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The Control of Microorganism and Hazards in Spiced Beef by Spraying Acetic Acid

CHEN Ying', GUO Yan’, CHENG Yu-liang’, YAO Wei-rong’" et al (1. Suzhou Products Quality Supervision and Inspection Institu-
te, Suzhou, Jiangsu 215104 ; 2. School of Food Science and Technology, Jiangnan University, Wuxi, Jiangsu 214122)

Abstract [ Objective] To investigate effects of spraying acetic acid on prolonging shelf life of spiced beef. [ Method | The spiced beef was
sprayed with 1% acetic acid (10 ml/kg) and distilled water, then stored at 4 and 25 “C. Effects of spraying acetic acid on quality indicators
and harmful substances in subsequent storage and marketing process were studied. [ Result] The results showed that spraying acetic acid de-
creased the number of colonies, and lowered the contents of nitrate, nitrite and biogenic amines, and there were no adverse effects on taste,
color, appearance and other sensory. And then the method of spraying acetic acid was applied in industry continued for 3 months, the qualified
rates of number of colonies and nitrite content were increased when the product just leaved the factory and started selling for 10 h, especially
for the latter the qualified rates of number of colonies and nitrite content increased 45.56% and 14.44% respectively. [ Conclusion] These re-

sults provided a new method to delay the shelf life of spiced beef and need to expand application in sauced meat products .
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