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Interadion of Ndn and Sodium Ladic on Changes  Badterial Courts in Chlled Pork

JANG Yunetd ( Depatnert of Food Siernce Jding College, Narjing Nornd  Lhiverdty , Narji ng Jiangsu 210097)

Aostradt The i rteraction effect of risin and sodumlectic in preservation of chilled pork wes assessed by assayi ng bacterid counts during storage invacu
um packages . The resuts shoved that risin or sod umlactic apdied dore codd inhikt the bacteria grovth significartly . The inhikbitory effect enhanced
withthe increase of the dose . Nisin had better effect during prophese and 3 % sod umlactic had the best effect during anaphase . The effect of corination
risin wth sodumlactic wes better than thet apdied dore . Sdistic ardyds of generd linear noddl shoved thet rid nand sod umlactic had sigrificart in-
teradion duing the wole storage .
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