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Sudy of drain of Clostridium thermosaccharolyticum isolated from deteriorated tinned mushroom
MA Changli , ZHANG Zhi-xin, HAO Z-cheng, BIAN Rui-yan
(Binzhou Municipal Center for Disease prevention and Gontrol , Shandong Binzhou 256618 , China)

Absract : To research the cause of goilage of tinned food , studies of the norphology , biology , biochemica
heat - redgance, acid - red gance and toxicology of the thernobacillus ilated from a batch of soiled tinned
mushroom were conducted. The segregated thernobacilluswas Cl ostri dium thermosaccharalyticum. The slitable
oondition for its gronth was 55  , and anaerobic. If accept commerid erilization ingection method , the
bacteria could not be detected. Under 55 and anaerobic conditions, the bacteria could deconpose many
kindsof sugar , producing acids and gases. They were not toxic, but highly acidulous. The results of the
gudies indicate that the gerilization of tinned foods should be grictly executed , and cold down immediately to
below 43 |, 9 asto ensure commercia derilization. The products should be dored at a termperature below 35
. Andtegded & 55  before delivering even to ron - tropica areas.
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HACCP
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(

541004)

Application of HACCP sysem in production o rice ver miceli

DENG Quarnrdao

(Quilin Entry- Exit Ingoection and Quarantine Bureau of the P. R. C, Quangx Quilin 541004, China )

Abdract : In order to sudy the quality control in the production of rice vermicdli and improve the sfety of
rice vermicdli , the HACCP sydem was gpplied and anayzed in the production process of rice vermiceli. For
the production of rice vermiceli , the mgjor hazards were consdered to be hiological , chemica , physca and
quditative. Acoordingy , the critical control points were st to be controlling of rice quality , soaking of rice,
re- deaming of rice vermicdli , drying of rice vermicdli and packing of rice vermicdli. The application of
HACCP system in the production process of rice vermicdli is an efective measure to keep the sfety of rice

vermicdli.

Key word: Heazard Analyss Critica Gontrol Roint ; Rice; Food Techrology
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