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(DpH @R % 1 %4 % B #3378 USDA (1981) 2 i 3§ sedp § £ ¢
(Chemistry Laboratory Guidebook) 2. = ;% jB] Z 2_ o B~ 4% % 10 5. 4r 100
mL 7 45-Kk > 32 (Osterizer Blender, USA) B i# %/ 1 A 4515 >
12 pH meter (Suntex SP-2200, Taiwan) | T 2.

Q)= -FrT W L L (2- thiobarbituric acid, TBA) & : & Faustman ef al.
(1992) 2= i# ipl R o Boh & 10 v 4o » 20%= § F§ eig i 25 mL ~
ZA-k 20 mL > 14 i‘!%" # (SMT, Process Homogenizer, PH91) 10000
rpm ® i# FE2F 2 448150~ Fes g0 1 6000 rpm s (Sigma 3-18K,
Germany) 20 ~ 45 o 3. & 2.+ K /% 12 Advantec Jg A (No.1) g °
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Ml) MEZF R 100°C Rz 4e# 30 2480 F i R4 R 10 & 45
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212 P ASEHEE A FD T pH B2

R e R (1)
0 2 4
A 6.3140.02° 6.25+0.10° 6.21+0.02°
B 6.36+0.06™ 6.35+0.17% 6.33+0.11%
C 6.39+0.02° 6.4440.02° 6.38+0.05%
D 6.40+0.02° 6.47+0.02° 6.50+0.02°
TR R L o & ed? o R B4R o
M ¢ RT3 T H K L BHF (P<0.05)
2~ 7 R g shof K E R TBA & (ppm) 2. #4458
felJR e ,;@ﬁp (")
0 2 4
A 3.09+0.23% 6.30+0.91 7.00+0.76
B 3.32+0.05"% 6.85+0.60"* 7.09+0.22%
C 3.58+0.20™ 7.37+0.32%% 8.63+0.92%
D 3.90+0.36™ 7.76+0.36™ 8.68+1.00™
TG HEE i £ o & AT i B4R o
W Y RT3 R A K L BHF (P<0.05) ¢
e s P 4T Pas»#ﬁ LB 8%E (P<0.05)-
F 3~ 7 R EE 3Rk F R4 Bk (log CFU/g) 2. 3258
J~S AR FEHE ()
0 2 4
A 3.1240.30™ 2.98+0.29% 3.23+0.31%
B 2.68+0.11% 2.93+0.19" 3.05+0.18"™
C 3.2840.16™ 3.18+0.21% 3.30+0.15
D 2.99:+0.08™ 3.30+0.17% 3.26+0.12%
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P {7 P T A Pai—%ig;w«p‘% (P <0.05) -
e 7P T A Pa—}—'*i 2R k% (P<0.05-



2457 P RIEHEE AR TR F Tl B
LA D 3 ¢ % (2 Brhk BBEEE
o
*)
A 479£1.05 4.86£123 436+1.22 4.79+0.80 4.57+1.02
B 0  4.64+0.93 4.50+1.02 429127 4.50£0.94 4.50+1.09
C 4.50£0.94  4.64+0.93  3.79£0.80 4.93£0.83  4.50+1.02
D 4.50£1.02  4.71£0.99  4.14£1.10  5.00£0.88  4.71£0.91
A 4.93+0.96 4.87+0.99 420+1.15 4.13+0.99  4.33+0.98
B 2 513092 4.93+0.80 3.67+1.18 4.13+1.13  4.40+1.06
C 520+0.86  5.00+0.93 4.07t1.44 427116 4.47+0.99
D 5.13+0.92  5.1330.92  4.00£1.00  4.27£0.96  4.40+0.91
A 5.06£0.97 4.760.90 4.29+136 441137 4.76+1.15
B 4 4.53+0.80 4.76+0.75 4.41£1.06 4.71+121 4.62+0.78
C 5.06£0.83  4.82+0.73 4.41+133 4.65£1.17 4.88+1.17
D 5.2940.69  4.88+0.99 4.65t1.06 4.71£1.16  4.88+1.05
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d & 5850 & gl w2 “ﬁ“%}@lmms\ g T 2 pH &% & 7.04~7.10
S AR B G Re pH BRI 6 700758 2 R 4T
LREJR e G2 % o A TBA B3 & > & & ,‘_,_.V:?’gf‘*,g}ﬁlf%%
& 5 p % H TBA & % % 1.93~2.75 ppm 2 jpv@wﬁlﬁm. B s & A2 w2 TBA
BR 33346ﬂmn7¢@ dwﬂwﬂmAmg%gwﬁwﬁwaa
AR A2 it (4o 6)°c 2% X (1993) pIE P A 2% g 5l BN 2
BT LR RE B R T B R K 5

£ N F]gi oo R E B (3[“?’%] 2) Hlivx S ispl e %A F’]Eﬁi”
3.70 log CFU/g ™ p > fif g B 7 {82 H 84 F—}ﬂﬁ:""i” 3.70 log CFU/g
e (P>0.05) (A& 7) 5 d Qe F Ao g Rtk e nla; s E dF L en
R esE (1998) 45 1 3 L-3C/§L§«63:B$ # 44 F#coid 6 log CFU/g
ko od R 18 CH AR B 1S Rl H B F]Et,n 3log CFU/g 1417 » d
BT A BeF G-I8C AR G P ATk o B2 3 (1993) 4 by
FREEETALE RO TR BL SN L TR {5 X
PR enE R d peF A e ﬁﬁz:«}; Fuii MAXIMAHF25S

ERA -l T ¥ L H?“%’ﬁ‘@lmwg\'wz?]kﬁ RESEY &

337~395&§3E§]w%§«m®” 6 2 R ez MR T*””bé.393~4871$°@
('Q\T'Z\ 8) d L a2 Hﬁ“%}#wp-lgclﬁt%l e I;_L_“m @é’r;}—q_ :r’}ij’&_
393 2 ’tbiﬁi}i"?ﬁfﬁﬁ?#«%%;ﬁﬁmi%@rw,@},&, LREY J

x5 7 I RJZHF R Rl R pH B 2 F2 5
R e SR AP R ()

0 2 4
7.04+0.04 7.41+0.09% 7.00+£0.10%
7.10+0.02% 7.72+0.09> 7.16+0.19%
7.10£0.01* 7.9040.15™ 7.5840.21%
7.07+0.01* 7.63+0.02 7.18+0.12%
TIoEHE R £ o & AUl ke ﬁwﬁwﬁ °
el EY R AR A XL EMY (P<0.05) -

REAE A 0 i B SR —"z; RBr¥E (P<0.05)-
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% 67 FRIZHEF G4 &P F TBA & (ppm) 2. 25

R e R (1)
0 2 4
A 2.75+0.66% 2.39+0.46™ 3.65+0.08
B 1.93+0.03"* 2.18+0.33% 3.62+0.59"
C 2.60+0.19™ 2.33+0.50™ 3.53+0.75"
D 2.75+0.28 2.45+0.33% 3.13+0.47>
TIoEHER R L o F R Jl Bk S4B o
AP ETARFAELBET (P<0.05)-
PR RT A R F A H LR FE (P<0.05)-
2 T~ 7 FRIZHFY WG AR B34 Ak (log CFU/R) 2 B8
Fed2 e R (0
0 2 4
A 3.70+0.07™ 3.60+0.15™ 3.60+0.64%
B 3.69+0.40™ 3.4840.24™ 3.70+0.42%
C 3.12+0.33% 3.61+0.03* 3.54+0.14™
D 3.01£0.23% 3.53+0.20™ 3.41+0.49™
TR R L o & P o R F B4R o
CEEPETARFAELBET (P<0.05)-
VRAPHRTARFAFLREE (P<005)-

8~ 7 Tt

F gL RY TR T ST B

R
9 7
*)

o g,

¢ &

B

B ek

BELM

0

4.63+0.90°
3.63+0.90°
4.47+0.84°
5.16+0.83®

4.68+0.75°
3.26+0.73°
4.26+0.81°
5.16+0.83?

3.21+1.13°
3.11+0.88"
3.47+1.43°
3.74+1.15°

3.58+1.07°
3.89+1.20°
3.58+1.17°
4.11£1.15°

3.63+£1.30%°
3.37+1.30%
3.53+£1.12%
3.95+1.18°

4.71+0.83°
3.29+0.61°
3.93+£1.00%°
4.50+1.02°

4.7140.99°
2.50+0.65"
3.86+0.66%
4.50+1.22°

3.43+0.94°
3.14+1.46°
3.50+1.09°
3.21+1.05°

3.64+1.39°
3.29+1.27°
3.57+1.09°
3.57+0.94°

3.50+1.40%
2.64+1.34°
3.07+1.27%
3.07+1.27%

Sow»gaow»UQw >

5.00+1.00°
4.00+1.25%
4.80+1.15%
5.00+0.93°

5.13+1.30°
3.53+1.06°
4.80+1.21°
4.93+0.96

4.20+1.26
4.13+1.25°
4.07+1.44°
3.67+1.05°

4.67+1.35°
4.27+1.75°
4.20+1.47°
3.67+0.98"

4.87+1.30°
4.20+1.66%
4.40+1.06%
3.93+0.88%
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