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Abstract: In order to explore the effects of different treatments (different antiseptics, UV sterilization time, UV sterilization distance) on
the quality of Youtazi (aerobic bacteria, moulds/yeasts, Escherichia coli count, color difference and sensory evaluation), single factor and
orthogonal experiments were employed to determine the optimal parameters. The results showed that the optimum sterilization conditions were
Nisin addition 0.012%, sterilization time 45 min and sterilization distance 10 cm. At -4 °C, the amount of mold/yeast bacteria reached 2.85 log
(cfulg) after 19 days of storage in the experimental groups, which exceeded the national standard limit of 2.18 log (cfu/g), while the amount of
mold/yeast bacteria reached 2.28 log (cfu/g) only after 9 days in the control group; in ambient temperature, the amount of mold/yeast bacteria
exceeded the standard limit on the 5th days in the experimental groups, while in the control group the amount of mold/yeast bacteria was 2.43
log (cfu/g) on the 3rd day, which exceeded the national standard already. The storage of Youtazi in ambient temperature and -4 °C were
prolonged to 4 days and 17 days, respectively. This research could provide theoretical basis for the industrialization of Youtazi.
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Table 1 Factors and levels of orthogonal for Youtazi antiseptic
and UV sterilization
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Table 2 Sensory evaluation of Youtazi
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Fig.1 Effect of antiseptic on aerobic plate count in Youtazi
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Fig.3 Effect of antiseptic on UV sterilization distance in Youtazi

EH I3RS, SRAIR BB, TS I B 7
HEE AR R TE IR 910 cmity, IS T-R7E24 h
TR V% S K0N0.3 log (cfulg), ARESCRE TR HEEE
M50 cmif, 4R EHEEEA20 emi,  BRTA S ECR0.42
log C(cfulg), 4 RHEEES N30 cmif, HVEEECN0.62
log (cfulg), FTF70.2log (cfulg). “EHNA% B EE %
T RETE SRR KRR TE R E 2R (p>0.05),
ST EARYNGI Sk P NPy b Kot 120
SERARTL, PIRER T RAMREIE S 5P E A LA
TR TSR AARSS &, AEHEE 7 I VR SIS,
NSRRI A E, 43 TR R 25420 emf 9 B 1Y) 5
EEES . TR REREROR, #RELIEAS IR
I 5 I ] 4 48 h.



MR BRI

Modern Food Science and Technology

2020, Vol.36, No.1

20 HETEAFETSENTRERSS

tr

FR3IEACIRIR S R T 13, & B 20 T v A
W () R AB>ASC, BRI B A [ %60 45 SR s
B ST EEE VR 2 00T AASB>C (5
FUA ISR I TR >R RS . R4S, BifE 7
TN IS R E VPR SR 2. 35 (p<0.05) o R4 /K

SEIE (K) 15 S AR bR IR B R KA 1 78 R 3
(AsBsCp), BEEITFHMN(ABLC). HIT S RFR1E i
RACHFA—EL,  IEZEE SRR MIE T Vs Ao
E5AriE, HGHERILIGEEFAATT, PiRARINE
K, RBE AR, SR BE I BT, R R ERAT
SRS TR S, BRI KA E N
AB,Cy, ENFRINNIsin 0.012%. AN A]45 min. R
FHES10 e yihIE e 2 A R w1

R3 EREERS TR

Table 3 Results and analysis of orthogonal experiments

K5 A% BB B4 Sog(culg)
A AEEE AHES E7)
1 1 (0016) 0 (45) -1 (10) 1 88.55 0.60
2 0 (0.012) 0 1 (30) -1 9355 1.09
3 -1 (0.008) 0 0 (20) 0 89.15 18
4 1 -1 (30) 1 0 85.85 1.69
5 1 1 (60) 0 -1 85.25 0.48
6 1 1 1 1 89.00 0.73
7 0 1 0 1 87.20 1.64
8 1 1 1 1 86.60 1.94
9 0 1 1 0 92.75 0.69
K1 4.47 5.27 3.23 351
K2 3.42 3.49 3.92 418
K3 2.77 1.9 351 2.97
L kl 1.49 1.76 1.08 117
R 114 1.16 131 1.39
k3 0.92 0.63 1.17 0.99
R 0.57 0.74 0.23 0.4
HAF A3 B3 c1 D3
K1 264.75 25065 2679 2654
K2 2735 27125 2616 26775
K3 259.65 267 26475  264.75
swen 88.25 86.55 803 8847
k2 91.17 90.42 872  89.25
k3 86.55 89 8825  88.25
R 4.62 3.87 21 1
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Table 4 Variance analysis of orthogonal experiments results using sensory evaluation as index
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A 3271 2 16.355 19.699 *
B 22.961 2 11.480 13.827
C 9576 2 4.788 5.766

wE 1.661 2 0.830
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