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Study on Antisepsis Effect of Nipagin Esters on Fish Tidbit
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(1. Key Laboratory of Food Science and Safety, Ministry of Education, Jiangnan University, Wuxi214122, China;
2. Zhejiang Jiande Xin’ an river ShanYe Food Co. ,LTD, Jiande 311603, China)

Abstract: T he antisepsis effect of N ipagin esters on the fish tidbit was carefully investigated in this
manuscript, Compare with that of traditional preservative potassium sorbate, the inhibition effect
of E. coli was observed and the best result of the microorganism growth when propylparaben,
Butyl p-Hydroxybenzoate, mheptyl p—hydroxybenzoate was mixed at the ratio 1: 1: 1 and the
gross of all kinds of Nipagin esters is O 2 of the fish tidbit.
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