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Abstract: [Objective] The main microbes in the putrid Taiwan sausages and the inhibitory action to
them by three compound preservatives, namely organic acid AMC (lactic acid, citric acid and malic acid
1:1:1 mixed),sodium phosphate buffer system (STPP, Pyrophosphate sodium, six partial sodium mass
ratio 2 ¢ 2 * 1 mixed) and the antioxidant AO (vitamin C, water-soluble rosemary, green tea extract b
weight ratio 4 + 3 : 3 mixed) were studied. [Method] Check the microbes in the method of GB/T 4789. 17—
1994, put the three different kinds of preservatives on the sausages and then check the microbes. [Result})
The result showed, the main microbes in the putrid Taiwan sausages were lactic acid bacteria. So three
compound preservatives were used to keep it fresh under different temperature and the best one was the or-
ganic acid compounds. On the 45th day.,the lactic acid bacteria were 5X 10" g~! under 4 ‘C ;and it was 7. 7 X
10° g7 ! on the 21st day under 25 ‘C. Under the temperature of 37 ‘C, Taiwan sausages could keep fresh for
about 5 days. [Conclusion] The inhibitory action was CMC>BSP>AOQ.
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Types and numbers of microbes in Taiwan sausages
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Fig. 2 Inhibition of different preservatives to lactic acid bacteria
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