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Study on sterilizing effect of ultra high pressure treaimenton
mustard products and fresh pork
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Abstract:M ustard products and fresh pork, whichwere contaminated with
Escherichia coli, Stgphylococcus aureus, and Bacillus subtilis, were trear
ted by U ltraHigh Pressure (UHP) with different pressure and time, such ' '
as200M Pa & 10 min, 400 M Pa & 10 min, 600 M Pa & 5 min, 600 M Pa ) )
& 10 min, 600 MPa & 15 min, 600 MPa & 20 min The aembic plate (6]
count was detemined before and after these treaments The reaults
showed that under the experimental condition, Escherichia coli and Staph-

[7]
ylococcus aureuswere inactived significantly by UHP treament, and the 3
fraction of surviving cellswere maximally 8 48 and 5 90 log reduction, )
repectively Bacteria in M ustard products and fresh pork were inactived ,
effectively by UHP treaments and the fraction of surviving cells were
maximally 3 45 and 3 57 log reduction, regectively. '
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