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Analysis and control of microflora in shrimp mixed with tofu salad

XIE Jing JIANG Yunsheng' WU Danfeng LAI Honggang
( College of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: Shrimp mixed with tofu is a popular food. The effect of blanching on bacteria reducing rate was in—
vestigated. The results showed that blanching the glucolactone tofu and shrimp 1 min and 3 min could give
bacteria reducing rates of 96. 5% and 98. 8% respectively. The total bacterial count of finished product was

reduced by 95. 1% from 9.2 x 10 to 4.5 x 10 cfu/g and the shelf life at 4°C was extended from 4 days to 8
days.
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