(1. , 510080 ;2. , 210003 ;
3. , 110005 ;4. , 410005)
, ( )
, 232
, <25% <30%
<9% <8% <20 mg/kg <30 my/kg, , ,
<1.0%
:R15:;TS207. 2 A :1004 - 8456(2002) 01 - 0014 - 05
( ) ( ) 15 min
, @ 5009
, - 18 , 7d ,
, : SPSS(Satidtical package for the
, “ ” , Scid science) for Window 95/NT
( )
, 2
2.1
( 1
1.1 >85%) , )
( , >70%) ,
1.2 D - C
, 232 N = 5 N N
, 70 %, N N
30% 1/3 (
1500t 3000t ,500 t 1 500 t , ,
<250t ) , ,
2 1
2.1 D - C
, 1g 3/4, - 18
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2.2

2.2.1 232
, 2.2.2 1
216 5%
( 3), 28 d 64.3 %, <25% 161 74.5 %
, , <
, 25 % 46.7% 33.3%,
, <25% <30%, 184
85. 2 %( 2)
) %
126 5.00 64.30 18.98 <30 184 85.2
187 0.88 40.00 4.13 <8 184 98.9
mg KOH/g 232 0.62 22.77 2.72 <8 227 97.7
my/ky 211 0.25 233.80 6.30 <30 204 9.7
194 0.018 0.990 0.14 <1.0 194 100.0
%5 0.01 38.00 0.17 <0.5 89 9.7
nmy/kg 46 9.86 736.1 156.25 <250 37 80.4
2 %
<18.13 7) 20 1 0 102 <18.13  60.3 62.5 6.7 0 47.2
<20.00 % 2 2 1 124 <20.00  70.6 78.1 13.8 3.0 57.2
<22.50 107 2 3 4 140 <2.50  78.8 81.3 20.0 12.1 64.7
<25.00 117 2 7 1 161 <25.00  86.0 81.3 46.7 3.3 74.5
<27.50 121 27 9 19 176 <27.50  89.0 84.4 60.0 57.6 81.5
<30.00 122 27 10 25 184 <30.00 8.7 84.4 66.7 75.8 85.2
<35.00 126 27 14 33 200 <3.00 9.6 84.4 93.3 100.0 R2.6
<37.50 127 27 14 3 201 <37.50  93.4 8.4  100.0 100.0 9.2
<40.00 128 27 14 3 202 <40.00  9%4.1 84.4  100.0 100.0 %.0
>40.00 136 2 15 33 216 >40.00  100.0 100.0 100.0 100.0 100.0
3 (P<0.05) ,
, 6 g/kg, 2/3, 1/
, 3 211 , 0.25 mg/kg 233.8
, , mg/kg , < 30 mg/kg 204 96.7 %
186 , , @B 2760 —1996
0.88% 40.00 %, <8 184 , 98.9%, ,
<9% <8% , <20 mg/kg
«C ) — — 15 —



<30 mg/kg , 97. 7%,
232
0.62 22.77 , ,
<4 <8, 227 , 3
od 7d 14d 21d 28d 35d 42d 49d 76d 90d 104d 118d
0.400 0.460 0.710 0.650 0.670 0.720 1.000 1.440 2.960 3.730 4.710  4.900
0.189 0.230 0.243 0.601 1.319 1.661 1.946 1.997 2.118 2.084 1.890 1.713
- - - - + + + + + + + + + + + + + + +
0.400 0.540 0.600 0.790 0.610 0.660 0.830 0.780 0.770 1.970 2.540 1.670
0.189 0.116 0.114 0.098 0.114 0.19 0.175 0.138 0.127 0.173 0.231  0.25
0.400 0.420 0.520 0.620 0.550 0.600 0.530 0.490 0.710 0.680 0.580  0.660
0.189 0.209 0.269 0.211 0.188 0.299 0.309 0.277 0.346 0.305 0.279  0.446
0.720 0.600 0.630 1.150 0.880 1.310 1.460 1.730 3.520 5.830 6.040 5.120
5%
0.100 0.069 0.110 0.134 0.078 0.293 0.577 0.657 0.425 0.620 0.741  0.958
- - - - - - + + + + + + + + + +
1.5%D — 0.610 0.540 0.680 0.600 0.650 0.980 1.230 1.330 2.460 2.980 3.540 4.840
C 0.348 0.244 0.577 0.619 1.171 1.483 2.263 2.364 1.940 1.567 1.164 0.221
- - - - - + + + + + + + + + + + +
0.680 0.780 0.910 0.990 1.100 1.270 1.920 1.380 2.910 2.460 1.830 2.640
5%
0.139 0.084 0.093 0.085 0.078 0.086 0.165 0.158 0.321 0.373 0.148  0.223
1Y L - = - - - + - - - -
(1)
2 - , ; , gt ,
(1)
’ - 18 ’
) D - C
1 L] y D - C
194
, , , 0.0180 % 0.9900 %, <0.5%
, 179 , 92.3%,<1.0% 100 %
) - 18 4
’ ’ 3 ( P < 0 05) ’
, (120 d ), 1.0%
1 (2) ’ t
H D H 1
C , <1.0%,
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)

:0.481 0.246 0.207,

,P<0.05
4 %
<0.02 89 2 6 7 124 <0.02 73.6 68.8 20.7 58.3 63.9
<0.25 % 2 10 10 141 <0.25 78.5 81.3 34.5 8.3 72.6
<0.30 102 27 14 1 154 £0.30 84.3 84.4 48.3 91.7 79.3
<0.35 104 27 20 2 163 £0.35 86.0 84.4 69.0 100.0 84.0
<0.40 108 29 21 12 170 <0.40 89.3 9.6 72.4 100.0 87.6
<0.45 110 30 2 12 174 <0.45 2.9 93.8 75.9 100.0 89.6
<0.50 113 31 23 2 179 £0.50 9.4 9.9 79.3 100.0 ®.3
<0.55 116 31 24 12 184 <0.55 9.9 9.9 82.8 100.0 %.8
<0.60 117 31 2 12 186 <0.60 %.7 9.9 86.2 100.0 %5.8
<0.70 120 R 25 2 189 <0.70 9.2 100.0 86.2 100.0 97.4
<0.80 121 7 29 2 194 <0.80  100.0 100.0 100.0 100.0  100.0
<1.00 121 2 29 12 194 <1.00  100.0 100.0 100.0 100.0  100.0
2 0.289, ,
,P<0.001 , :
(3) 0.239, )
,P<0.05 ,
4 , P> :
0.05
) ( . ) ,
3 ), :
' ; 46 9.86 736.10 mg/kg,
, 156. 25 mg/kg , ,
[1] , [M].
,2000.
’ , [2] B 10147 —s88. ( ), [S].
( [3] @B 5009.37 —199.
) , [S].
<0.5% < 250 mg/kg A1 GB5009,3 65, sl
’ [5] @B/T 5009. 44 —1996.
( 1) 395 , [s.
0.01% 38.00%, 0.17% [6] @B 10146 —88. [S].

[7]

@B 5009. 33 —199%.
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Development o hygienic sandard of Chinese sausages/ Xu mingzhen ,Wu Yongnian ,Ma Lin ,et al. //Chinese
Journal o Food Hygiene. - 2002,14(1) :14 18
Abstract : To revise the nationa hygenic gandard of Chinese sausages, the formulation , process ng technique , environ-
ment of manufacture and market were invedigated. 7 indexes of 232 sanples, losson drying, st content , acid vaue,
peroxide , malondialdehyde , nitrite, nitrate , were examined , the sanples oollected from Quangzhou city , Nanjing city ,
Liaoning province , Hunan province. Acoording to the gudy result , a new national hygienic sandard of Chinese sausage
was suggeded. In the new sandard , loss on drying was <30 %, st content was <8 %, nitrite was <30 mg/kg, the
inedxes of acid value and nitrate anmount was discarded , the index of peroxide was used ingead of acid vaue , whether
malondid dehyde was used to be the index was not determined. The research result is suitable for being national standard.
Authors saddress: Xu Mingzhen, Heath and Anti-epidemic gation of Gnangzhou city , Quangdong province 510080

PRC.
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