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Effects of preservatives on fungal diversity of Enshi black pig chilled meat
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ABSTRACT: Objective To explore the effects of preservatives on fungal diversity of Enshi black pig chilled meat.
Methods High-throughput sequencing technology was used to analyze the fungal diversity of spoiled Enshi black
pork chilled meat, and Euclidean distance was used to evaluate the distance between groups. Results The dominant
fungal phylum in the all groups were mainly Ascomycota, with a relative abundance of 99.00%. The main fungal
genera were Candida and Yarrowia, with abundant of 95.39% and 0.20%, respectively. Candida was the main
dominant fungal genus, and its relative content was less than 85% in the clove essential oil and protamine treatment
group, and was higher than 95% in the other treatment groups. The S diversity analysis showed that the bacterial
community structure of clove essential oil and protamine treatment groups was similar, which was significantly
different from the other 9 groups (P<0.05). Conclusion Clove essential oil and protamine have a certain inhibitory
effect on the dominant fungi in Enshi black pork chilled meat.
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