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T2 Az 9AE AR #oidg 2ARE F 30C ARIL TG BB SRS
2% ARXS Table 10] etk AzAFe ANae Az3A @A 2 Fokd 2AFF
of BAGel EF uAEgol HAEEA ols (K101 CFU/Y RLE dehdd. 23y, 3
0C A% 1494 A F A8 ¢ 7147 F Ngd 3 2&3A ojstoldley, #opd
HlzA} 2T F HEAE A A AN8Y ugBo] o 7 log CFU/g FELE YEY, &
AF AQA4FA e A8 e AxFH bdAd Qe AR v uYE 2] o4
Fzo] tg AzZg Aoz yehid ol @ ofE FTAFHAH AHEH HE fimE
< 98 oA wANE FAd0M AR A o] BAHY WEA Aoz JAHH, of
28 AFFAL A9 AEHE 23 TEAGA JldsE 48 230 A% Aoz AE
drh

A% 294 AgE A0d AR opje FAF € AFF FAvbd ulRAL Algd
X% o] QEo] ¢ 5 log CFU/g $F22 7taddAe] AH S ANE Zdage 4l
L ojgl¢ Rez ueidth #8, A% 4449 A AzFF oA € ok =AF
o weh mBEL] YEAE olE RA TAF L AFd A8 B 3 kGyE Yot
A& ZAMg AL % 3-4 log CFU/g AE mAEo] B4 Ao Yelwod, 5 kGy o]
o) pobd 2AVES A v 4o AU oY Ao B 53, AFF A=
o] 3% 3 kGyd vkl At M E i Eo] HEHA ¥ot 7 AvMEE WEAY
g A9 ngBo] olF aFHoz Aojd £ uke AMHE R s

Table 1. Effect of irradiation on microorganisms of pork press ham (log CFU/g)

Dose Storage at 30°C(day)
Treatment
(kGy) 0 1 2 4
0 NDV ND 5.63 7.53
3 ND ND ND 3.92
Smoked 5 ND ND ND ND
7 ND ND ND ND
10 ND ND ND ND
0 ND 6.99 8.14 8.29
Before 3 ND ND ND 3.28
. 5 ND ND ND ND
heating 7 ND ND ND ND
10 ND ND ND ND
0 ND ND 5,10 7.38
3 ND ND ND ND
Heated 5 ND ND ND ND
7 ND ND ND ND
10 ND ND ND ND

1ND: not detected the detection limit <101 CFU/g
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