s PESREEIT -

wF @ ¥ 2012021):126~128

B LEESRAEB G

F B X, T X

(L EMRAARHE 2 BE DRSEHF 2B

N

AR 132101;2. A K BEAS LR RIS L, FHAR KE 1344005

3. E MR BT 2B A2 TR, Ak Ak 132100

B OEALBATZRM EAGATESES LB . OFBESEERGEMN BTG LA
EHOR ISR R RAEREZE RS EFH LSRR GRS TR, EREA.
FHLBE SRR RAERFT A LB T6.2% 55 4. 6% . &8 19. 1% A2#8R 0. 1%, L v

RERBHIE 2 B,
KW I R RS T AR

hESES TS 255.41 XEkFRIRAG: B XE4S:1001—0009(2012)21—0126—03

%5 (Lentinus edodes (Berk. )sing) N EFEEY I 1E
WEEMN LK, BB TENEER . BEAE -5
A AR A -5 5K » T2 U R B 25 7, BT AR R “ T
., HTFEREE . FRINE . KEEE, ZFEHZ
TrUBHERRTCEEZEHERY . BEEARM
LR AR Te R B TR , T4 20 WE R AR Y fa e £ 511
A G RAGE 7 S ,

11485 (Crataegus pinnatifida) X FRLHR, LG & £
PR R TE AR SRR LS TR CERRE . R & A K
RS IR JBE2E VB B IR D A4 B LRSI, BT
AR B BRI IR B 2 B W T Ak . IR B WA
AEINE AR SThEE. LA B A E ARk W SUE

F—EE@MN:ZR2A9729), 8. ML, REF . AL EZNFRE
3P| BAH LR T4, Email:jllsm 123@163. com.
rfs HH#A:2012—07—23

BT IMACTRSF TR . AR BB L B R I W A<
TR ERIED . LA P A LR 2 R T 28 55 25 W
4y, B B WY 5K m A K W AR A a0 0L P 0
R Y I AE K AE B B Th AR

ARG A 2 A LA R JRURH I &R A SR B L
il S SR B AN 7R B 2 A R T LR & LU A 1Y)
BRVERIE . ANGEAEE AR DR HAiE & #4E A
& BA E R E AP E A L OF iR 1L
FIPETEACVE F . 150 I T3 R fay B8, 3% A /N AE 77,
FI R 25 T BAURE R K 46 B LU A N AR & T & 2 Al
S A BRI, T EL g e T T e )
1 #Rl5H*®
L1 Rtk

WA RELE () Ui () IR AW (4
GBT17¢ ARPHEARE VBE R s #PR IR s b A R CCR IS 7F
A GB2760 (& & B i ¥ 6 AR ) B3RO, & A

The Control Function of Ozone Water Treatment on
Microbial Contamination of Fresh-cut Broccoli

FU Xin-hua
(Liaoning Agricultural Vocation-Technical College, Yingkou,Liaoning 115009)

Abstract; With fresh-cut broccoli as test materials, control function of ozone water of different concentrations and

treatment time on the surface of moulds and yeasts, bacteria, coliform bacteria and other microbial contamination were

studied. The results showed that ozone water could effectively reduce the pollution of fresh-cut broccoli caused by

microorganisms, made the count of fresh-cut broccoli mold and yeast reduced one order of magnitude,the total number of

bacteria reduced two to three orders of magnitude. All the number of storage 8 days of coliform what were processed by

2.0 mg/L and 4. 0 mg/L of ozone water conform to standards of cooking food. The method achieved the purpose what

could extend shelf life,ensure food safety,and increase the value of the goods.
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Development of Mushrooms the Hawthorn Composite Sweetend Roll

LI Sheng-min' , WANG Yong-hong? , WANG Guang-yao®
(1. School of Contineuing Education, Jilin Agricultual Science and Technology College, Jilin, Jilin 132101; 2. Jilin Province Sparkles in the
Ginseng Industry Development Research Center, Changbai, Jilin 1344003 3. School of Biological Engineering, Jilin Agricultual Science and

Technology College,Jilin,Jilin 132101)

Abstract: Using hawthorn as the main raw materials, through regulating the content of mushroom powder, white sugar

and citric acid, the sweetend roll with the flavor of mushroom were developed. With single factor and orthogonal test

which was used to optimize the formulation of mushroom haw compound sweetend roll. The results showed that the

optimal formula of hawthorn sweetend roll was hawthorn 76. 2%, mushroom powder 4.6% , sugar 19.1%, citricacid

0.10%. Thus,sweetend roll which has been developed had moderate sweet and sour and delicate taste of candied fruit.
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