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E ffect of U lra H igh Pressure Sterilization on Quality of Fresh Cam elM ik
LIU Kang-ling, W U Nan, W ANG Yu-rong, SHE M i-na, SHUANG Quan’
( Colkege of Food Science and Engineering, InnerM ongolia A gricu lural U niversity, H ohhot010018,
InnerM ongolia, China)

Abstract; Fresh cam elm ik was treated by ulira high pressure m ethod w ith differentconditions pressure, tine
and sam plke Em perature) . The m icrobial, acdity, color and taste of fresh cam elm ik before and afier ulira high
pressure treaim ents were m easured and analyzed. The resulis showed thatthe ultra high pressure treaim enthad
obvious bactericidal efecton fresh camelm ik.W ith the increase of frealm entpressure, the total plte countin
fresh camel m ik gradually decreased, and the ulira high pressure treaim ent of 600 M Pa/s m in had the best
bactericidal efiect; afier ultra high pressure treatm ents, the acidily of fresh cam el m ik decreased, except for
the sam pke tem perature 0f20 “Cand 60 °C treain ents, the other treaim ents significantly reduced the acidity( P<
005) ; with the increase of treatn entpressure, holding tim e and sam pke tm perature, the cobor of camelm ik
did notchange significantly; afier the ulra high pressure treain ents, the soumess, bitlemess and astringency of
fresh cam elm ik were significantly decreased ( P<0.05) , while the saltiness and um am i increased significantly
( P<005) , and there was a cerfain coneltion between the basic taskes.
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FE g 5 WEESIMPa  fRIERTE AN FERIEREAC

B 4
B1 400 5 4
B2 400 10 4
B3 400 15 4

500 5 4

600 5 4
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T3 400 5 60
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Tabk?2 Effectofdifferentulra high pressure treatm entson total
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Fig1 Effectofdifferentulira high pressure treatm entson acidity of fresh cam elm ik
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