64 2000,Vol21,No.10

(P

ARG

= 10 10°CTRERASE NI E YRS R

AbFBLEPER (Lg (CFU - ml")

ST ER (Lg (CFU » ml!)

18] h T, Wi WEE | WEAK R MR
0 3.30 <2.00 2.30 4.11 2.30 2.00
2 4.81 <2.00 2.00 477 2.00 2.30
4 5.30 2.00 2.04 6.23 2.60 3.11
6 5.51 217 2.23 6.90 348 <2.00
8 5.89 227 2.30 6.95 4.86 <2.00
10 6.23 2.53 2.44 7.32 4.50 2.47
12 6.58 2.77 2.60 - - -
14 6.68 295 3.00 - -

| BROL. I . S AR S A B A 2 R TR 2R, 1999,

2 F.J.M.SMULDERS.Preservation by microbial decontamina-
tion. New Methods of Food Preservation.1996.

JUASE B s R I 4 LR i B

E=

MHER TAEBRIIEBERFRLTIER WL 524088

B B REMRTAREELMN (F) (BE. 93-1, TR2S. BER RAARKGYEREZERT A

Tk
X FR Faw R sk

Abstract

The different preserving natures of different banana species (strain .Brazilian.93-1,No .2 of Guangdong.willims)

had been studied in the experiment by applying different dosage drugs for preservation under the normal temperature .
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Abstract  This paper studied the processing technology, operating rules and product standard of egg biscuit or coconut

biscuit or sesame egg-volk biscuit wade of special wheat flour, sugar ,egg.coconut.sesame etc.
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