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Analysis and control of bacterial flora in African style salad

CHEN Ying, JANG Yun-Sheng’, WU Hai-Feng

(Tourism and Cuisine College, Yangzhou University, Yangzhou 225127, China)

ABSTRACT: Objective To investigate the changes of microorganism and sanitation of African style salad
during processing and refrigerating. Methods The basic formulation of African style salad was made, the
process was processed, the changes of microorganism of this salad made in basic and new formulation were
analyzed, so as to decide the shelf life. Results The total bacteria colonies of African style salad made in
basic formulation were 2.1x10° cfu/g, including 74.1% from cucumbers, 10.0% from tomatoes, 4.9% from
onions, 7.7% from Chinese leaves, and 2.7% from eggs, respectively. The sterilization rate of African style
salad made in new formulation was 71.4% and the shelf life increased from 3 d to 5 d by blanching raw
materials and increasing the dosage of white vinegar of 2 times volume. Conclusion It has great significance
to the food safety management for catering industry.
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Table 2 Results of bacteria in African style salad made in basic formulation
(min) (cfulg)
7 1.2x10*
5 3.2x10°
5 1.3x10°
4 3.7x10°
6 2.4x10°
15 2.1x10°
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Table 3 Effects of bacteria reduction of African style
salad with different pretreatments

(9) (cfulg) (%)
10 7.5x10°
20 7.0x10° 6.7
30 2.0x10° 71.4
40 1.3x103 35.0
50 7.5x10? 42.3
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Fig. 1 The changes of Pseudomonas of African style salad
during the refrigeration process
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Fig.2 The changes of Staphylococcus of African style salad
during the refrigeration process
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Fig. 3 The changes of enterobacter of African style salad
during the refrigeration process
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Fig. 4 The changes of Lactobacillus of African style salad

during the refrigeration process
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Fig. 5 The changes of Microzyme of African style salad

during the refrigeration process
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