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Abstract. The fundamental principle of the technology and

the development of it are introduced.Aimed to
chinese traditional meat product,we can use hurdle
technology to improve it flavor and nourishment
value but do not effected it shelf life.Combined
to predictive technology and HACCP technology
can make traditional meat product much easier to
preserve,
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A1 FoBAHBOHER E LK

8 AFER  Ae i3] NaCl PH TBA TBN
(%) (%) (%) (mg/kg) (cfu/g)

ARTMR) 156 0.59 5.0 4.67 5.98 0.51 1.28%10°

FHFOHIL) 130 0.55 12.6 533 6.05 0.43 47%10

HRMOEL) 131 054 10.1 336 6.62 0.66 <100
RAKGE) 180 0.63 8.1 491 629 044 8.9%10°
W) 145 0.56 75 3.55 5.80 0.78 1.7x10*
pgiaalA 16.7 0.60 10.4 3.39 6.32 0.58 47%10°
MAEL 138 0.70 539 4.88 6.50 2.42 54x%10°
k37 252 0.81 35.6 441 6.12 6.47 171X 10°
‘BRER) 203 076 472 6.48 6.28 5.07 19% 10
ER(nR) 21.0 081 2.1 3.26 6.34 6.16 1L.0X10"
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A5 MRS F] b £ A AT

T A, pH NaCl(%) K% (%) SEH (M)
e R 0.87-0.91 5759 3.64.2 <30 <10t
e 0.84-0.87 5859 5756 <25 <10®
fE3ER 071069 5860 8.09.0 <10*
TR 085092 5960 6.0-7.2 <10’
BRABIE S 0.80-085 5960 7.0-7.5

R 0.80-088 5860 5062 <25 <10*
Hh 0.80-0.87 5860 3.64.8 <26 <10*
mE&N 0.70-080  5.9-6.1 5.0-6.0 <26 <10°
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