MR E MR Modern Food Science and Technology 2011, Vol.27, No.1

® R R TSR ARERRN MR

AR, BATRE, BERRC, TR, Sk’
(1. XX T hFRARATE THE2RE, #HLRL 430023) (2. RXEE L LEREFFAT, #HILRX 430023)
HE. B AR, MAHPEE A ik st @4 B RS RCR BT A B F: LR LB 4. WL ALERAT. A
AR FE OB, Nisin(FLBAEIRE £), BBt E R AT A BB A O RAR A FEH: L ofw LB =4 0.03%. LALE4T

0.05%. +#2 KT B LES 0.01%. Nisin(FLERAE 3K %) 0.02%.
KR &4 AR @HFRE
NEES: 1673-9078(2011)1-90-91
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Abstract: Four preservatives, EDTA, potassium sorbate, ethylp-hydroxybenzoate and Ni
single factor test, which obviously improved the shelf-life of fish sponge cake. The best com

obtained through orthogonal test as: 0.03% EDTA, 0.05% potassium s

023, China)
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tion ofthe four preservatives was
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Fig.1 Antibacterial effects of‘the examined preservatives
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Table 2 THe factors Iews of the.orthogonal experiment
B(L#E  C(x##3K  D(Nisin
447 ¥ 8% 2B 1%)

1 0:02 0.03 0.01 0.01
2 0.03 0.04 0.02 0.02
3 0.04 0.05 0.03 0.03
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Table 3 The results of the orthogonal experiment

K5 A B C D B &S
1 1 1 1 1 160
2 1 2 2 2 100
3 1 3 3 3 120
4 2 1 2 3 110
5 2 2 3 1 90
6 2 3 1 2 60
7 3 1 3 2 70
8 3 2 1 3 70
9 3 3 2 1 80
K4 380 280 290 330
K, 260 260 290 230
K3 220 260 280 300
ME R 160 20 10 100
e A>D>B>C
%% A;B3;C D,

B 4 DU 8 AN L LR L KR R R 2
Nisin PUFHBTJE 735 Lo(3*)IE AT B0 LT I 3 fa Kk
h, B EEEMCE 10d, HTAE YRR, H

91



MR BRI

Modern Food Science and Technology

2011, Vol.27, No.1

D A B S BV AR GRS R i s 4B A, RIS A B
& AR RS LR BT () R A B AR A

SR 5500 A B, X DU R 7R
FORE A0 TR AR 3 s, FLsg el ) 2 2 T A
>D>B>C, B Z &P 2.8 48 >Nisin> 111 ZLR
P> 5K HIR Ol X A2B3CID2 AIAI, 34
I 0.03% 2 RV 288 — 4N 0.05% Ll Z4 IR 4
0.01%X ¥R FE R HR 2. B8+ 0.02% Nisin 5 X 0k (1K) {7
Ji R B AT
222 EEVEN

AL SR 1% 2.2.1 P a6 o i (1
HOREAT IR T SR G VPN, JUA HORERE 5 R E PPN 33
RN, ATIER SR . LR RSN s 77 5 K 51 i
HREE A R T, HEA BRI E e a5
HREE R 7R

3 i

R VIR, Aw Ells, BRI TR AR,
AFIF B S ORAES o SR A BRI B3 3 77035 T A2 K
WEERIORBUY, TR SIS SRR TTi%, /e

N\

92

[4 %z‘&,ﬁ?f?h
REE TR SR B — R, K / ORI
[5]

R AR B — PR A TR AS B A 1) B B B TR R
WA REIMHI B AE D B A T R 2R
60T 1577 JE3 700 AR W i i DA B2 1 A2 AR 60 g 28 s DY
By s e, B 2 DY 2088 =44 0.03%. 1L
ZARET 0.05% XTI HER LEE 0.01%. Nisin(FL
PR FEEK B 22)0.02%, 1 HA% I 7 S AT A 1 s A e 1) 1
FEH A =R N AR 10d, Rk, 35 RAWET A7
FORE, AT AORE 1 R 5T ) AE K B K T B ]

B3k

[1] Iﬁ%ﬁ,;“ﬁ%ﬁﬁ,ﬁ%z%ﬂl@%@ ¥
%2“@[]].§|%Iik£002,6:40-41

[2]  SRARFN B B RO Bk 1 A L R TR 47 0K 25 e
11,2004,4:23-26 P

B]  BRE BRI AedE AT R K AR OR BUYIRE 7
] &k (8):285-289

B AR XU £ R 1) 75 37 S LR

5 RH,2007,27(9):55-57;61

29 T, 7. A AR P 5 e 557 8 70

THFFE[I]. RS EMY,2006(1):20-23




