. 5

- i SRR Py Sy

‘ Degs. .  Min.
Usual process 10 232 26 6,175 306 5.0

bs

Experimental
process. 15
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28 11,859 O 5 2

Peas deficient
in sugar.

Usual process. 11 234 b b 4,607 1356 3.0

Experimental
grocess. 15 242 30 25020 4  ©O.5
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