% 39 K% 2 4 B K FF R CERAF R 2017 %2 A
Vol. 39 No. 2 Journal of Southwest University (Natural Science Edition) Feb. 2017

DOI: 10. 13718/j. cnki. xdzk. 2017. 02. 003

NkRER SRR EEEREDRAHAR

A I, RN, FgrE,
WAL, RF R, kKFw!

1. PO R Rl B, IR 4007155 2. BN HT AR (& & TR A F.0, FIK 400715;
3. iR K% EREMBISS TRSCEZFP L, T 400715

WE: ATHBNRTERAEARBEARRIAANETZRADGRA T LR, AR TEGN R LFRTEL,
AR PCA F# . MRS F# . PSA F# . MSA FME BT HER RN GRS MAY, BT AF AL ERBESN
AR, AMBIFRIEFN R R Ik = SREAN. ABEA TS B/ 10 RELEH/, 2AARNTHEHA
(S. carnosus) (2 #%), X H HKE (S. epidermidis) . J§E R BHIKE (S, saprophytic), SLER LB (L. lactis) .
TWILAFE (L. curvatus) . IR & 2k 8 (L. mesenteroides) . &3 F AT 8 (B. subtilis) . ¥ R F A+ H (B. li-
cheni formis) Fn %t 46 5 AT W (B. coagulans). % ABA TR KR A AR L AL NI RAMIKRE, LA HLR
A, BERAFRHARHKZRY.

EOE O Nk RRM; KEMAY; > BER

RESES: TS201.3 MEERES: A XEHS: 1673 -9868(2017)02 -0014 - 08

A% 58 14 JHE it PR o DA BE OO 7 . 8 IR L T @ o D U BRI BN BRI ERE, 22 R L AL T AR
M R AR B PR L A L TR A I A 4 3000 AR sl L 74 R b X Y )1
W PR L rp g M R R PR L AR U R R R R I S R T R R AR AR SR AR
B, wiiE ., HEFET . HOANEERE ., A5 K EMEYYER N, AR AR, A IR A
R R 22 | K A% A5 AN [R) B2 B A Jo i (] R0 AT ARG 0 KT I PR AR P A R W AT A B RS E L DA
TR UE Y X R A

XSS BRI AR AR T R A% G i R I TR s ek A i) T AR R A R W R AT T R S
58, HEE R LG b E 2R A DR 2R AR B L AT BR T . TR B AR L T L A A Bk R
PR REIR KR A 5 STk s IR HL, ANFER LI R A G 20 A [T e 00 1 JRORE IR S AN TR Y
T T2 A A0 s 1 BN TR R RIS B 22 0. R, T E TR U M 4 B A AR, DA BT I A T
m TP W X R IR,

ABIEGE LAY o R4S b B T B S A DO PR TR i D S AR AR, % e v R O 34 A= W kA7 03 85 L 4l
PO RE  LAAR 5 X I PR Akt b B A R AL, O RS TR A Tl A A P SR B e 4R R

1 ##57E%
L1 R, SEERLH

1.1.1 # #
TEH T REHLIE T 4 RS TR 2B 09 )11 BRI 8 VR R WF o8 M oE, B — 28 30 45 50 I S [R] — A= 7= vk il RE AR

O WRHEH. 2016-05-03
REWH . FERA AT R BHIF L 3 (200903012) 5 =W R XA BT A 4 48 4 48 7 G s HOR R il 5 7= Y5 T H (2011BAD36B01) 3 I
AR R TARERAT ST 0 BE 142 1 H (este2014pt — ge8001).
fEERIN: & #A987-) . B, MEEHEA. M5 t, FENFEN TS REREG NPT
WAFIES . VMR, #Hd, W04 F .



2 THRFFHOGARBF R http://xbbjb. swu. edu. cn % 39 %

20 4>, WL 1.
F1 HEREERAHERZE

KB AT FEA T it it @RI REY i )

B A . 'l AR B, 5
P AL AT KR AR T A S T A 11 R 2 A T & w90 d  TH. BHWIML MR, BR. ZFE,

NS BEERAE R AR A R

B A . 'l AR B, F &
HPALRE KR AR T B SEEENWERAN HEam WEI1s0d THF. AWM. W, EH. 2%

NS BRRAE R AR A R

FREEARET  C B HOE MW 00 d  BER LR
. WL i FHE. P KRR
0% D a3l Al Hasmi  wWim1sod .
PTER PRI Sk i SR R O R B

1.1.2 325k B XA
SCE R R E R IR WEE 2. MEABA LR TR RN S BOAR R L2 T, 28 i A
130034 R 43 B 46
*k2 ZTHFHINETEEFE
KR AR 1E A = %N 10 i
Biflg 15 g, AN 1 g, BREAMKS g BEEF 2.5 g, MWK
PCA 15773 HT w0, ML ns 1000 mL, ¥ _FR 458 nF2m K, v fg,  pH =
7.0~7.2, /4%, 121 CK 15 min, 2H%&H.

Wil 15 g, WA W 20 g, WERFE 5 g, HAM 10 g, FRM 5 g,
mi 80 1 mL, FEEM =% 2 g, CH;COONa » 3H,0 5 g,

MRS #% 3¢ 5 T FLER R 9 43 55 5314 MgSO, » 7H,0 0.2 g, K, HPO, » 7H,0 2 g, MnSO, » 4H,0
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AR 5 + + + - + d + - - +
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Study on the Main Microorganisms of Traditional
Sichuan Bacon During Its Shelf Life

QUAN Tuo', DENG Da-chuan', LI Hong-jun'?,
HE Zhi-fei'*, ZHANG Yu-hao'?, ZHANG Jing-xi'

1. School of Food Science , Southwest University , Chongging 400715, China ;
2. Chonggqing Engineering Research Center of Regional Food, Chongqging 400715, China ;

3. National Food Science and Engineering Experiment Teaching Center, Southwest University s Chongqing 400715, China

Abstract: In order to find out the bacterial phase change and the composition of the major microbial species
in traditional Sichuan bacon (bought in a supermarket nearby) and provide a guidance for the production
and processing of the Chinese bacon products, purification and identification were carried out in this exper-
iment using the PCA plate, MRS plate, PSA plate and MSA plate for culturing and separating, in combi-
nation with physiological and biochemical experiments for identification. A total of 10 dominant isolates
were obtained from traditional Sichuan bacon: Staphylococcus carnosus, S. epidermidis, S. saprophyt-
ic, Lactococcus lactis s Lactobacillus curvatus , Leuconostoc mesenteroides» Bacillus subtilis, B. licheni-
formis and B. coagulans. In conclusion, the dominant bacteria during the shelf life of the Chinese bacon
products are Staphylococcus and Micrococcus, followed by lactic acid bacteria, while Pseudomonas and
Enterobacter are few in number.

Key words: traditional Sichuan bacon; self life; dominant bacteria; isolation and identification
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