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In this paper, the effect of Chinese onion to remove nitrite was studied in a series of experiments. The

properties and stability of Chinese onion solution were observed. The removal rate of by Chinese onion was determined,

and its affecfing factors (i. e. reactiontime, value of pH, the concentration of Chinese onion solution etc) were stud-

ied. The results indicate that the removal rate of nitrite by chinese onion was high, but the properties of Chinese onion

solution were instable, and the removal rate was easily affected by various factors.
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Keywords  Chineseonion  Nitrite  Removal  Rate
(AR) 250ml NaNO,
( 400g/ ml) 1.25ml
100ml NaNO; ( 5pg/ml)
(12l 1.2
1.2.1
[3~7]
4000r/ min 10min
1.2.2 NO, "~
2ml 50ml 2mINaNO,
10min 2ml
0.4% 0. 4¢g NO, "~ 81 2em
100mI20% 0.2% 538nm A Ay
0.2g (AR) NO2~
NaNO, (%) =22A1 100
0. 1000g 24h NaNO2 A2
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2.1

53.6% =+
18.8% (X £SD n=5)
100%
2.2
pH
40°C
2.3
2.3.1
1
(min) (% )
10 54. 4
20 50.9
30 54.7
1
10min
2.3.2 pH
2 pH
2 pH
pH (%)
2 36.6
5 30. 1
12 92.8
pH
2.3.3
40°C 60°C 80C 10min

3
(c) (%)
23.5

40 45.2

60 94.3

80 98. 8

2.3.4
4
(ml) (%)
0. 285
So 0.0 0.0015
Si 1.0 0. 185 40. 4
Sz 2.0 0.127 60.7
Ss 3.0 0. 100 70.2
S4 4.0 0.072 80.0
Ss 5.0 0. 066 82.1
4 1.0 2.0
3.0 4.0 5.0ml 2. 0ml
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Abstract By the qualitative and quantitative method the contamination of aquatic products by Staphylococcus aureus
(S. aureus) was studied. The results showed that the incidence of S. aureus in aquatic products was 6. 5% and the
population of S. arueus was 10cfu/g. 20 strains S. aures isolated from the all samples were characterized by a series of
physiological and biochemical fests. The results showed that the plasma coagulase test was greatly consistent with egg
yolk clearing. However, the percentage of golden pigment production was rather low only 25% .

Keywords  Stophylcoccus aureus  Aquatic Product ~ Contamination

staphylocccus aureus 1.2
S.a 1.2.1 - Baird — purker
B.P
Enterotoxin 10g S5¢g lg
SE 10g 12g Sg 20g
1000ml
Imol /L. NaOH pH 7.0+0.2
121°C 15min 50ml 30%
10ml 1%
1.2.2
! 10¢g 5S¢ 10¢g
1.1 60g 0.2% 12ml 1000ml
31

pH 7.2~7.4

T0mi=121C 15min



