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The Spoilage Bacteria in Meat and Meat Products

LI Xiaobo
( Department of Food Science, Inner Mongolia Agricultural University, Hohhot 010018, China)

Abstract: Most of the fresh meat and meat products are easily degenerate. Generally speaking, the
bloodletting after slaughtering animals, meat from the muscle to the transformation stage, the kind of
microorganisms, chemical and physical factors affect the meat and meat products, therefore, the meat
and meat products become the stage of spoilage. The microorganisms cause the most widespread spoilage
of meat and meat products, especially bacteria. So this paper focuses on the variety, characteristics and

several bacteria of food spoilage.
Key words: bacteria; meat products; spoilage
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RABRAXBUETR, FHMAEXHLA
Wik EEYE, i, & & AFEAENHY
HRBSAMMAEBREFEYHEX, BREHT
HEPH"RRBABENERE, MEXKIF
pHaRh, SEAREENRAR",

MERHBRBAHBLEHEHRE-TERA
REFBKEEHERNEZERE. AFEEAR18 ~
20%, HEHHNI80%, BARMEYENEHEE
80%kA, RAMRKENKREAR. AHEH
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RFIERE R (spoilage) RIFMEZIING
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1.1 ARMRR

HE ¥ B A& 5 TR0 A Y B & BT e & B
54,

HTEEEMMAABERERE, B8 E
Hish st BA KR RA RN, EXEMME
EHEHMENRRMEDTE, HLERNA
MABERAREMENMEY . A TRELED
WERHBEWETERDITKE., FERFE., k.
MRHFE, SEFE, RKHE, DRk,
BREF. EAHARZ2BMH & AR RAEH
B, MbITRENEEERAAIRE,

1.2 ShEMES

RHMEREIBTREBZ RN MIL R
H, BTSFRFREAE. REMAAAELR M
TEEFHBRERYANERFENATE, E®
WERIMAEYE R, BEREENMEY, BER
. REERANGA, FHEERHENER, HE
DA EREE, HIRRENMEDEHEBIR,
Hif, AXMEREFEIRFREPHEHED
ERERAMREFE, R XBELEFAAR
REVH, FMEYBEEEREE, SRNEDN
& W
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HMERBMBREM LY, EEBEARR.
FRARIER ., & BIMAR AR, HE. BREE,
AURELBERAFE, 5 —LoRIR SO 80 % R
Bk, A-LMEAAEE, wiEd), FRMET
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R EEaRa, 46, Had, Be. ek
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—EMERBE I REARNED. 2EEE
W EABmRER. KT oRENREN
RE: #EAERE. BRFRITER. EHFER
F, oBBHREIRENVAERF A EBEARE
(Pseudomonas fluorescens) %12,

SIRRABERERELNAFHEBREARER
(Pseudomonas). TLEATEE (dchromobacter). T
KB (Micrococcus)., WHEkHE (Leuconostoc).
ERATER (Bacillus). FHATHB (Alcaligenes),
BRFBITER (Clostridium). AHER
(Lactobacillus)% .

2.1 BEBWERB (Pseudomonas)

BERLAHE, FE, F5, £FR, 5t
BT, s, FRAFEAARHIHRRAT
Z, #RFk. TEMEHEHE,

FEEER ABK LA ENBRE, A%
FIROBILFE, BFATRNESRYR, X8
BHHEFER I BEMEARMED, BINGE
REGE, MEEER, TEARBEDREELK,
—MEFEKEEREEE, FERELTHRE
W, MRSk, SIEAERTER, BAFHR
ERETORRE®ARK, UL KRR
mRERER, AERBERLEN, TEHZE
JLFH:

RIMRENEE (Ps.fluorescens) REFEIKIR FA
K, EAERSEH: £2EEKBEAKRE(Ps.
nigrifaciens) EEEZWH RS EFEBEHR, HF
KIGHRBRRIE (Ps.ananas) TEHEERLELE,
BWRERANE BHMHEE,

2.2 ZENFER (Achromobacter)

BEURHUEAE, oAEKNLRS, 58
E, iz, SHREIBREGERLEESR, TR
AR, RES, ARNE-SEARREREM.
2.3 TIRERE (Micrococcus)

BEERBEHAE, MEREAR, ZRELEM
EpfatE., RO EAR, WHAHERE (Mc
liavus) BEFEERAEE, KRARMERE (Mc.roseus)
EERIeE., XBEFHERE, FRAXTER
&, LIPHENMEEMZERENR, XS5
Pk, BOEDEMAERERSIMY, SIRER
BRMERER,
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2.4 BHEBKERE (Leuconostoc)

ELKRMTE, AFEHBRMER, K
RHEF, BEGET AR, BXP, BESHRE
HENRSPER, WErERASRERE (Leuc.
citrovorum) FVEWHEHE (Leuc. dextranicrum)
AEAHEAF RO REERN. XEHBKREM
WHRERA R Bk (Leuc.mesenteroides) 71T HiliE
Im%“ma
2.5 FHMHAER (Bacillus)

ELRMEFE, FE RTEFR, £AR
RbhofR,;", ELHERESPRAFTR. HE
HHFTE. ERFMATE (Bac.mycoides) &, £
BAEERPERBERE",

2.6 FERFTEB (Alcaligence)

EXRPEAE, XBAFETSED BHEL™
M, BEEREA, EEARERANAEER, AR
oL FETFA, L. ARRAZENBEN. 5
elRRECHWERSEEMETR, BES
gk b,

2.7 BWRFWAER (Clostridium)

AREHELRHEEFE, EE|RKPE
ERBHETERHN, BEEALRFRFE
(Cl.thermosaccharolyticum) W[4y k3| A2 4E%E
KR, BEZRLOESBER. BRERERST
B (Cl.putrefaciens) "JLASIEERREPHER,
WEELXAATEEENRAFTHRFBITH
(Cl.botulinum), FZFH0™ 4 7 B A A P S ol R
FRHREREL, ETERBENEE.

2.8 AT &EE(Lactobacillus)

HAFR, £0.6~1.0 pm x 1.2~ 3.0 pm,
HEBRERN—KEX. EXKAL, BESE
(B%4~6 H)izz), FHRE, ERELELHEL
A, RESEE, mEBRPESOEE CO,:H,=2:1),
£ A4 SCHARROEEETR, KEREK VP IK
B, MR KB, —#THRAEREHE
THERENE-MREMER, AARAKRR
FHEH,S, SEEEKAERRESRRIL, FEER
SEEEME. BEAERKBEANI0C, 5K
BAHEITCEK, FLEREER 3T CHAELK R
TRE.

2.9 BIFEB(Halobacterium) S"&HhRE R
(Halococcus)

LR, BEELRABTEE. B, &
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12% REAZERKREMREFHTER, ELTF
HIG A F, TEERERER,

REELEK B B hi T % &(Halococcus Schoop,1935)
fuEkiR, H&R0.8~1.5 um, MIEA B3,
HERR R, ~iEs), EXRBENE, ARER
BAHRE, HE, LERFY. £BEEPHE
M. EHESHELREP, BRkPhoEAEYR
BRE.

3 SIEARAMRERAEE

3.1 5IRAHAEKERMAAE

EFER, WARNEREATRTELED K
AHERNHERIOENR. PR NRHEFHHIT
o A ) PR R O TR R 1T VAL EE, (AR
W (GRABAMER) £24h ARE0~4T,
HEFRBEEAIMT, RENFELRPRER
ﬁ& 0~4 'C[:»l°

EEENYI, RSB AN HERRAER
WA R, Seo, IRk AL B sy Sl
SWBMEDEE. BRAEEESASANELE,
RERENETF REWRH, KRENARTHEN. &
TRGHERRMERERE, BifxtERmn
RWAK . REBEYEBHIE R, RARERR
Foga =R RERENRENCRRE. &
HARERARE R ECHA  REREAR.
BRKERE. THHER. SERER. BHIFERE.
AHER. REFLEF,
3.2 SRR R A A

BARRPRAEEDA. RER. AR, AT
%, 2mAER, —BRASHAHMEEE, @
RS EMENFR, ENNFRITESHT
MIT®HES, BESHFREBAAREH FHE
)ﬁmo

B A T B F RGO FERMME S
BEMELKHES, AEHEARGIEERT
1B, MERESWEEERTLAFE, XbHZam
fl, BEEALUAZHE ALK, TERFER
MAHERACAREE

BEFEHABEUNEN SRR EN TR
TR TOREVANEE . B IE b BT i B R
%, EAMEDRESREERK. BREMAKHF

REBAERARTHBIMBOER, MR
HNRHNABERGESER™R, BRER
(Enterococcus)., BB EHB(Lactobacillus
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viridescens). FEREB(Pediococcus) SHUMHATEE
ghkharddB8HE,
3.3 FlRASGENFRMBERMNER

HEALETHBENNEHMHBRES
B, REAPHILLEALTFERRENRE
B, EYAMNEPEHBEREARKEHERZN
AN,

BT, ARIESRAAESEAD 10°~10¢ cfu/cm?,
Rk ZHAELKARERSE, 1% ~10%0
M A EZREE, TENBERE.
THFEHRBIFE., 2411 %~ 10 %A AW Hi
HRELHER, TEMRARE. FIFER
hHE. FEZRENTONHRSEEHNN1 %,
BHEABFHPFRER, E5ERE TR,
CO, &8 EAH20%, AR FRMHRARE
STERREMER, BAMNABRE( FTERLAMAT
BB (Lactobacillus), WHFHEB(Carnobacterium)
W BB B (Louconostoc) HHIF B % B g £
KA,

3.4 Bl R HE 2 H0 5 W a0

EHEEH R RS (K) BRKEH. IR,
MMAFE, BABKELM (5) FTHREBRE
PR, REATEORBENHR, 6w
(&) B, REWkBBZE.

EEDERTERARNAT LT EMBAFER—
BEERAETE. BBEINEMRELFTRE
K mEmEws, BXERTEEE, kG RE
BT, ~BRASBETSRE,

4 &g

AEREGHSEAMNBERRNWEERE,
Kot BeHEEYWMEANNRE. Bit,
BHESWERER, URTHRSERLERE
R EDHRE RS, TREBRERILE
KERTHEEANALEL.
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