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Abstract: This paper described the gpplication of water spray sterilization technology in Chouzhou brine cooked food. The optimal

sterilization conditions were determined by analyzing the effect for Chouzhou brine cooked food at different temperature and time. Water spray

sterilizationtechnology could be used for the productionsterilization of Chouzhou brine cooked food, as well as keeping food flavor and color.
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Table 1 Standards of sensory evaluation of the food
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Table 2 Changes of microorganisms at different temperatures
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Table 3 Changes of microorganismssterilized for differenttimes
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Table 4 Effect of sterilization time on the sensory quality of the

food
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