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putrefaciens , ,

(N ev ton and Rigg 1979)
Pseudomonas, M oraxella, A cinetobacter, , A.
A eromonas Enterobacteriaceae, putrefaciens, B rochothrix themo hacta,
A lteromonas, Putrefaciens Enterobacteriaceae L actobacillus
Staphylococcus, L actobacillus B rochothrix M av eekin 1982)
themo phact A. putrefaciens
Salmonella, Staphylococcus aureus, Yersina , A.

enterocolica, Clostridium botulinium, Clostridium
perfringens, Canpylobacter, A eromonas hydrophila

L isteria monocytogenes (Buchanan and
Palumbo 1985) ,

1 ’

; Penicillium,
Cladoporium, Thamnidium, M ucor, Rhizopus,
A gergillus, A Iternaria, Sporotrichium (Ayres
1960, Ingram and D ainty 1971)

Torulopsis, Candida, Rhodotorula
2.2

(Gill and N ew ton 1978)

Pseudomonas ,
10°  /am?
, Pseudomonas
(M oVl eekin 1982)
A cinetobacter M oraxella

Pseudomonas A. putrefaciens

A cinetobacter M oraxella

, Pseudomonas

putrefaciens

A. putrefaciens

B rochothrix themoghacta
(swv eet off- odor) (Dainty and H ibbard
1980),
B rochothrix themoghacta
, , Brochothrix
themo ghacta
Enterobacteriaceae
6' 1

M oVl eekin 1981)
, Enterobacteriaceae

lactobacillus
, L actobacillus
L actobacilli ,

“ dairy” cheesy”

“
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Pseudomonas B rochothrix thetmohacta
, - 10 Avyres A cinetobacter/M oraxella  Stgphylococcus
2 M icrococcus Bacillus
(1960) ! 10° / an Film yeasts Enterobacteriaecea
0 16 5 M ould Vibrio
’ ' ' Frmentative yeasts
5 , 10 ,
Canpylobacter Clostridium botulinum
2 ’ L_actobacillus Clostridium pnrfrignnq
, 3.2.2
CO:2
10% CO- , CO:
2 CO: ,
(h) pH
() () ' . Q02
2 5 10 15 2 5 10 15 ’ ; (non-
Non- fluorescent 7.6 5.1 2.8 2.0 decarboxylating) Tan (1982) CO-
Pseudomonas )
Fluorescent 8.25.43.020 CO» ,
Pseudomonas
A cinetobacter 15.68.95.2 3.1
Enterobacter 11.17.8 3.5 2.455.723.28.5 5.4 4 20%CO: 3 DFD
B. themoghactal?2.07.3 3.4 2.832.820.19.7 6.8
L actobacillus 8.46.54.6 3.8
Gill (1986)
20%CO 2
Non- fluorescent 7.1 8.5
) Psudomonas
Fluorescent Psudomonas 7.8 10.0
’ A. putrefaciens 9.1 13.6
, A cinetobacter 9.6 12.4
Enterobacter 10.8 10.8
20 ) ) ) Y. enterooolitica 11.5 14.7
. . B th hact 12.1 12.1
A cineterbacter Enterobac teriaceae simoshacia
. Gilland T 1980
Pseudom anas (Gill and ill/and Tan (1980)
N ew ton1980) , 20 CO2 :
, (L actobacillus SP) » O
: 30, L actobacill » 02, Co:
Clostridia , ' J
(C perfringens) , (Gill and CO2
N ew ton 1980) Pseudomonas,
3.2 A cineterbacter M oraxella 20% CO:
3.2.1 ; Brochothrix thermo hacta
50% CO > (Gardner 1981),
, , L actobacilli  CO-: ,
100% CO-: CO:

) CO:
, Salmonella, S
aureus, Campylobacter, V ibrio parahaemolyticus
(Hintlinan and Hotchkiss 1986)
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CO:
CO2 , COo,
, ,CO2
(Gil and Tan 1980)
CO: ,
, 5% 50%
CO:2 (V) , 0 20% , CO>
20%, CO:
, 100%CO-
20%C0 2/5%0 2/75%N 2 (Huffman
etal 1975)
CO2 (A dan's and
Huffman 1972, Clark and L entz 1972)
CO: )
: H* HCOs Gill and Harrison
(1989) , , CO2
3.2.3
N 2 1
) , N2
,  100%N : 5x 10° /am’®
2
3.3
, Pseudom anas
, B rochothrix
themoghacta Enterobacteriaceae
, L actobacillus
Brochothrix themosphacta  Enterobacter
(M akela P et al 1992)
Enterobactoriaceae L actobacilli

6- , L actobacilli ,

N aCl ,
(Egan 1983, Buchanan1986)

(Von Holy et al 1991a)
B rochothrix themoghacta, Enterobacteriaceae
yeast )
(VonHoly et al 1991a)
Clostridia, Salmonellae, Yersinia enterocolitica,
L isteriamonocytogenes, Staphylococcus aureus,

’

, L actobacillus
leuconostocs VonHoly et al (1991b)
homofem entative lactobacillus
L euconostocs, 94%

4

M icroorganisn sand M eat Spoilage
Sun Chengfeng Dai Ruitong ChenBin Qu Fuchun
ABSTRACT The grow th of microorganisn is themost mportant cause of meat goilage The kinds and
characters of goilage bacteria and factorsw hich affect their grow th in meat w ere discussed in thispaper.
KEY WORD 9oilage bacteria; shelf life; meat product

PredictiveM icrobiology-Risk Evaluation

LiQingchun Zhang Jinggiang He Zhifei

Zeng Fankun

ABSTRACT Prdictivemicrobiology risk evaluation steps and its gpplication are briefly narrated

KEY WORD predictive microbiology;

risk evaluation



