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Study on the total colony of bacteria and coliform group during the
production process of sausage
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ABSTRACT: Objective To study the changes of total colony of bacteria and coliform group during the

production process of sausage and different environment. Methods The number of total colony of bacteria

and coliform group was analysed using the method of national standard, and the data was processed with SPSS

software. Results The nonlinear curves about the number of total colony of bacteria and coliform group were
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is important to control the number of total colony of bacteria and coliform group and guarantee safety and sa-

2
Y, = 768.952¢ 482X #2T.03Tx0856 gy, = respectively. Conclusion This study

nitation of sausage.
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Table 1 Effect of different factors on meat and sausage during the production process
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% 0.695 0.582 0.495 0.688 0.693 0.469 0.555 0.177 0.318 0.378
Bk e ~0.180 -0.278 0.034 0.133 0.285 0.485 ~0.198 ~0.066 0.694 0.813
TA 0.099 -0.226 0.051 0.277 0.206 0.688 0.027 0.536 0.941 0.734
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7K -0.091 0.472 0.122 0.497 ~0.189
BT
71 0.421 0.043
a1 —-0.098 0.421
ekl 0.778
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Fig.1 Changes of bacterial colony of meat during the produc-
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