168 2004, \Vol. 25, No. 4 P

( : 625014)
(0~4C) ,
: ; AL A2(1.0% . 2.5% . 0.1%
. 0.1% VC-Na. 2.0%NaCl). B(0.8% . 0.1% . 0.1% VC-Na) : c
(2% . 0.1% . 0.1% VC-Na) 10 , TVB-N :
, Al. A2, B. C 22. 24,26 17d. D(0. 1% .
0.1% VC-Na. 1.5%NaCl). EC ) 3d.

StudiesonMultiplePreservative SolutionUsed in the Preservation of Cooled Pork

LIU Shu-liang, YANG Yong, LI Cheng
(Department of Food Science, Sichuan Agricultural University, Yaan 625014, China)

Abstract: Inthis paper, the effect of preservation that fresh pork was dealed with different preservative solutions, packed by

polyethylene pockets and then stored at 0~4°C was studied. The results showed: The primeval germ accounts of meat

superficial was differently reduced by using different preservative solutions. The preservative solutionAl and A2 (included in
1.0%acetic acid, 2.5% sodium lactate, 0.1% tea polyphenol, 0.1% sodium iso-Vitamin C, 2.0% sodium chloride) and B (included

in 0.8% acetic acid, 0.1% tea polyphenol, 0.1% sodium iso-Vitamin C) could control growing of bacteria remarkably . The

preservative solution C (included in 2% sodium lactate, 0.1% tea polyphenol, 0.1% sodium iso-Vitamin C) could control growing

of bacteriaat beginning ten days of storing. And they could delay rising of the value TVB-N, and could lengthen remaining quality
term of cooled pork . Cooled pork by usingAl, A2, B, C could preserve 22, 24, 26 and 17d. Cooled pork by using the preservative
solution D (included in 0.1% tea polyphenol, 0.1% sodium iso-Vitamin C,1.5% sodium chloride) and E (water) and the contrast

could only preserve 3d.
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: TS205 : A : 1002-6630(2004)04-0168-04
b [3N8] b
, N , 1/10 ,
.21, . VC-Na. NaCl
) ’ 0~4 OC
[1] b b o
1
: 2003-03-15
“ ” (005203)

(1968-), , ,



2004, Vol. 25, No. 4 169

11
1.1.1
4h,
112
113
. . VC-Na. Nacl :
1.2
1.2.1
1 .
1
0
*) Al A2 B C D E CK
10 10 08 [/ [/ [/ [
25 25 /2 /77
o1 01 o1 01 01 [/ /
VC-Na 01 01 01 01 01 / /
NaCl 20 20 / / 15 /7 [
100 100 100 100 100 100 /
122
, : 200g,
, , Al.B.
C.D.E 30s, A2 60s, CK
, : : 0~4C
1.23
( 1d). 3.
10, 17. 19. 22. 24, 26. 28d .
(TVB-N) (CFU) .
GB 2707-94 GB 2722-81 ( »
. TVB-N  GB/T5009.44-1996,
. CFU  GB 4789.2-94,
, : GB 2722-81
2
2.1
1 ,Al.A2.B.C.D.E

) 84._4%. 40.2%. 72.2%.
55.9%. 89.7%. 73.9%. )

100 -
90 -
80 I

D)

60 |
50
40
30+

o
S 20t
10
0 1 1 1
Al A2 B C D E
1
A2, A2 ,
2.2
9r Al —=A2 -aB
8 I ——C =D o F
o TF - H-CK
S 6 /f/f e
S st
= OV g
Y == A T
o R T
203 10 17 19 22 24 26 28
@
2
2 , CK ,
o CK , E ,
CK , D
E , 0.1%
, NaCl
; C 10d ,
2% o CK , Al.
A2. B , Al(1d, 28d).
A2(1d, 28d). B(1ld, 28d) (1gCFuU/

o) A1(3.63, 3.73). A2(4.20, 3.60). B
(3.88, 3.23), Al. A2. B ,
: Al. A2. B
2.3 TVB-N
3 , TVB-
N 2 CFU
. , CK.D.E
, D.E TVB-N .
Al.A2.B.C ,
, TVB-N . , AL



170 2004, \Vol. 25, No. 4

| T
o Gl CK -
2 7. i —C //
= F :
> o1 4 /i & I
E 5 S ;éf Iy
s SLaA S
[ e
21 3 10 17 19 22 24 26 28
@
3 TVB-N
A2.B. C TVB-N ,
24
2 « )
@ Al A2 B c D E  CK
25 25 25 25 25 25 25
3 25 25 25 25 25 25 25
10 23 22 22 23 12 14 6
17 18 19 18 16 86 6 6
19 22 20 19 12
22 15 15 15 11
24 12 15 15 7
26 12 13 15 5
28 14 11 14 7
5 25 . 20~25: : 15~20:
6B2722-81 i 15—
2 , CK.D.E 3d
s 10d 6.
12. 14 , , E >
D >CK, CFU. TVB-N o Al
A2.B.C 10d ,
Al. A2. B. C 22. 24, 26 17d,
, o TVB-N. CFU
3
31
- Ande Rsom(1983)
40°C 3% ,

96.8%L1,

32 TVB-N CFU .

( Al.A2.B.C )
TVB-N , .

, , TVB-N CFU
; , TVB-

N CFU ,
33 . TVB-N
6B2707-94 TVB-N < 20mg/100g

, CK(10d). E(17d). D(17d). C(24d).
A1(24d). A2(28d). B(28d) TVB-N
18.31. 16.11. 18.23. 16.62. 16.11. 16.11. 9.67mg/

100g, 20mg/100g. (1999) ,
» TVB-N 8.4mg/
100g!1, , CFU  10%/¢g ,
1079 108/

g , [11, ,

, CK(10d). E(17d). D(17d).
C(24d). AL(24d). A2(28d). B(28d)

(1gCFU/cm?) 7.72. 6.36. 7.20. 6.30. 4.08. 3.
60. 3.23, , (A1l. A2. B)
TVB-N. CFU

( . N )
( ) TVB-N. CFU

? o
34 o N N N

N N .~ NaCl ,

, VC-Na
y [3~8]o
, TVB-N. CFU
0~4C : B>A2 >



P 2004, \Vol. 25, No. 4 171

Al>C>E >D>CK. B. Al. ,2001, (2):17-20.
A2 , 26. 22, 24d [El , . 1. ,1996,
o 2% ©) 17d (2):10-16.
. (E), NaCl 1.5%. vc- & ’ - [
,1999,15(2) :228-229.
Na 0.1%. 0.1% D) (CK) B
3 ’ ; ° [J1- ,1999,11(1) :63-66.
CK. , 6l ’ ’ T
’ ° [J1- ,1999, (6)3:110-111
1 , , , .
[I1. ,2001,27(5):
[ . [a1. ,2001, 1-3.
22(1):83-89. 1] ) .
4 , . [1. [1- ,1991,(2):1-7.
1 , 2
(1. , 830021;
2. ) 830046)
: A .
1500mg/L A , , ,

Study on the Shell-lac Coating Preservatives of Hami Melon Fruit at Anbient Temperature Storage

BIAN Sheng-zhen!, ZHEN Wei-jun?
(1-Xinjiang Light Industry College of Professional Technology, Urumgqi 830021, Chinag
2.College of Chemistry and Chemical Engineering, Xinjiang University, Urumqi 830046, China)

Abstract: It is shown that fungicide A and dicloran are respectively effective against the dominant pathogeny F.semitectum
andR. stolonifer after inoculating Hami melon fruit. The two fungicides with 1500mg/ L applied in shell-lac coating do not only
reduce water loss and keep fresh, but also can effectively control Hami melon postharvest rot at anbient temperature storage.
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