RS F45% 1, 25 (2010

(#§3C]

BEAAEFRHIAER T 2 MAEMORNPICBIT S
Y4 S B E O AT

IR, IR, R Y, EIRERE Y, ANEERT Y, AT

U KBRS KB R R (T 599-8570 BTl vh X 22N 1-1)
Y JEUEE S KPR (T 040-8567  ALUmE BfE i VBT 1-2)

Analysis of growth behavior of survived microorganisms from
decontaminated spices within meat products

Furuta Masakazu”, Ishikawa Etsuko”, Hoshina Miyuki®,
Tomii Enami”, Koike Kazuko" and Ukai Mitsuko?

Y Department of Biological Science, Graduate School of Science, Osaka Prefecture University,
1-1, Gakuen-cho, Naka-ku, Sakai, Osaka 599-8570 Japan

2 Department of Environmental Science, Hokkaido University of Education, 1-2, Hachiman-cho,
Hokkaido 040-8567 Japan

Summary

The purpose of the study is to investigate the condition of microbial growth recovery from the damage of killing
stresses such as heating and Co-gamma irradiation especially within the processed meat products. Black pepper powder
treated by each process in which less than 1000 microbial loads was enumerated by aerobic plate counts was mixed with
minced sausage and incubated at 30°C for several days. Outgrowth of microorganism was monitored according to the
procedure described by Japanese Food Hygiene Law.

Sausage samples containing the treated black pepper powder showed the similar microbial growth from less than 1000
CFU/g of the sample to approximately the order of 10° CPU/g of the sample during the incubation at 30°C, irrespective of
gamma-irradiation or superheated-steam treatment. There were no significant differences between gamma-irradiation and
superheated-steam treatment in outgrowth of the surviving microorganisms when the treated black pepper or sage was
mixed and pulverized with sausage. In case paprika, growth delay of the super-steamed survivors was observed within 1

day after incubation.
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