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Analysis and control of microbial flora in coriander mixed with pepper

SHEN Hui', ZOU Yin’
(1. College of Culinary Technology, Jiangsu Institute of Tourism and Hospitality, Yangzhou, Jiangsu 225127, China;

2. Ministry of Commerce, Danyan Secondary Vocational School, Danyan, Jiangsu 212300)

Abstract: Used as the main raw material, coriander was mixed with shredded pepper and green onion. The
changes in bacterial phase and colony count during processing and refrigeration were investigated. The results
showed that the total number of colony was 1. 1 x10° cfu/g, with 96. 0% and 3. 8% from coriander and pep—
per, respectively; 99. 8% of which could be reduced by blanching the main raw materials for 2 min. The bac—
teria reducing efficacy followed the order as lactic acid bacteria > staphylococcus > pseudomonas > enteric bac—

teria. The shelf - life of the product was increased from 2 d to 5 d at 4 °C.

Key words: coriander with pepper; bacterial phase analysis; bacterial control technology; bacterial reduction
rate; cooking hygiene
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