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Research Progress of Bacteriostasis Effect
on Chilled Meat with Different Biopreservatives

Lu shi—ling' ,Li Kai—xiong',Xu Xing—lian®

(1.Shihezi University 2,Nangjin Agriculturar University)

Abstract . Recently, with chilled meat becoming mainstream product in market of meat at home and abroad

biopreservative will be developmental direction. The review on common microorganisms in chilled meat and bacteriostasis

effect with different biopreservative are introduced in order to offer reference for furthe deveropment and

utilization,
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(Pseudomonas), ELHiFkH & (Moraxella), RahFrE
B (Acinetobacter), S ¥IRE B (Aeromonas)in#k
KGRI &R (Enterobacteriaceae), Alteromonas,
Putrefaciens AREX XN HEKRER
(Staphylococcus), FLAF# B (Lactobacillus/fIhFEEh
% # (Brochothrix thermosphacta), ¥sHBHPEE
BHIBURTERE R4 G4 : 11 1R (Salmonella),
&R EBWEERE (Staphylococcusus), BRI KH
(Yersinaentercolica), MEHRRERATHE
(Clostridium botulinium), F=SEEATH
(Clostridium perfringens), Campylobacter, )} %
B At i i 8 (Listeria monocytogenes)),
1.2 AARPHEREEBENBEE DR, K
T EERE (Penicillium), Cladosporium,
Thamnidium, E & (Mucor), 1R E # (Rhizopus), ih
E# (Aspergilius), Alternaria, Sporotrichium, B}
K Torulopsis,R%EER}(Candida), B
(Rhodotorula)*%
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KB
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MR, FEBFERRTRTRAEREL
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2.1.1 EMAFMMEER: ZIEAHLHRFAHE
HEREBREFEANMEMRALE, £X+E
BEE. 0. TEERN, EHRF, 3F%
FREER, mARR. KNLER, 258, #&
Mm%, BARFOFEGRER. BEXHARRELN
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R TP) & M HIME ER(PG) %, 20 ik42 70 4R,
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FER, RENDPEBMEYROLERKR, TEHILE
. BELEWEEE, EARRIEFTER. BEREM
EMMEERTAR, KPILXRLSERS, &
HELBMEEN60%—80%, BARFHHELEE
h, EHEHN g% E BRI E 10~ 20 £,
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METEE TR,

2.1.3 T, HEMREEOMEEM . EEMT
HEXEARER. PFERLE, KBHEMERE
BERENAEARBENMEER, XPTHX
CHROHEGHRENRERLZAVMEERKR,
B Ew W IMIMEEFARE %N, =&
B BI% 3.3%,3.6% F12.4%, HEMEE
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Bt 2 ik e 186 i B K /NI Rk, Kk E R
BIRER. REFLE,. KBFENEEAEE
AR BWMEER, BIKMBERED N
4.8%,6.0%,4.8% F14.8%',

2.2 RTEHK SRR ZhIR I A Py b BB 15 7
FRRL, RFELIEEEZ, TEAETRE,. &
K. ABEA%.




H R

@EEa% 40

2.2.1 EREOMEER. TREIREBER X
%, PRk, RYPREdT—ERENKIBMm
B3, tEamE (1, 4) 2-8%-2-HE- 6 -
D-#RWE. Fxf, XLWPETR. LTH, L%
2% (1, 4) 2-CHEE-2-HE- B D
RB¥E. EESTR/IT 10000 WEEE, BAFL
RFERERS FHDREMER. TREEERR
BhLTERERKGENER. REEMEEL
#, ERENRAME. SRCHHRE. K
. PIEALEMARKYHMSIER, EX4T&
HERGRE MK B ARSE, BE
WEEMEXMEERARE M, TREXERE
HERBE KB R RN ERESNT 1%,
ERRENRERE., REMATERLEND
WSS, i EREE R ERER N, M
RtAs e, BIME ARE, —ERENTER
PEMIFIATE. REATE. RRLURE. TRE
. MEEEWNE. RGEDITRE. 28y
R R B AUMA S s R B R R F £ R
HA— SR EEA —E AR,
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Y, AR %, RARELK. HRE. WA
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HEOMESRFERERENRE, MEXRLE
HEE, BIMRAEINARRKRIT LR LEIL
REDAEMHEER, HRABEMKGTELD
EIEA.
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AL EQ((Lactoferrin, LF)&—& 4 FRAH
80kDa ISk AMHER, KM EE4F "4
VS, SRAT% A, AREEEIE. HEHE.
N —Z R FLmERE, HERUAREMRS, B—7 5k
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PEERET LR —FRARSPIER, Ninsin £ 34
NREEMBREARN/ MK, HoFEHS3.15KD,
RAGEHLER RSN o — BEALEOBHER,
AE5EE A AR IAIZAERE, Ninsin fE
FROIMRT £ G B, inFLAF B (Lactobacill)sy X AT
B (Mycobacterium), RS (Micrococcus), %%
¥R& (Staphylococcus), Wykk#i(Enterococcus), K
BkHi (Pediococcus), Wl s BEH (Leuconostoc), 2=
EX B (ListeriaJRvss3k & & (Streptococcus ), ¥ 2N
F& (Bacillus) Fo¥eR2EMIAF B (Clostridium 4l
B IRyl & A MslfE A, @ ¥R T Nisin
G- HEAER. HE, EXLHEE TREXMIME
R G ERERY,
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A&, AIUMHEERFHBOREENE, A%
BRESR, PlERJAPRE, HEEELA
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72 A 0 A 3R P LR R VRO O KD P R B AT TR
R, ERE\IMEABAEI KB EBHNEEEH
YA —EMEIYERA", H.Minor—Pe’ reza %,
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FERRERE (L.acidilactici), %id3E%RAMMEH
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MR EL, BE KB R E R,
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