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Antimicrobial and Antioxidant Activity of Garlic
Extraction on Chilled Meat

Chen Hongsheng'?, Kong Baohua®, Diao Jingjing'

1(The College of Food Science, Northeast Agricultural University, Harbin 150030, China)
2(The College of Food Science, Heilongjiang August First Land Reclamation university, Daqing 163319, China)

ABSTRACT Preservation of chilled meat with extraction of garlic compounded modified atmosphere packa-
ging(MAP) was studied in this paper. The different concentration of garlic chilled pork treated with lower
oxygen MAP(50%CO;,40%0;,10%N,) during storage(3+1)°C was measured by thiobarbituric acid—reac-
tive substances,pH,a * value and microbial flora counts, It showed that 2% extraction of garlic was the best
concentration for chilled pork treatment with higher oxygen and compound antioxidants. The optimistic con-
dition was: 2% garlic extraction +250mg/kg Nisin+1%lactic acid+0. 05% V¢ +higer oxygen MAP (modi-
fied atmosphere packaging, MAP). This modified prcessing can extend the shelf life to 21days.

Key words  the extraction of garlic, chilled pork, modified atmosphere packaging(MAP), preservative

BRI -2 2008 EFRAMT EUBREARREHBEEER

20085 3HA26 0, MEH—EHNFLAALCRABPERREL T2 £HAY—KASTEIHFENER

BARXRR”, 1505 £ KPS MTHAS VAP REAT MY EH. A F RHR. IRATEE L.

AGRTTHRBRR—EASLERABN LA RAFE A RELANRRNER R EPEPEERPRAGTAILRPLH
T FPHAARIFILEERN THAERBAEP BRERERNBERPE"RAB THRTG N B, H B LHREEHRS
THEEAGKR., E/PAGHEMET “Sense K #”,iSense A #h R EHFHURF XN EER S, EHZRETUERE Ext e it
HARE AP AN TUNT PHARNERETREE ERREETI FEDES,

08 HEANFRUEFBAXAL TN REAR BABNE P APBRY —RALAIRIERIEB R, FRE
AME&E. P L5 .4008—878—788,

136 | 2008 Vol. 34 No. 4 (Total 244)




i

ABPR

&

6 Bi%E. T RMAER. RRCEFEHNLIRBRE 7 EHRG,DES.DEH. EEERRAREATRID
[J7. R B2 2005, 36(7):76~80 AL, 2006, 37(6),89~93

Air Modified Packaging of Fresh Strawberry
Guo Yuhua, Huang Zhen, Wang Yuecui, Teng Lijun, Yang Chuanmin

(Packaging Engineering Department, Tianjin University of Commerce, Tianjin 300134, China)

ABSTRACT The application of self made blowing air modified packaging films on fresh strawberry storage
was investigated, The results showed that at ambient conditions, A—9 film was the best, and fresh straw-
berry can keep to 4 days. In fresh—keeping cabinet, the A—5 film was the best, and it can keep fresh straw-
berry to more than 20 days.

Key words strawberry, air modified packaging, packaging film

CFE2008 SRERRR SENURER

BAHESSBHAKEWIES LR CFE2008, #10“5 RERR R, 5 REA LR ER—WAKE FHRR
AFEEREE A ABAD R LR AN REBEETOFH A SHERRBLRS,

CFE2008 £ o R A L, XM B T T A A (D& K FRE M, RA LS &R CFE2008 %5 RU A
RERKUAER FAE MK LI R B HALS SRR RAFBX, HRRRHE RS AR ERKASRER,
AnFRHEESpARNNIEREMRREENEL KRN HERUEBRRALT  WEH KK & T H7RLY
FEL - SRERTE AARBREENBUMEIA MRS AL THHE— S RH ERRLE S K EAERERER
SR BERLETARRATE RARRAN IR, KA KT ARSI LA UTRENSRERUERERAAK
AL EREA, TARRLRLRRE DTSR FERFIL RESYFHEREAAARE G TS, AT H KK
AL UNATES M, HRREPRRREAEN L EREEF BT ARSTLAR FABRAXLLER SR
BERESANHHBREUN, FEREFEARS L WAL PURRATHRL, ATHR KRN ER T EAKE
FL-f ERRANRERTE,

OBHEHCFE SR AAURAN TERRESRHL T HURLRFERFARARRERL K S ATH,
CFE2008 %% T ERARKMRA ERARKABH EREALRFC AHATRARKREEFAFGHHNARKG
AARERRELEANPE AL RREKERRAIL,

O AERLLERE N A BMERAL RN AR R A, CFE2008 RAERRAEZE HRRAL 8004, —
ERZERBMISE, SRAASEAABRELRASRESRS LA BREEDLERA, A MERLUAAH
FET A, CRSHOYEEREABRRRA AL LHE AL UF SR EHRERAMECRTHRF TR FH LT
FURAHTAREFLEAERRRANRE. SREVRTRANAREHE SHLL REFPHNRRERANE,©
EAREE YA, M T REA FRAKBEEA L, N RN TR BRRUTES HHLE,

DEERF WS T EEARES ARREA LT HR R CFERRRKAFLFLRRRLHRE AL, &
CFE2008 MM, b A ERBEASHERU SN EB L AP E RPREERA S AL B AERSHEREHS
B s RRTAARBL LTRSS ERAAKS L. LR E DS MR B LERLRA G N RFLLAES
RSRBRHEAN AECIARB (FETRA) AT AR ERRRIRFNEERY, ARBEHAT L HALSGS
CFE2008 52 # R H, F RS AHSMESF L% %4t CPE2008, E b AR N RAHAHARERBX L LS
BRKRS FHEHSHESRALIRAR L HREH AR FRRRENRE. |

ORELLAARE KR LY ARREPRERRA LR WRE, P T FREE 4K 2P TRMCRA
7 CFE2008 81 R M 4 7 AR H U REZERLRIRK B YARKNE AFARBHELARBFAXH
ERE2WHFFARR ARK EHRARERERLRFH R B LA FARTFEFXETLEEREHTHF &8
B8t ot B B A KB S Aok KR 4 B B T B A RS AR WA A AR AR
RART WA SN AN BN ERAREARR T AR AR A TSR, 54 B AMHALTA G S ERR L
BEBASK EARAFL L BHLY EATERLE LA 100 S REKNRAAEELH ¥ A CFENY A H
Ao A AL R ARG A B AN SRR AN, AREA TR SAKRBRENSATADEAL .
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Study and Development of Soybean Protein Yoghourt
Zheng Lihong,Zhang Jiancai,Li Chunhua,Liang Jianlan

(Department of Food Engineering, Hebei Normal University of Science & Technology, Changli 066600, China)
ABSTRACT In order to realize the nutritional supremacy of animal protein and the albumen, the soybean
protein was used to substitute partial milks in yogurt fermentation and the influencing factors were studied.
The result showed that the best concentration of the soybean protein solution was 14 %, the substitution of
SPI was 30% , the stabilizer was Guaer Gum 0. 15% , Xanthan Gum 0. 05%, sugar was 7% ,and the inoculum
was 3%,

Key words  the soybean protein, milk,yoghourm,fermentation
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FEIRYE (K EREBEKN AL RRERARM K 2 (Brew Drinks China) % — B % k& % % % & (Liquid
Package China 2008)# F 2008 £ 9 A LI~3 BEAF B ERA RIS EF, BRIEHAR LBERSRERBEZARL
EERACAHRER ALY HANR RS FRES AR BRI LN R A EA T AN AR AR B RET TR
ASREFETINEET G MY WAL AN AR B RARNSTLELE. ‘

HRORMTINAERRLEUENR AEMR D EEAPER ALV WARR AL TRENGNE, HEXREFT B .1
BRYRABARRBALRARADENTLL—, REXBCERIEARARF HEAL HARD FREANR
RERNHAELHEESEENY N EBREA R R TR E AN BEE T RARNME R E AT L HWF R, A7 LKk -
REL. RRREBEAMB T HEATE AT HRAREA AT H LA BT RS TE L AT N EEEA LR
AR L ES pE PES LY. RERFREFELIZEICEEENFRERENEREL KT CY
YRERDAEREBERLEARS.

Brew Drinks China & Protec China 2008 ARG ELVARBTH AP ARANETRBT LN XA L FALEAHAEY
AR PHALE R 2 AN TECE AL HH DL RAHENA TN BARAREE X BEAKR LR AL
— EHROAE LA REELE IS0 REB WAKAFEEAWS0 S XA AR RERKARCEHFTAKAR
TR BETR A FHRE LR E— 8 KL KB EHSNATRE P REARARL,

BEAARLUBAT RIS EBRHRAH BT LW PET UL B ARG A RARERABFHLAFHL, I HF R R
FRAEAREEE KBAFLNEAPET ER ALY NS FTERN AU L ERBAINBA U LERABHAR X
CRECED L S LRSI E e Y Sy E R A RS

2007 EPEHBEER"81K66.5 0 ¢

BREAXEF A EBEFR, 2007 £ P EHE AR A 66.5 5 t,MLEL TR QB ERBEAL; RAT G L
BWIOLAART, M Hk 22. 8% XEAMBEART 16 LT FIb bA23.6% WHBRIAZE, 24P FHEB S 1
62%(H 32570, EACRAERANNEAALF AL AU REAENEHE RN 30.8%, TUFHEFLT R AE
i 51.1%.
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