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Effects of Bacillus cereus on Off-flavors in Algae/bacteria Co—-culture System
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Abstract: An experiment was conducted to study the effects of Bacillus cereus on off-flavors in an algae/bacteria co-culture
system at 28 °C. Gas chromatography—mass spectrometry (GC-MS) was used to analyse off-flavor compounds dimethyl sulfide
(DMS), dimethyl trisulfide
(first fifteen days), B. cereus significantly increased the production of DMS and DMTS. In the exponential phase of the

(DMTS) and B-cyclocitral. During the lag phase of the co-culture system with M. aeruginosa

co—culture system (after the fifteen days), PB—cyclocitral was the highest off—flavor compound. These resulis indicated that B.
cereus increased the productions of DMS and DMTS in co-culture system. Two~Way ANOVA was used to investigate the ef-
fects of M. aeruginosa and B. cereus on the production of off—flavors. The results showed that both M. aeruginosa and B.
cereus could increase the production of DMS and DMTS. B-cyclocitral was positively correlated with the biomass of M. aerug-
inosa.
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