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Abdgract : In this manuscript, the growth kinetics parameters analyss and construction the
relationship in chilled pork stored aerobically in different temperature was carried out with mix
microorgani sms were inoculated to the no contamination longi ss mus muscle and tray-packaged at
o .4 ,7 ,10 ,14 and 20 . The results showed that the temperature dependence of
specifics spoilage microorganisms kinetic parametersp m (maximum specific growth rate) ana
(lag phase) were the major parameters. Shelf life had the positive correlation with lag time. The
highest correlation coefficient was 0.991. Shelf life execute negative role on the maximum specific
growth rate. With the temperatureincreasedfrom0 to20 A decreased andM mx increased , as
a result , the shelf life reduced from 158h to 24h. Based on the above results, the concluson can
be inferred: the chilled pork in the production, circulation and distribution should be strictly keep
at less then 20
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Tab.1 Kinetic model of microbial growth on chilled pork at different temperature
/ R
0 N (t) 4. 68 + 3 824 x Exp{- Exp[0Q 0172 x (47.4039 - t) + 1]} 0. 978
4 N (t) 4. 714 + 4 176 x Exp{- Exp[0 0199 x (33 7759 - t) + 1]} 0 994
7 N (1) 4. 701 + 4 379 x Exp{- Exp[0 029 x (17.5019 - t) + 1]} 0. 991
10 N(t) = 4 024 + 5 152 x Exp{- Exp[0 043 x (7. 64 - t) + 1]} 0. 995
14 N() = 4 0+ 5 89 x Exp{- Exp[0. 053 x (4 47 - t) + 1]} 0 972
20 N(t) = 4 47 + 5 09 x Exp{- Exp[0 069 x (1L 75- t) + 1]} 0. 989
22 0 919, ,
2 , , 0. 624
) 0 20 A
47. 4039 h 1 749 4 h,Nmx 0. 0242 6 h* ,
01282 h*, 158 h 24 h
, , , [10 12]
2 1 1
Tab.2 Microbial growth kinetics parameter of chilled pork ,
sored at different temperature ,
[13,14 ]
-1 [lg(cfu/ [lg(cfu/ '
h /h
91 91 ,
0 0.024 264 47.4039 4.68 8.50 158
4 0.030578 33.7759 4.71 8.98 116 ,
7 0.047 233 17.501 9 4.70 9.08 72
10 0.063 213 7.638 27 4.02 9.18 60 '
14 0.114 803 4.469 2 4.00 9.89 33 ’
20 0.128205 1.7494 4.47 9.56 24
2
, 85
99 )
3
0 4 ,
20
23
0. 991, )

0 898, , 0 991,
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