52 2011, Vol. 25, No. 03

o>

P EAFKTRREFTFRL PR
CHINA MEAT RESEARCH CENTER

sligik

MEAT RESEARCH

(1. Kings Ham Co. Ltd., Jinhua

WMEEZEL, ke, EEREL, BR OB, EEEd, B
QAT KRB A R AR, Wil 44 321016; 2.V LM R¥ &5 TR, Wil A
IR ML, b 100068)

310035;

ORI R, KRR E IR I BN T 0925 R K B A R 7K 233 BE /N T 0,92 FEBL AT
N FRZ N G A R TG AN B AR A, (LA B A N ) o A TR KR ol it TG 75 A SR RN R R AF o I R 8 T
TRREINVEANIE P B e IR v B A A0 P 24 2 s P PRSI o AR S TSUA IR I v P A A R 24 2 O P 1) PR
4 100CFU/g; i, AHE ok 40 i A 2 Uik £ 910 o R 1 I o o A 0 P I H

REE : KBE; RTEKHE; FRZ A R R AR O R A

Discussion and Proposals on Listeria monocytogenes Limit Value of Fermented Ham
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Abstract: The water activity at the surface of hams is always less than 0.92 during the long period of fermentation and even
at the end of fermentation under the condition, Listeria monocytogenes can not grow but live for a long period of time in the hams.
A refrigeration condition is not necessarily needed for storing fermented ham products. At present, bacterial enrichment has not
yet been suitable for the detection of Listeria monocytogenes in fermented hams. So we suggest that Listeria monocytogenes limit
value of fermented hams should be 100 CFU/qg or that Listeria monocytogenes should not be considered as a microbial indicator

for the safety of fermented hams.
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Table 2 Moisture content and water activity of the Gracilis and Biceps
femoris muscles during the manufacturing of fermented hams
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Table 1 Maximum limit for Listeria monocytogenes in some ready-to-eat foods in some countries and regions
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