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Abstract: Seven negative strains and four positive strains were studied. And the counting method for the enterobacteriaceae in Meat and

meat products was established. Fresh meat, frozen meat, chilled meat and meat products samples were tested. The result told that the surface of

meat contained more enterobacteriaceae (>110 MPN/g), while the intemal part of the meat contain little enterobacteriaceae (< 0.3 MPN/g) .

Cooked meat, sausage, dried meat floss, jerky, and bacon samples contained little enterobacteriaceae. Pre-processed meat samples may

contained enterobacteriaceaes for morethan 110 MPN/g.
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Table 1 The result of the reference culture
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Table 3 The result of some meat products
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