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Abstract: Pseudomonas mainly accounts for the rot of meat and meat products. Examination and enumeration of Pseudomonas in the

refrigerated, frozen and fresh meat and different meat products were studied here and the corresponding methods were established.
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1 FRERMRRIRIGEER
Table 1 Experiment results of standard strains

Bl S K sE R
KMk A K E, ATCC 25922 CFC 3 f8 LXK H
FEFIAFH, CMCC (B) 63501 CFC 375 LK H
24 EFBHKRE, ATCC 6538 CFC 375 LK H
R HEIITRE, CMCC (B) 50071 CFC s LK H
FEEFRKHEH, CMCC (B) 50071 CFC 38 EXRKH
BAZ AL A BHAFE, CMCC (B) 54002 CFC 35 LR K H
G &A% A, ATCC 10231 CFC I8 LK
L B NOE , ATCC 9027 CFC 3 ls LA K RAF, AiEiXdafate
MR o . . -
T SBEIE, JIEHR-10 CFC 375 LA K BAF, #iEiXEeFaE
T2 ERREL AHRNFEE AR LER
Table 2 Partical experiment results of refrigerated, frozen and fresh meat
o BB/ (cfu/g) AR R /(cfu/g) FEE N /(cfu/g)
’ R A A R A R AL 5 R A AL
b 1.2x10° <1x10? 1.1x10° <1x10? 4.1x10* <1x10?
2 1 8.8x10* <1x10° 3.0x10° <1x10? 6.4x10° <1x10?
LSS 8.0x10* <1x10° 4.0x10* <1x10? 1.4x10* <1x10?
EN| 2.1x10° <1x10° 8.1x10° <1x10? 5.8x10° <1x10?
% 3 o AHImAIRIER
Table 3 Partical experiment results of meat products
A A £ A AR XI5 R /(cfu/g) HE 5 2 AR XI5 R /(cfu/g)
ek <1x10? 2h AR iR <1x107
EEWS <1x10? AL (k) <1x10°
HEY <1x10? R <1x10”
AR <1x10° FAHmNA <1x10°
X ) 7 KA <1x10? A3 ) <1x10?
FFLEHA B ENAP <1x10? LA ARURUR <1x10?
AEFR <1x10? MR RUR <1x10?
kg <1x10? NN <1x10?
8¢ pq A5 3 <1x10° 5 K9 <1x10?
SGLAHE, <1x10? Rk AR <1x10?
... 2..Y v 1 N ot (U .-, S b} (A
Ny 1.7x10° w8 A <1x10°
T QRGBS PhR 2.6x107 #HEE <1x10°
___________________________________ g 2540 ARR <1x1e?
ERNF ¥ ) <1x10? BN <1x10°
ok e8] <1x10? EN E ¥ 5)7) <1x10°
e <1x10? S LY 0 <1x10°
s <1x10? 4T <1x10?
ISE AN aE S X . !
#nT <1x10 R A <1x10
LR A <1x10° S RLBE B — B <1x10?
Exips kg <1x10? FEE iR <1x10°
AR BTG R <1x10?
R A 1.0x10? A B 3.5x10°
FiAe LK) 4 5w . e \,K
XK AR A 2.5%10° W EEE R LR K <1x10°
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