iﬁmr AP R A0 N TR £ I R 80CH B i )53 i

j:— ~
x k',
(1. VLR K2 HLW TR 2 b
214122)

WE. T THROERBRET

}El%ﬁ *1,2, /éll'iﬁﬁ 1,2
TE95 ot 2141225 2. VLIRS 12 Je HE IS 28 s SR HE A S0 3, V098 T8
BARHEXLEBGOMADAEETETE RF AR, RAEREH X

F ARG ELES KPR ERGEE TERRORAHBRALRRZ R Y0 %%ﬁ
9] :600 MPa & /&4 22 48 7% K4k & 7 BT A BUR 4 3 % B 2% 2] 100 cfu/g AT 5 & B2 R

Ky TIEMEG RIS AR
KB, MHE;RA R ERF; LK
FE 5 ES TS 201

SEEIE IR R TN

XHRER A XEHS:1673—1689(2015)12—1285—04

Effect of High Hydrostatic Pressure(HHP) Technology on Sterilization and
Quality of the Tai Lake Whitebait with Flexible Package

YUAN Long', LU Lixin™?,

TANG Y ali**

(1. School of Mechanical Enginering,Department of Packaging Engineering,Jiangnan University, Wuxi 214122,

China; 2. Jiangsu Key Laboratory of Advanced Food Manufacturing Equipment and Technology, Wuxi 214122 ,China)

Abstract: This paper studied the relationship between the microflora of Tai Lake whitebait with

flexible package and the HHP parameters. The influence of HHP process on the moisture, soluble

protein and free amino acid contents of whitebait was also investigated. Results showed that:the

600MPa HHP treatment could kill pathogenic bacteria in all species and decrease the total number of

microflora to less than 100cfu/g; HHP process led to slight losses of the moisture,soluble protein

and free amino acids of whitebait.
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YUAN Long,et al: Effect of High Hydrostatic Pressure (HHP)

Technology on Sterilization and Quality of the
Tai Lake Whitebait with Flexible Package
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content under the 20 min condition
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Table 1 Relationship between pressure and quality

change of whitebait under the 20 min condition

i JE PR R / (mg/g)

CIRE e -4l Uie 85 L TR
ARk BE 61.074 1.572
200 MPa 59.974 1.567
300 MPa 59.162 1.533
400 MPa 57.906 1.494
500 MPa 57.088 1.479
600 MPa 56.835 1.468
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