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L, 3"
0.8g/kg
30g/kg 10g/kg
g/kg h g/kg g/kg
20%~50% 1 104 16 110 1 10
2 104 24 2 20 2 20
3 104 32 330 3 30
4 208 16 2 20 330
5 2038 2 4 330 110
6 208 32 110 2 20
7 312 16 330 2 20
1 8 312 24 110 330
1.1 9 312 32 2 20 110
10 0 8 0 0
11 0 6 0 0
12 0 4 0 0
1.2 13 0 2 0 0
101A-2 R R . .
Lufft FA2004 0.5ke
2~4C 48h
1.3 20~30min 0.5%0.5x4cm
1.3.1 55-60°C
| pH4.5
2
1.4
1 1.4.1 GB/T9696-15
1.4.2 Lufft
g/kg h g/kg g/kg
1 0.4 6 10 10 1.4.3 GB4789.2-94
2 08 4 20 20 GB4789.15-94
3 12 2 30 30

1.3.2

1.4.4

N

SB/T10282-1997
3
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3 0.8g/kg
2.2
4 6
6
2.1
5 1 % 0.7980
4 4 2 24.62 0.8379 1
5 3 31.67 0.8869
4 43.31 0.8131 1
4 5 27.20 0.8335 1
6 34.01 0.9046 3
1 _ 7 42.41 0.8051 1
2 _ 8 25.35 0.8534 1
3 25 40 + 9 30.43 0.9181 3
4 _ 10 44.52 0.7272 1
5 _ 11 14.11 0.8135 3
6 30 0 N 12 23.93 0.8671
7 — 13 30.89 0.9221
8 - 6 4307 4h 258 12
9 30 45 + 258
10 - 12
11 65 100 *
12 40 70 +
13 10 30 +
5
_ py
h S 30g/kg 10g/kg
4 369 23
12 13 L6
4h
pH 2.4
pH 56 SB/T10282-1997
> 7
/8 7 5
1 1200 117 7
2 1133 150
4 866 33 1 2 3 4 5 6 7 8 9 10 11 12 13
5 766 67 12.7 136 85 13 14.1 7.3 12.7 133 8.6 11.3 85 58 3.8
7 1566 117 3
8 1033 167
10 333 67
> 0.8¢/kg
SB/T10282-1997 <30000 /g 5 30g/kg 10g/kg 4h
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NaNO,  IMF

20~40ppm 30~

50ppm 60~150ppm
3 4-

400C

350C

0.1%~0.2%
5%~10%

Nisin w
pH

Antiseptic Preservation Technology Applied in Meat Processing
Wang Wei
ABSTRACT The principle of antiseptic preservation is laid on restraining microorganism growth and mi-
crobial enzymatic activities in meat of minimal initial microbial loads. Basic and practical points of view
are summed up into initial microbial load control low temperature checking high temperature extermina-
tion Aw value reduction pH adjustment oxygen exclusion light restriction aseptic handling etc.

KEY WORD meat product antiseptic and preserving controlling factor
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A Mould Inhibiting Effect of Potassium Sorbate on Semi-dried Beef
Wang Xuerong Wang Fei Wu Yingli
ABSTACT 1, 3 orthogonal test showed that potassium sorbate was effective in inhibiting the mould
growth in semi—dried beef. Propylene glycol and glycerline displayed a synergistic mould inhibition effect
with potassium sorbate. Best mould inhibition result was obtained at ratio of potassium sorbate propylene
glycol glycerine=0.8/kg 30g/kg 10g/kg.
KEY WORD" ‘Potassium“sorbate’ " diied 'beef " mould ' proofing



