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Studies on the Packaging, the Heavy
Metal Contents and the Microbial

Contamination of Three Chinese-
style Pork Products
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AT G Rl s TE P £ 1 OR ik BRIV EERY » W ch Y ah B ML > E BRI
APTTRIIAR o LR AR AGER AR MERE B REEWTROHAE o

WENRAAF 2R B » AR DIE LR ~ KR ERME - KREK » RERKEBK
B RBA o SR 00 A i 43R BE AR vh O th e A - 42 190 THE 3 53 & » BRSNS B 7
o S8 DIF i ~ B ROK S RGBT » 6% BRI > &R B B T B B0 A SR T A 0
105 @8 7] o ML L FTIENEA KRBT B4 8 fé 18 BB 1S M i A BT i &5 72 52 > R
FEH IS A ALK A o

R R AR R HAKTE YR » REREEOE G ARADERNE  WREE
LZE » MRS ERAK TG S B2 AR K » FEFFPE » E maF AR £ m
SEH AT AR SR o ARIFAFAERZE » BB R H ER SRR Gk =k
PO RUE M RERORGE I i E o Irr R HRR M E RS » HhLURZHEE —
it IR 2 o BEOC B G fak AR ~ AR RIRT S » Hoh LA MO i 77 58 580k

Bt # - 76C17:°m T
MHUEL - BE & 77-C15-1-930 @
HREE - 510858 (R&MIZ 56)
HHAY: RRA+A<E+AH—A8
MRAR : EHE—R L TEBRARFTRALBADAFRERILE
WER—R S TS BT AT & & TR A BB T FEAT
FEE—RLTEBBARMALBAEDHEIF KR
R#EES—Ra LEB BRI AL BHEINER
M oABI—5 M BE ¥ 0wl HEF AT
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TP PORR » P M T B S » (55 B (O B R AN R )
HT5 S o P B T8 AS b B AT LURTE A 5 AL 0 B 5 2 F BT SR RO e o

Ak @ @B MT Cellophane / PE/ CPPRIRRARME » WEZAHEBERD
MT Cellophane /PE/ CPP B/@ 4 [RZe f, 8 o [ b fa 8605 i W] AR B ZE ah B S BL K
HHR# o

- &% =

£ P S A IE S T HOBY » BETA IR BEPISA 1 0 iR 0 ATHRA S (ELE S FRE R
S B 1 » FEE Y B AE $ E E » BEPIANEE U 4 B ACE MR RIS » BLRS PSRBT
A ATHE » (BT B & o PP P EE RANEH o B K FITE - HEA TRE o (RSO 0
B o hAE S BT A GBS B DBAATTERE ; SELARGS A
R B HE T o (ELE BT 5 o Y A R 1 T BB K o SR B AR W 4 W O P L
TG » HL 37 AHR % 25 A0 S 3% 0 th A S50 B B A% ] o HOHEEFTA 7 LK 98 5 et A
KRB » 5 A SIS SHRE B FIXEAT o

= - BERMAEAE

BE A P O AR TR » AR o TLUEE o A LIETE A HILE
| A o
#/E45 : LIM.T. Cellophane / PE/CPPHH » KK » /A % LA S BE A chiss it iy 3
Fl o HBEGHME TR o ABEREK » HRFBKER
P E4S : BETEERZEHE » HEERAK » A%aEA o KERENE-n  HRE
BEK » A5 ERKIKRE
£ — @ # M oH Zz 9w B K K
Table 1 Physical properties of packaging materials,

=3 5 - — 35 < PN 5 3 e SN wm
PR ﬂ? s R #E M & K & & & & &

Thickness Oxygen permeability Water permeability

() |(com? 24khratmat 23C 0% RH )|(g/m?24hr 37.8C 90 % RH )

Code Materials

e ®
LB MT Cellophane/PE pp 8z 1.28 ~6.20 17.25~ 21.38

R 2155
PE PE.LD, 100 159.50 ~ 234,67 5.25 ~ 12

re
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Table 2 Physical and chemical properties

of froctionated lard.

( Vol.7) 5

M 1E ( Acid value )
#HEMAECPOV)
i1 ( Iodime Value )
#5345 ( n}° ) ( Reflex index )
RiEs WMP T
AOM K8 ( hr)
I
0.1% Tenox 20 ( A BRHTHMH )
fig BB Bk ( Fatty acid composition )
Cis 1 0
Cis :
Cis :
Cis :
Cis :
Cis :
Cis :
HAth

w N = = T O

0.05
ND

1.4595
45

1.4
48
%
1.4
22.7
16.4
1.7
42.1
13.4
0.5
1.8

(1) 27 CH5dt 5 B2 B lE Fraction at 27 C

(2) A%t X 3wt i i B SO R e IR 28 et #HR i ( RGBS 1977 )

el @ SR IAS o BERT S BE AR » KA ELEAE IR T o R EM I » HIFARAR

DRt 7 0 54K B BRI IE A B 2 2 BEHE R i o

Fokith » WHIh B G » KEtEZE » NEEEithLERh o

BB KR KEE » HHEB RGBT &5 o
TR BEA GBR O EIE A S — KB KRB o

gALR L B o bRk o KT 0 AL 0 K 0 B 0 KZF o k5 ( meat tenderizer ) K

BEER M EES » B MBHIR T OEEM
2 Wk



(Vol.7) 6

()0 M
4

%ué%l

(2) Atk s
A

HZFAIRK 600 354 ¥ 1.5emX 1.5emX 1.5¢em [y ik o

LIt 8 30, » BRKE 5 50 » KB — %5k » ZAEAT » UM 2 50 » ME205) & o

4 %3 130 58 0 K 90ce REH 1 » RSB BHHEEAE R H G 55
W BRE LRIV K EIUY °

BAREG T KB IBE o Gk 2 B » HTF D08 > S8R IE2 H
R o

158 FH SR 193 5 it AR B3 0 A2 190 CIE 3 5% » WFIA KR $udfn o

Ul — PR 0 EHEE 100 5 0 EIBE205 0 A FIHK 1050 0 K/ F g BORIR
B RS h o G VELF I ARA S D) 3 ~ 5 43 &dicin] o

HERA » GIEHE » AR I EBEAE Y 10~15 cm 2Rtk » B AL A » B »
fE ) 46 o
FIFHE % » [ 100 THEO5 &5 » 4 HAKHEM 5 5> U ©

LUFT R B SRR 1S A SRS BARIR ©

W2% 8 1.5% » %Ki 0.3% » 56ith 5 % ( SUBINAE » ALHSE ) Rk
# Rt T ( B R 0T ) IBEHE o

CADREE DRI HEA &S ) ©

e BB RTT e & Xos iz ARk — KRG » XHRA - (EHRIKEIH o
FIFH ZE 255 » BIIARF KK » R IR ER: » RIRAG AW/ » 75 72 5t
Brh LRSS URBERHAK (FRAN AL ) °

BRRASREF » SoRBALA » B > )R ABE » £E— 300 kS U/ B o

FIFF B8 WA b > I HFERHES 1.5mm £4 o
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o 3 1.0 % » Bk 0.3 % » With12% » $812% » 1§ LSIECRHE A 155) » A5
2B RE » BABAR 2 — 5 CHE0 —12/)hKF o
LA HEBEIF RO » SEEIEITEATRE | > B B R ZE40T T HE12/N6F o

% BIRKIE10—20B AL EHIE 1 — 258 o

mE
I MEERTAF -
()5 A @ BEKEA fdit 2 I B I —20°C % E » FAB R EHES » BT LUEE S
B o
BB > MR G INAEAIAYEA » 30KE 105 & » AR Mz o
QB KRAT : BAKBIALZ 100 THURBRRRZES » (KIEZ2 TR —Ma %
’ iﬁm%ﬂ%ﬁ?ﬁmw—,‘zm 165 —85 % HHHRE 2 B » — DR GER
BB PO A LB A OB 1 o
Q)EEAFRA  KFABRARFIHBEE 2 83 08 ( Vaccum and gas Packaging Machine
Top-Vac Super ) #EfTRE o
(@) 2 YRR ITE A 100 S5 2 WIB4S » e IR 22 B B0 O 4% - BRI 48 49 rh S it
SE2BRHE » SLEIEHEKRK o
O)FERBE | LRKIEZHER » REEALRASR » MEEH
4 EHRE RS T -
- (Dig&EAA - -
IS T P > PARRES I A I AT ARER - R » /L0 » B » W TR »
BHESE » HEWWT :
ERISH » 86 - 58 » i » FERGE » NEREETHT o
HAEDIMERY » KIGREBEMES > REREFEN=RAHA S o
1hAE : fovhfiE |1t ABEYI T BA ( Thiobarbituric acid )@ E(LE » R » RER
REFEH=ARAHASH o
GARBGHE » REBEREF=ARAAE—K o
@M HE :
$ Ko o InBR R B ATRE K AL » LIS REYS > ohfn » JNA DD T C ( Na-diethyldith-
iocarbamate )ZLIM I B K #iHi% » 4¢ Varian Techtron AA-4 [FEF%¥%

1
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Sty ( EERESI1977)
G IR > s R DURRES H - Fhfn s MMADDTC#LIMI BKHhi » fEVarian
Techtron AA -4 FTFHETEE RES ( £ie1977)
$ Kk BB LITA M ROB R BETE (L o #iRRE Ll Varian Techtron AA-4 JHFRN 5K
#&#flwE 2 ( Tetchtron Pty, LTd, AA Instruction Manual ) o
FAEEE - IR EAELRET &Y o £ Difco Bacto Plate Count agar 35T }% 24/
RSt E MR 2 (AOAC 46,008 , 1975 )
KB E B ( Coliform ) : HBGL B broth fA35C 5 #24/NEEH » BiIERREE 2
ERBLMREs (AOAC 46,009 1975 )
B KR F DA (1973) WK
1 ( Acid Value : AV) I BRI ZRE— ks (1 - % IKOH g€ ( AOCS
Cd 3a-63 )
8 ( Peroxide Value : POV) ! ABBNZB —&15 ( 3 1 2 ) A #ILEF »
LUK fC0f Badhig 22 ( AOCS Cd 8-53)
Thiobarbituric Acid Value (TBA): #SHERMNE/LBIA T B A » K/E In#4
fRIR B8 K » £ 535mM JlEW G o ( A\
AR—30561965)
GhAE D BL0OSH 2 10— 9KEE > 8 — 7TEB 6 — 5 AJLIER 0 4 SLITFNBEHESR ©
82 m#AS BEREMHER Hmad B 2FH1HE o
EElE : fFH Hunter Lab , Color Difference Meter ( Model D,s Hunter
. Association Laboratory Fairfox Va.L.S.A. ) HIEAsl G432 B @
I{Hunter Lab Standard No,2231 ( LL =92.9, a,=— 0.5,b, =— 0.4 )
BEHESHEL > afmbfEo
W IBSFERMES T IRAENASTM D1434 » XK BHRMERA ASTM D12512 J5 tko
KA HHr - BRA98— 100 C Bzt Hik » ( fEWE1977)
AKIEESHT 0 (BEBRUREL973 )

2 E?F% nnHﬂ

L g A Y BRE ¢
W AT R A AR 364 B A A BRI I T ek T - CRHR R SE AT IN L5

(G BTE > YREE RO ESBRBMAEYTER > DR ERERISRE IS R o
(DB AR %
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B4 FABRTE B 58 GRS BT O BE RN > S — R E K o B RIS BE A B R AERT
fr REFINBRE PR %E » SRR » MHHRZ o LUK K RABEE —X @K HH

B R KK » THFESME o LIARE BB A QK MRS EA

Bk LLBHEG » A8 KRR E o BRUWE= > UEKBRE » KEBXZ » N
TEZHEERENKK » AR ASMEA » SEREA LH > YR BIABRENBR
o HEEMMMER » KUhYER Ao ML & o

=

/NI Bk f A B 18 2O S 0E A s B IR

Table 3 Influence of starch coating and reheating after

frozen to qualities of sweet and sour pork.

}{Jﬂﬁ‘b—*f fn B B a X "] # % e #il
fé‘:)Tl;ne % & Type of Acceptability E
o . :
gravy Type of coating st i PR B grade
added |Reheatin starch Color Appearance| Texture flavor
#s  E|E VS » . _
Heating | Corn starch 7711 9/11 1011 8/11 4
in [K B #
B pan Cassava S. 5/11 7/11 8/11 6/11 7
it S S S B
Gravy | 243 7# | Corn starch 7/11 6/11 5/11 5/11 10
added | Heating |A& 9 ®
before| with Cassava S. 3/11 3/11 6/11 7711 1
free- | micro- 2>
ree- | micro- |H B M 5 2/11 6/11 8/11 | 12
.zing | wave S. Potato S,
oven |fi K B4 g, 4/11 9/11 7/11 | 9
Glutinous rice _
la #E *x 8
1 11/11 11 0
iR #%| Heating | Corn starch 111 4 /11 10/11 1
L I B B 11/11 10/11 10/11 2
Gravy pan Cassava S,
added * % p 23
after | # 2| Corn starch 6/11 8/11 7/11 5/11 6
free- | Heati
ree- |Heating ik 8 B, 1 | 1w/m 7/11 9/11 | 3
zing with Cassava S.
and | micro- |H #* biAs
tha- R S. Potato S. 9/11 8/11 7/11 8/11 5
wire | 9V ook B e 7/11 6/11 | 8/11 8
Glutinous rice

SRS NGAAE  HTFRTLEZHAR
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(2)3th ¥Eith Reith KEGR AR B 2E
BE &L 7 At BEITE it > T oKith RID Rl ELacRE o LUK 045 df SR 58 ¥ » 7N (8 8 B A B
AmEER ( £ZM) kb Bt (R » FToKMb » R 2R 5 X & 65 H Ao e
FM LU (a9 VR A S R I 2 ol
Table 4. Influence of different kind of frying oils on

the quality of sweet and sour pork,

i - i ZF o ( Score ) .
Frvine Oil 5 ] 4 | 4 | A b
Frie Color Appearance Texture Flavor
FIAY A ety 158 i 5
9 8 8 9
Fractionated lard
7 7 8 8
Corn Oil
8 8 8 8
Soybean Oil

KA EERR--20CT ke F A o dn HxE
"I.‘able 5 Change of qualities during storage at —20TC

for sweet and sour pork.

M VEMhEE AT | A S Ser A 1 R o YR g B A fr i AT RCE AR B
Type of Time of |qualities change in oil Sensory evaluation
frying oil | storage | mff | . ASIGES e e sE %
used months AV POV |Color|Apperance|Textune| Flauor
0 0.32 | 0.018 | 3.14 | 8.6 8.1 8.3 8.7
ok 3 0.2 | 0.024 | 12.80 | 7.6 | 8.0 7.4 | 7.6
Corn 6 0.47 | 0.048 | 11.20 | 7.2 7.0 6.9 7.2
oil 8 0.12 | 0.124 | 15.00
10 0.27 | 0.051 | 15.10 | 7.5 7.3 7.7 7.9
IR ARG dh BEAE 0 0.21 | 0.048 | 2.40 | 8.5 8.4 8.5 8.3
F&th 3 0.11 | 0.038 | 5.53 | 8.4 8.5 8.7 8.4
Fractinnated 6 0.38 | 0.058 | 3.51 | 8.2 8.5 8.0 8.2
lard 8 0.17 | 0.140 | 3.83 | 8.0 8.0 7.5 8.0

10
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s A HANERO B G o HEGFIE s AN R BT K 1A 53 i N i Fo S 40 (R RE B AE Tt > ERrE Rt
E%ﬁﬁﬂ@%{bﬁ%ﬁﬂﬁé( ) o
HEDR AR BRI A Y 130 5 » K 90 cc R F —1A #1058 — K {9 K 4E 190 C 3 5 SfuithXE
Ttk » POk > AP RBTEBAE o WYEIRE B SRE > YER S 5 » BIERE  WER
BECEKAN) o
x A W oE B # R o
Table 6 Frying Conditions,

g Ist coating
4 ¥} 130g 7K 90cc OF 59— 130g flour |48%} 50g A& 50cc I B3 —1{4
‘ . 50g flour 50cc water
90cc water and one egg white and one egg white
m - B ()
180 190 190 180 190
Temperature
MEREfH] ¢ min )
) 5 3 b) 5 5
Frying time
YIS {5 ok E | @ W | & & | B KHE :
Golden golden
Color Light yellow| yellow |Deep yellow Light yellow| yellow
YEA # #ik S ¢ B & 2 K 4
Texture of fryingmeaLoose soft | Tender Tender |Loose soft | Tender
R i W i i B
i Starch coating Soft Slight hard Hard Sof't Hard
(B) by #r K AH #4H5 AT FE

H1 A KE A T I RGE & B E A » FERF A7 P BN AR BB 2 o » B B K 5 A R K i
M i 4 AR S > BB SR ( =) o s A DA A (K (RE S o TRAR AT © El R KR Y B BE Y
BE NS » AR BR A YEARET 5 BL s BRERAF © 1#§ % 200 52 FOXER A /g A RN (
pp ) MR » BEH B R —20 CHIB IR o

MEER » EIEABR LI BN EL ( 4kwy 2 58 » HINABTREA o ILEENKEH
Ve e A LA B G > SREBE 22 o B AT INAAE BRI » DA B MR AL 3K I+ 53
S o £EDNFRE QCHE AT AR 0 LLEERTISNG Y A E B > (HIRETREE » ARBHZH (K3
) o

()5 YE A 1 42 0 B <0 s 175 4

11
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WBE AL A B B A ) T A B HE R B 265/ g ORI R & 20,1008 0 A — K175 a7 B
A[REH E 655 25 B » A A A RS TR R 108 B DUSE S i OB 7 » 30 8 & [FURH A6 I A B e
» EEEEENTGEE TR (XL °

HEBEFANSEWER L » 8 0.04ppm  » SFHIAH » f# 0.04ppm> $§ 1.16ppm »
§£5.2ppm » BBREDEELTTHAE o

Ft WA (A ) ZESEBRMED TR
Table 7 Heavy metals and microbial contamination of

sweet and sour pork ( frying meat ),

H & & %5 Y {4 H v % G
Heavy metals contamination Microbial contamination
- H—.—J—
Pb | Cd | As | Cu | zn T R AR
Total count Coliform
ppm ppm | \ppm ppm ppm cell/g cell/100g
0.04 ND 0.04 1.16 5.2 265 20

(5)ftr £ oh iy 5 B A o BT AL

HEKE AR BT 53 BHAE — 200 ¥ I BtF 47 o IR 1% » 18 ARG 08 1L e s B B8k o DI E
Kbt EhRy » Rrfr =18 7 Hon EE 4 SRR (L » HehBUthis | AMMAF T B Ad
ERFAI00I8HE 0,024 »AEAE ( POV ) H3.14BFE12.8 » K BT » B » KA
Bt REE AR » S A7 6 B LU » B RS H » S n & BB thFERk o LIS (045 i BE AR % 1ih
i Ve » (< 77 8 A » HuGEAMSE T BAH 0.048 HE 0.140 » M E(LHE (POV
) RIS IR AR » th2.40 %3, 83 o K Blih A M LB IFIE K » (HEFEMEIEH AR » —Mof
FofE TR EE TR » MR RBMENES (XS ) o
2 AKX AT R

IR R I o A B i 0 AU A7 B o R - R BB (L B R SR VS 3
FEIT » SEFH BN T ENHZ » ARG R 6 it 2 oh R0 B8 EsETHEY - &
& BTG LI B e i BT o

() ARRHYE £ 875 44 %8
PR IEE B TNEE - 58 » s & B R e U B LR SO Y BT LA dn DR »

ﬁ@%’ﬁ'ﬁ%%ﬁﬁﬁﬁﬁﬁ’@ﬁ@ﬁﬁﬁﬁﬁﬁﬁg'ﬁ@@%%%%ﬁ%ﬁﬁﬁ
F# o hiEEGH 2 ESBSE$0.17ppms $50.01'ppm> fif 0.04ppm> i 2.32ppm s §¥232.7
ppm > & 36.4ppmo MM B BLAK ES S & - 8 0.18ppm>» & 0.01ppm> ##0.03ppm

12
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', 497.0ppm » &% 46.3ppm o G AL oA 2 84 0.27ppm > §4 0.02ppm> f 0.01ppm>
3.26ppm» & 53.8ppmo EE KD I AR B &S B 0.18ppm? in 0.0lppm » fii
0.02ppm>» §f 1.71ppm> & 39.9ppm>» ( FKJj\) » Al fn (8 1977 ,Hecht 1973 ) $#3fe

* A B2 B & M & H

Table 8§ Heavy metals contamination of pork shred.

7 Tit (ppm )
Products Pb Cd As Cu Zn Fe
1] 1%
0.17 0.01 0.04 2.32 32.7 36.4
Commercial Product
E| 1
Made in this experiments
L fEH K RGBS
0.27 0.02 0.01 3.26 53.8 —
with refind salt
2 ff LRSS .
0.18 0.01 0.03 6.98 46.3 —
with crude salt
3. fn F&vh 1
0.18 0.01 0.02° 1.71 39.9 —
Frying with lard

()PR8T BLAE B A eh B8 A

R T A AR B F LA PR (S G A R - AR R B R ROPAAR = 1 ) BB AR
£ (R A T e - S R K IR B o B DUB DO AR B T S R
B TS 8.5 X 10%/g » LU EIBAIRES 3.6 X 10/ » LU EIRIAMES 5.1 X
104/ » BETHID PR ES 5.0 X 102/g o A BIBES e AMR 7871008 » LUHUE ETRLAM
£170,/100g » UK B BLAARES 270/100g » BEMhID AURK RIS AT B o fr 6 18 A DL tE
0 o B B B RS VR o DR W R & WRBED S & > KSH e Skl
R o AR S A R I8 > T REESER ek KB & B S i 0 B M Hif B
4 e o (UM B 5 B sk » BB BB 2 o ZERT A7 b /N (o] 1 S st A7 T

BENHMEOFECKIL) °

Sl A R K T kAR & B+ T R PATRR K T M » TS AR 0,650 DU BT RUK
PIRR TS0, 54 » HOARIE » e RS A7 30 19 (0 5% NP B I I AR A7 ot AN A MR AR R A
s MR + KH DRI ER - RE A BRI ES @ik - HRZS ARG R
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Table 9 Change of microbial counts in pork
shred during storage,
| .
3 7 W OE AIBHRE
E O F F R M| ) , W =
| Packaging| Exposure Total &
Product|Time of storage . . . Mold
material [to light count Coliform,
= |BE#AMF Starting 8.5 x 10%/g| 78/100g -
":é LB Vac* - 2.4 X 10°/g | Negative —
~
& L B Vac* + 1.5 X 10%/g| 18/100g o=
.g LB N,* — 1.2 X 10%/g | Negative —
g fr A7/l H LB N.* + 4.9 X 10°/g | Negative —
g 6 months storage|[, B * — 9.5 X 10%/g | Negative _
& LB * +  |5.6 X 10%&| 20/100g +
i P E Vac* - 1.8 X 10%/g | 140./100g —
P E Vac* + 2.1 X% iO‘/g Nega tive +
@ PE * —  11.0 X 102/g | Negative _
= PE * + 4.3 X 10*/g| 45/100g +
i kstEHL 3% The refind salt was used
g BHf4es Starting 5.1 X 10*/g | 270,/100g -
o= ' L B Vac* — 6.3 X 10%/g | Negative +
|t AmA : .
” LB N, = 3.8 X 10%/g | Negative +
o 6 months storage .
2 LB * - 2.1 X 10*/g | Negative +
: HHMESE The crude salt was used
‘s |BufhEE  Starting 3.6 X 10*/g | 170./100g =
o
< LB Vac* — 3.2 X 10%2/g | Negative +
= A AEA . _
i LB N; — \?'1.0 X 10%/g | Nega tive —
6 months storage . .
LB — 8.0 X 10 /g | Negative +
Wl |pngEg#htd Frying with lard
FrthEF Starting 5.2 X 102/g | Negative —
& LB Vac*| — [2.2X 10°/g | Negative -
e 7 /<M : 3
5 ths st LB N, = 3.4 X 10%/g | 20/100g -
s storage
g {9 mon g€l + —  |1.1 X 10*/g | Negative +
*RP: MBS > Laminated bag, PE : BZ /5% » Polyethylene bag,
Vac : HZ2@ % » Vaccum packaging.
‘N, : mAGEK Nitrogen packaging,

14
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W T (BRI 1973) o X & HAMMA (& BB T AR 19.8% » LU B RLAK
9.96% » LUKEHE 1 BUPA #29. 34% » R 1 FI#R6.60%5 » JEAF 6A A LLEE » 45 BEIATK 725 & H K
HaRMAERERS (&) o
K+ ARREERF R K (9 Tk T ML,

Table 10. Changes of water content and water activity

during storage of pork shred.

b oF OB OH| B % | B X | KHheR
73 An . ) K Ot
——— Time of storage|l Packaging|Exposure | Water Water activity
( H months )lmaterial |to light| content
0 19.8
6 LB Vac = 19.3
6 LB Vac = 18.3
m B E 6 LB N, — 18.6 0.65
6 LB N, + 18.0
Commercial 6 LB = 18.4
6 LB + 19,1
roduct 6 PE Vac — .18.4
6 PE Vac + 19.2
6 PE = 18.4
6 PE + 19.3
o [ 0 9.34
E |The refind 6 LB Vac| — 8.31
$ | salt was 6 LB N, = 9.07 0.54
§ used 6 LB — 9.16
£ |[wnmmae o 9.96
2 The crude 6 LB Vac — 8.84
T | salt was 6 LB N, - 9.94
ng used 6 . LB — —
; 0 6.60
M ﬂﬂ.%fﬂlﬂ? 6 LB Vac — 5.15°
2 Frying with " LE N B 8 56
lard
Sl 6 LB — 6.29
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QAR BRI TR E bty & B8
- ERIBEAR MR R R > MR 6.9 X 10°%/8 » KGR EE 2.0 X 10%/100g

EERLGMEEEERS - (EEFMEHE 7.7 X 1078 » KIERE 2 X 10/100g» #t
FURHELR 10° » SIAKRFE T2 20755 - MAEHUS 5.1 X 10°%/g » K E 3.2 X 10%/100g»
RS E DG S B EY SR EM 5.3 X 107/ » KIBREEE®E (+—) » &
BETT B PR ROt £ 75 S0 2 e R EORE B hn TR » A 2585 S HOT5 JLii 26 » 5 3 ) kA f A
B A TRLARTE » ML EASANEREE » KB BSOS » A E®R

BAEDTTRE T REME » 7t ethR— KGREN » 2T o

%t —

PR S 5 R ok G AR s AL

Table 11. Change of microbial counts during

processing of pork shred,

ba I SC | 7 4 i) B X B & W &

Processing Total count Coliform
& A

6.9 X 10%/g 2.0 X 10*/100g
Raw meat

7.7 X10%g 2.0 X 10 /100g
Stew
& %

5.1 X 10°/g 3.2 X 10%/100g
Shredding
p ¥ .

5.3 X 10%/g Negative
Drying

(@) s AR ER Fh s BB ML

HRRBER RSN BEE SE AR » RZER—BAIE 5% B2 TR AR

s AMEAREEF S BE - TBA - BEACEEGREENZER » KAEAGFRRBSEL

TR AR EHEMESHIHELET o M—MaEHERAEEKEBEN BE2a%k » HERA
DA RRE—B R o Frir A A BB s (b » HlEm LESEE » a BAAERKEDbENE
Rtk s ERROEBREN KA o B0 a fHH 11.45 FEE 10,16 » H AR/ o —RRaEH
L& » afii % b &G HEREEREE » HABRFRL 37.46 » a 11.45 7 b 13.49 » EE R

BH®ML 32.77 » a 10.42 » b 11.45 - AHBRBEFERERA B P E@k » DA
R —-mEaL HR o FHEAEA » HENHBENBE - TBA » AR EHNER
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