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Abstract: Objective: To understand the patterns of growth and decline of the major biogenic amine-
producing microorganisms in the processing of Yunnan dry-cured beef. Method: In the traditional production process, five
samples were collected before curing, mid-curing, post-curing, and after one, two and three months of fermentation and
ripening, respectively. The numbers of total microorganisms and biogenic amine-producing microorganisms including
lactic acid bacteria, Pseudomonas and Enterobacteriaceae were measured by using selective medium. Results: The aerobic
plate count first increased to reach the maximum level as observed in the 1-month fermented sample and then decreased,
and the same trend was observed for the counts of lactic acid bacteria, Pseudomonas and Enterobacteriaceae. The growth
of Pseudomonas and Enterobacteriaceae reached their peaks at the later stage of curing, whereas the maximum count of
lactic acid bacteria was observed after 1 month of fermentation. Conclusion: Lactic acid bacteria were the dominant bacteria
during the processing of dry-cured beef.
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Table2  Aerobic plate counts in dry-cured beef during processing
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Table4  Pseudomonas count in dry-cured beef during processing
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Table5 Comparison of the microflora composition at different
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Table 6 Enterobacteriaceae count in dry-cured beef during processing
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