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Different Sterilization Pretreatment Effect on the Low Moisture
Content Seasoning Microbial Contamination Condition

1 1

Zhang Chunyan' Cai Jingping® Gong Fangfang® Wang Jianling

1(College of Chemistry and Environmental Science, Henan Normal University, Henan Key

Laboratory for Environmental Pollution Control, Xinxiang 453007, China )

2( Biological Engineering Department, Henan University of Technology, Zhengzhou 450052, China)
3(Teaching Affairs Office,Jiangsu University of Science and Technology, Zhenjiang 212003, China))

ABSTRACT The microbial contamination condition of 11 different kinds of spices was investigated. The results
showed that the bacteria numbers in capsicum powder were higher than other spices, and the average bacteria

numbers of 48 samples were 4.8 X 10°CFU/g . Using ultraviolet, microwave, ozone sterilization pretreatment
method on the control technology to the capsicum powder, after the ozone sterilization pretreatment, followed by
the workshop heating, smashing processing, the capsicum powder bacteria numbers could attain a designated stan-
dard. On the other hand filter ultraviolet, the microwave pretreatment after the roasting and smashing, bacteria
numbers still €xceeded the allowed figure.

Key words sterilization pretreatment,low moisture content seasoning, microbial contamination condition
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