M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.1

5 B R &5 571 3o 7k SRS 9 FE S8UR O B 52

B, BER", K

FE, T, &8

AR IREFREIRRFR, &R 510225) (2. £H R KFEBFR, &) M 510642)
FE: R BERAE. LR, TH. BAAMRSER, A0 It 5| A2 kS8 B N A9 18 S8 A0 b A8 BRRIP IR R, 5F

i E R,

AR WAL REE T B ELA RS o BRI FAREHR AL AIE o, BARSHR AP E AL /) 3 Bt hedk, 3 o RABSR

BIRNMBRRRALE, BEUFRRGIEA ARELG; BLEKBFHORE IR TR A oRE, JLBRA. TH. BRER

8K E > AR 06%. 4.5%. 60%. 3.6%.
KEIR): okEETE; REGH HAFIKE; PE
YERKES: 1673-9078(2013)1-88-90

Effects of Chosen Preservatives on Dominant

Spoilage Bacteria from Chilling Duck Meat

ZHAO Wen-hong, BAI Wei-dong, ZHU Jia-lei, WANG Wang, QIAN Min
(1.College of Light Industry and Food, Zhongkai University of Agricultural and Engineering, Guangzhou 510225, China)
(2.College of Food Science, South China Agriculture University, Guangzhou, Guangdong 510642, China)
Abstract: Chitosan, sodium lactate, cloves and cinnamon were chosen as”antistaling agents in the preservation of ice fresh duck. Their

antibacterial activity of predominant bacteria which caused the rot in ice fresh duck and the minimal inhibitory concentration were investigated,

and the optimal combination was finally determined through orthogonal test. As a result, the antibacterial effect of every antistaling agent

enhanced as the concentration increased, especially the chitosan preservative solution. Compared with ancther three preservat ive solutions, the

antibacterial effect of cinnamon extracts was relatively weaker. The optimal combination determined through orthogonal test was tha the

concentration of chitosan, sodium lactate, cloves and cinnamon preservative solution were 0.60%, 4.50%, 6.00% and 3.60% respectively.

Key word: ice fresh duck; antistalingagents; predominant bacterial; antibacterial

UREERGPY, SCRUV 2GR, SEfe 4 B ER . ik
SAERTCIN, fEEZHER B NHT RS, K
WARTRA HTR K, SRE TR SlEs a3, JFiR
AAEARIURL T el B HmAI PG A . oK S RSP 7E KUK |
B IR VRS T TR B RS A R TS PN A ) 200 35
C B R ) AT e o (Bl VeI e A2 b
SEAAMR AR, IS DB By 3 RS T
M AE KBS, HR D DKEERG PN 1 ORI T V53 2R )
PROREEVE | S OREEVEAN AR RIS =,

Py EROREE 2 S 93  VVRARIR RIE R 1o R B
BARFE SR B AR = Fh o AR TR BA R EL
1E5 CLANMRAFEE NI INE, FRIS TR E, gz
WA ERDERE, BibmIR AR AR, PR K
R ARG AT AT R Y v AR R s, (R EE
FinHHEA: 2012-09-12
ELUE: RA~FHME (20098090300422) ; [“HHEAREE I
(2011Y2-00016)

BB BT (19660), &, %, NERSARETFLR

88

BORIFFABARRL, o fREEEOR, Ko IFE AR INFA )
e AN, EORRFRIETRIME . R, BEREANES 5
S AR RIS, 2ROK T R B A Btk
TEeREE, R TKERERIER (R R
BORBA R =, HRTAE LA Lo AR SR EER R LSS 60
B 137 VENBUHIR, TR IR AR TR ) v S e
A, EE R AR R AEEY) . BESRIEA
VDT IR S5 2 R SR, HLAN™ SRR IR R A A X
WRAVETRUME s (B S DR AL BE7) b it — e PR &
I, A DR AR, IR A, HiZOnE
ARVER A BT EA R T, HERLE

UKEERS PR Rtk 2 DR R A LR [ 28, —
S ST SR B B 2 R ) PR o T D £ 7 4 B
o HATEEA OREE A AR T ZA LR
B2, FPERIR. FURR. PUARILER. (LBLRR K HLEh AR
ERR . PIEEN NI AR, FLIRI A
AT AR SRAIER A, IR RO L o A 4 v i
TG, A RAREERE Y 4.00%.



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.1

UKEES A (1A DR 122 PR SR DR BRI RS 1A
BEAT DREEA . RIROREETN 24 . FLERBERRIA R
(Nisin). JRIBE. FoI0E . & ek b 2552 i &,
Forb b2t SR DREEVE T FEAR 2 iU A 2 1
8 81,

ARSI SR A ORAEE TR AR 2R
WHFC T 5eRNE . FLEREA. T BNV BRI I s e
71, FREE ESSR AT T LR REER R OREE Y
RERERC S

1 MR57EE

1.1 RS

RSP (TR, S22 G HUGHR Y3 N OREFR
T 1lhNiEZRSLEE, BT 4 CUKHEMNRED.

FERME, AR, ZBE. 2%ZFR, BHER. HhER.
AAEE FIERLL- ZREFR/R T IR R IR 7R D
BREREN (BN, T4, HEE ChZMEHE).

R . PR LB . SR, FURE. B
FFBE . RABREE, M SR S oK A P o 43 B8 Ak 3k
B, o0 SR PR B CFC ik BRI 3R 5. STAA B AR
Brardt . AR R AR (RYAND). MRS 3R
Rigedt. 45 R R g fH LR A MR IE (VRBGA)
Bk, HBEEEN (BD) H7RERF%.

1.2 a5 ®%

SW-CI-1F B B8\ U 1440 TAE & IRk s £
HIRAT]D, DHG-9140A 7t A EIR S X THAE (T
RIAYUHAED R AR AF])D, ZDX-35B1 A H 5
FEL A 7 787 KR i (I R 22 [T #shk) ), DHP-90
RIS B AERE R (LB RIS AR A
], YCE-2000 A4 w20 H v 7KW s il kst =
JTEEM ), FiE e Ay (UU)1| &3 4R B A s 1
X3 ), PHS-3C UAEa PH THCLIERE S BlA AU
FRAT]), “PL203. AYH1- 1 (b 5 Bl A 2 A R
AF])s
1.3 ik
1.3.1 FREERPIBCH

F 2% CERICH| eI MEOREE . B TR E 60%
FLIR BN 1 R 2270 B8 7K R R BN R 2 ) FLTR BN IR B
Mo MRIEARSHCERE: ¥ 69 T &M 100mL ik
5N 30%IH EEF A, T 70 C/KIZEE 6 h ik
6% T B 6 g M 100 mL JG iR 281 K
B, T 70 CKIBIRFE 6 h HilEk 6% . X
BRI K AR 7, P53 3 PR AR R 75 B 7 1S 7
AN [ FE A 5
1.3.2 I R el

K FH AR VRPN R 5R

OFTFLAHEERA 1.5 mm AR A $T i E 2
N5mm R A, T 160 CTHUKH 2 h;

@ PRI %« e il £ L1 b XA e 1R 35
FREEKBEAH, WET 2 mk K iRy, £5
PR B ] S5 % 5

OB B 1) % LR TR S 57 24~48 h )5,
PREHOR/NEF TS 2 36, 02 9 mL oA FER K
Hr, VRA) 1 min, il B Y 1-510°8 cfu/mL 1Y
ST

@ FH B R 43 R 0.2 mill T B9 -1 Ly
FRATAR NG B B AT ;5

O IEAR T IRIRLAE S5 R R R AR HIRR R, 1
min f5 BCHIE BRI T PR, IS
6 ANIEAUT (L N ERIR), BRI S A
REL;

©F - FILEE T EREA T, E5EERRET
B 3% 48 hy . DM E &N B/ CEAEmm).
1.3.3 ARV E (MIC) [1ffE®!

MRIEANEEE /DS, I EE AT 6 mm &40
R VR 1) B R IR P8 B9 S (R TR VA S
1.3:4 S AER BUOR R 1 2

KHIE RS R

PAIE R PEER LR (TVBN, Jl5E 77:& 0 GBIT
5009.44-2003) 1 pHGE 77722 WL GBIT 9695.5-2008 )
YERHERR, TEA T 12 d Ja MK SEERS e pR e, B
TR PRI DRSS TR BERCR I 52, R R
BRI KA. IR RE 1.

®1EXABERKER %

Table 1 Factors and lewels of the orthogonal experiment

BHE
K-F -
A(ZR4E) B(ILERS) C(T#H) D(# %)
1 0.30 0.90 1.20 1.20
2 0.60 2.70 3.60 3.60
3 1.50 4 .50 6.00 6.00
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Table 3 The results and analysis of orthogonal experiment

K3 TVBN/
. A B C D
Kl (10*'mg/g)
1 1 1 1 1 18.02 6.70
2 1 2 2 2 18.56 6.50
3 1 3 3 3 15.38 6.60
4 2 1 2 3 12.20 6.70
5 2 2 3 1 7.95 6.20
6 2 3 1 2 7.16 6.10
7 3 1 3 2 9.81 6.40
8 3 2 1 3 11.14 6.70
9 3 3 2 1 14.85 6.50
Ki. 5196 40.03 36.32 40.82
K, 2731 37.65 45.60 35.53
K 35,79 37.38 33.14 38.71 )
2 AL T &
TVBN . ki 17.32 13.34 12.11 13.61
A2B3Cs3D;
ko 9.10 1255 15.20 11.84
ks 11.93 1246 11.05 12.90
R 822 088 4.15 1.77
Ki 19.80 19.20 19.50 19.40
Kz 19.00 19.40 19.70 18.40
Ks 19.00 19.20 18.60 20.00 WAL 5
H
p k1 6.60 6.40 6.50 6.47 ABsCsD;
ko 6.33 6.47 6.57 6.13
ks 6.33 6.40 6.20 6.67
R 053 007 0.37 0.27
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Table 4 The results of verification test
KI5 TVBN/(102 mg/g) pH
A2B3C3D2 6.98 6.10
A2B3C1D2 7.16 6.10
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Table 5 The results of Inhibition verification test

¥ 5 TVBN/(102 mg/g) pH
RAAL L A L 6.98 6.10
EAL I P AR 2 35.26 7.50
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