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Study on Preservatives in the Aloe Gel Juice System
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Abstract: The effect of six kinds of preservatives on controlling the bacteria’s further growth in Aloe
gel juice was studied . The effect order from good to bad is as follows: propyl-p-hydroxybenzoate,
ethyl-p-hydroxybenzoate, methy-p-hydrobenzoate, sodium benzate, potassium sorbate, calcium propi-
onate. For three general food preservatives, the conditional tests and MIC, PETs tests were carried
out. To Aloe gel juice system, the results showed that sodium benzate was the best, potassium sorbate
was followed and, calcium propionate was the worst among the three. As edible Aloe juice, the inhibi-
tion bacterium valid concentrations are 0.08% for sodium benzate and 0. 10% for potassium sorbate.
Calcium propionate is not work well when the system of food has higher bacterium. Preservative’s ef-
fect depends on its valid content in food system and the food hygienic conditions.
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1.2 XRHX
1.2.1 FERERAMHE HEHE--WHR
BB B EER
9-[—[3].
1.2.2 BEARGHE HAEAMTEAHERHES
BEFTT 37 CHEESE RS PR EKE, F 1
T RAE 10° CFU/mLM.
1.2.3 TRw@SE2EF 2R BRTaas
BEARFHENEFEERFET S8 A B.C3H
o HEERRKFET AT CHEBETLHE 45
min [, M SR AR B RSB
PP SRR T, SR SR BB 5 % 107 CFUY/
mL EFREEREY CYMAERE B, WH 4
453035 105 CFU/ml..
1.2.4 FEAZPHENpAXFRDE HE7
iy g R v B, S 50 g, Hb 6 4 Bl A
HRa. LS RS EHEFE. BEHen

BB HEFES, 6 B BRI EINEE 50.06%,
— {3 A INAE T B RS A 69 % B BT A RMET
EWEEBEO RS, REEE T HRE, 5 R 1
ml BT T EFEIEERE, 37 CHES S
FHEF ML FRIAE AN SRS ENT
B, TITEMFR, B EL-7L.

1.2.5 FEAEIFpERAMICIHE BiARRFE
EWBRNEEERFT B A ERFEEEFE
o, FE 37 CHEBRFMAPIRR 24 h 5, WEHPH
P ARG, B B0 o A, A B R AR 0
AR BE B A5 Fh R R AR Y BB IR R ) MIC.
1.2.6 #MHA%E RAEZEERFET B.CE S0 g
S B ET 568 B T X R o, S50 A B BB RS A,
FAMERIEpH B E 3.5, AR &1E—F MLy
BRI HpHE® 3.5 MY EA. ATEREHEIH
AR TR, XA RYBEFEFREHEEER
WM ICHBESATIES, SRERENEE
BE EEMEA pHEEN 4.8~5.2 Z00), ik
FAESE SRS ER pHIER S 3.5~4.7. &
R pH HN 3.5, TER 3 SR RERR
MERF EpH KT IWNFEHT, —EHRAH,
MARE MU EESEE R X —SikEUE
MRS R PBEITHEE.

1.2.7 SAMpE A REEFEREH BS0E,
BETaEmT, EmMAEREA, 5 BT RN
pHEE 3.5, RGBT 37 CHBEFRAPIESR. B
FERI0JdEN0. 1 mL A, tEH 10K &
R II0dRNEHE SN WEREDHER. AR
E i1
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Tab.1 Different preservatives on preventing bacteria effect

{adding amount 0.06% )

Frhaeh, IR ES M MIC & RIEE, 3R E 2
BERTHWEREES, WRRFOMELER
H, RS ERNE.
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Tab.2  Preservative’ s MIC in different amount of original

bacterium Aloe system

zH o
e 3o 135
Y24 174
el 42 >300
B iH 4w P ER 125
BiHE 120
BIHEWNEE 110

2.2 FEGRPHENNRENERE

AR LA A UK T B e B fE 4 B B I 0 4 T
BRI MIC &, LB SR 52 2 5l
T PR E G B R S B R R R B M 69 MIC &
Bedh R B3 2 VT B B H 69 MIC B e T 3046 4
B, WG R K, B R A M R TR BT R 6 3
FREF MBI oh, X BRI SR R P RIR, LR

W SRR I 6 R b 438/ %
(CFU/mL)  spWme S B ES
5% 107 0.01 0.01 0.03
5x%10° 0.14 0.16 0.32
1x10% 0.18 0.21 0.84
2.3 HAFXR

ATH—SHARAEFHN. LEBRT RS
TEASEATHMERED, B EH T AT,

BT R AEE S ECY 5% 10° CFU /mL
MEZERRT BHFTARSEMIR K30
Mo ARG, i ER K ME SRR
VB S 5x10° CFU /mL SRR
HLUEIER 0.06% U EAEHBRY . LWRBHY
R RN 41 6 A B, T TR BRAS B SR 0 A AR
B O 24% U ERAREHF IS, FIMBERTHET
BB M.

#3 BERRFTBEARRENTRER
Tab.3 The conditional test results of Aloe gel juice CFU/mL
37 CHEEREE F*HERGUEIE % WL RER PR i/ % ARSREMIE %
it il /d 0. 10 0.08 0.06 0.10 0.08 0.06 0.24 0.12 0.06
¢ 5 000 5 000 5000 5 000 5 000 5 000 5000 5 000 5 000
2 10 18 27 17 23 68 81 10° o
4 0 1 3 0 3 Elt] 111] 10°
6 0 0 0 0 0 i5 a oo
3 0 0 0 0 [1} ) 0
12 0 0 0 (] 1] 0 1]
16 0 0 ¢ 0 0 0 0

Tt IR IR A TR RS, P A BRI R
A BN Ao WERAURENREHE, 79
HHEGHHAEHEA.

B TN R A BT S %0 H 105 CFU /mL
FEERRT CETREER, TRERALE 4.
IR RR G, 1L BT 1 Al A M B B9

BRI BE TR, WSS B Y 105
CFU /ml 7535 B2 B M o, 26 B8 i B B 01 02 2
HF IR ; B30 E 2 Higad 105 CFU /ml
e, BT O T B 5 1, R R I A B
.
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Tab.4 The conditional test results of Aloe gel juice C CFU/mL
37 CHERE R EHBHENLT % BB SR IR/ % FREF IR/ %
I/ d 0.10 0.08 0.06 0.10 0.08 0.08 0.24 0.12 0.06

0 10° 10° 10° 10° 108 10° 10° 10°

2 a8 60 72 51 98 520 170 o oc

4 1 3 5 2 17 293 320

& 0 0 0 0 q 78 3 800

8 0 0 0 0 0 0 o

12 ¢ 0 0 0 0 0

16 0 0 0 0 0 0

2.4 BABHIRITHEN K

5% FDA.CTFA AQAC L E By i —E %
HEL B I R Zh 80 R 0 35 7 (T FF PETs) ML BY 1
R Eh3 PETs B ER F AR H &, a2 R
HEREZHS SRS AL iy, EF
VAR W75 e A P 2 R0 0 o B o (B 0 3k ),
WEME R BRI E AR ERED N

B, Sl BN R. REERERAES
ATH PRI E R, URRERE.E
BRI AP B RERE IR E, 0. 08 % 3 H AR 4
B 0.10% LA B 1 AT EOR M BB, AT 2
T A D o A A A SRR, T T I S B O B R
L MR R
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Tab.5 "The resulls of preservative’s testing CFU/mlL
37 CHERKEH# S A HEBRHBIR % Ur SRR # I5 I i/ % T BRI Nt/ %
w{E/d Rit/(CFU/mL) 0.1¢  0.08  0.06 0.10  0.08 0.06 0.32 .24
10 1 x10° 0 0 0 ] 0 0 ]
20 2x10° 0 ) 0 ¢ ¢ 1.0x10° 0O 1.0x10°
30 IX 17 0 ] 0 0 0 0 3.7x10° 0
40 410 0 0 10 0 29 320 oo
50 5%10° 0 0 26 0 46 1.2x10°
60 6% 10° 0 0 16 0 50 7.ax10?
70 7%10° 0 0 780 0 69 1% 10
80 8 x 10° 0 0 3x10° 0 72 1% 108
90 9% 107 0 0 1x10° ] 93 oo
100 1x 105 0 0 B 0 116
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CNIES NG 28
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