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Table 1 -1 Temperature range of microbe growth

4K IR Growth temperature (°C)

255! Kinds BI% BE B %44] Ensample
the lowest the optimum the highest

R -10~5 10~20 25~30 R SOK A
Low temperature microbe
IR 10~20 25~30 40 ~45 WA, 4 F AR BE Y
Middle temperature microbe 10 ~20 37 ~40 40 ~45
iH 6 7
High temperature microbe 25 ~45 50 ~55 70 ~ 80 W P B L P R
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Table 1 -2 The lowest growth temperature of several pathogenic and spoilage bacteria

YA Microbe £ B} Names {5 Temperature (°C)
PR IR Cl. Perfringens 15
*ﬂiﬁéﬂ"f@ﬂ:% B. Cereus 12
RERE A, BAS Cl. Botulinum A, B 10
YA IR KA E. coli 8-~10
EHOHMERRE Staph. Aureus 6~10
YIRS Salmonella 5
4B A T Ps. Aeruginosa 5
I R V. Parahaemolyticus 5
REFRE E & Cl. Botulinum E 3
WA BB /R AR Y. Enterocolitica 3
B A AR L. Monocytogenes 0
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Table 1 -3 Freezing temperature and storage (months ) of kinds of meat

RIHRRE AR 5% (H) Storage (months)
Freezing food names ~18%C ~25%C -30%C
4 iR 4= 12 18 24
E Rk 9 12 24
FE AR 4~6 12 15
R R AR HE 12 18 24
L35 7 B R Y 10 >12 >12
R R FHEE 6 12 15
1.7 6 10
B 2~4 6 12
8, 12 24 24
P 4
#F 6 12 12
Z g1 4 8 12
/> Rg ifil 8 18 24
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