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Abstract; The mixed strains from chilled pork were inoculated into the liquid medium which was packaged with differ-
ent concentration of CO,. The samples were stored at 5 C and the number of Pseudomonas, Enterobacteriaceae, Lac-
tic acid bacteria and total number colonies were collected at different time during the storage. The results demonstrated
that the concentration of CO, has little influence on Lactic acid bacteria since its facultative anaerobes; CO, concentra-
tion can effectively curb the maximal growth speed of Pseudomonas and Enterobacteriaceae ; the higher the CO, concen-
tration, the stronger the inhibition; high CO, concentration can curb the growth speed of total number of bacteria colo-
ny; the inhibition effect of CO, concentration on the growth speed of Pseudomonas and Enterobacteriaceae and the
growth speed of total number of bacteria colony can be described by a two-parameter equation.
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Tab. 1 The selective culture medium and

growth conditions for specific organisms
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Fig. 1 The growth curves of specific organisms under different CO, concentration in package
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Tab.2 The growth kinetics parameters of specific organisms under different CO, concentration in package

I CO, BT EL N,/ Hoa A N,./ . RVSE
/% In( CFU/mL) /h! /h In( CFU/mL)
0 13.03 0.093 83 74. 60 19.05 0.9852 0.3801
m 20 12.98 0.081 19 86.22 18.55 0.9610 0.5887
ff; 47 13. 14 0.056 01 124.98 18.72 0.9904 0.2850
64 12.83 0.046 50 150. 54 17.54 0.9695 0.4166
80 12.86 0.031 57 221.73 18.55 0.9161 0.4765
0 8.966 0.107 10 46. 69 18.87 0.9941 0.3714
20 8.969 0.081 02 61.71 18.32 0.9872 0.5345
R
- 47 9.023 0.056 72 88.15 17.80 0.9827 0.5752
& 64 8.957 0.040 42 123.70 16.91 0.9914 0.3306
80 8.895 0.031 50 158.73 16.94 0.9936 0.2350
0 9.353 0.094 11 74.38 17.81 0.9536 0.9579
20 8.941 0.065 11 107.51 17.73 0.9752 0.7096
kTR 47 9.154 0.048 72 143.68 18.01 0.9788 0.5788
64 9.288 0.036 36 192.52 18.31 0.9679 0.4765
80 9.053 0.029 04 241.05 17.43 0.9711 0.2560
0 10.08 0.043 28 115.53 17.92 0.9646 0.6948
20 10.03 0.041 96 119.16 18.94 0.9820 0.5281
LR 1 47 10.17 0.043 89 113.92 18.81 0.9787 0.6141
64 9.90 0.046 23 108.15 18.76 0.9790 0.6010
80 9.99 0.047 39 105.51 18. 66 0.9623 0.8058
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Fig. 2 The effect of CO, concentration on the u_ of specific spoilage organisms
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