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Study on Microbial Ecosystem and Starter of Meat Products

Li Zongjun  Jiang Hanhu

The College of Food Science and Technology Nanjing Agricultural University Nanjing 210095

ABSTRACT Microflora of meat products such as fresh cure/fumigate and traditional natural ferment-
ed meat and changes of microbial ecosystem of modified atmosphere packaged and/or chilling chain sys-
tem meat were viewed in this paper. The physiological — biochemical and/or molecular characteristic of
microorganism such as yeast mold lactic acid bacterial micrococci  Streptomyeces etc from foreign
commercial meat starter was introduced. It was thought that molecular test technology based on PCR must
be efficient mean to study microbial ecosystem of food.
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