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Abstract: Bacierial and fungous detection could be disturbed seriously by the preservatives sortic acid, potassium
sorbate, benzoic acid and sodium benzoate in food and beverage, but the preservative inhibition on microbial
growth could be well ¢liminaled when the arti—preservative indexes (API) in the detection systems were controlled
from 8§1.1 to 94.5. The API of the preservative removing reagent (PRR) III is 92.34, it does not inhibit the
bacterial and fungous growth in the plates. The five kinds of the ant-preservative media (APM) could be made
up by adding PRR IIl to the improved and optimized gencral microbial media. After the media were disinfected
or in one-year storage life, their API could be almost kept stzble. Compared with the general microbial media,
the bacterial & fungous detectability could be raised very highly by the APM when the big sample pouring plate
method and the liquid big sampie method were used to detect the samples which contained the preservatives.
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By ). (LR, LR, RE MR R
BREN.
1.2 EEk
1.2.1 400 5 B F AT W (Bacillus subtilis)
MIG1.22, KB B (Escherichiacoli) MIG1.45,
w R B H (Pseudomonas fluorescens)
MIGI. 49, & # & % & X & (Saphylococcus
aureus) MIGL.55, B X5 F AT & (B polhyryxa)
MIG1 89,
1.2.2 Hei: R WRLES (Condida krusei)
MIG2.1, B /K B fF (Saccharomyces willianus)
MIG2.58, FRTE BE £} (S cerevisize) R1I2, TEF B
{Penicillium citrinum) MIG3.100, BIRRE B (P,
Suniculosum) MIG3.104, & B & (Aspergilius
niger) MIG3.27.
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HEMAER AW, RS EME TREN
EHAMEAE R (2) B 8 78 % 10 77) 69 [ o 3R IR 3%
BRABMAMATIEFESREGRETRE,
B3E o W e ANTAE R OB AT e 8 BB S AR 35 ok
B, EREBRERLUGEABRMAET—g
B RN EAE (100%) , T8 H F R,

R EEEEEREHERAT R R R R 9 AR (cfw)

BmEE MIG1.45 MIG1.22 R12 MIG3.104
(mL) C s C S C S C §
1.0 17.7£5.5 16.0+4.4 35.0+7.5 29.0£9.2 36.7+7.0 17.7+24.8 43017 37.3+6.8
2.0 38.343.5 31.7+7.6 57.0+2.6 7.0x4.6 84.3+2.1 36020 91.3+6.7 0
30 42,349 0 106.3+8.7 0 102.3+9.8 0 121.0+15.4 0
4.0 57.0+10.5 0 12734179 0 143.3+6.1 0 153.7£4.7 0
5.0 E1.0x0 0 12674154 0 184.0£12.5 0 201.7£27.7 0
H AR, CR AR

F2 T EHUES RS 8T B B X A B 0 A B39 B4 A (cfwml)
S B 1% 77 i R
(2g/L) 54.0 67.5 81.0 94.5 108.0 1215
MIGH.22 B 0 0 36.0+£0.2 39.3+59 48.3x2.1 64.0+4.4
s 0 0 36.3+1.5 64.714.2 75.7+4.5 65.0+7.0
C 0 120+3.5 20.0+6.0 50.0+8.5 40.0=8.7 56.3115.5
MIG1 45 B 0 0 31.7£15 22.3+6.7 3432191 21.7+3.8
S 0 0 26306 20.0x£4.0 30.0+4.0 21.0x56
C 0 20358 220+1.0 52.0x14.0 23.745.0 18.7+3.8
RIZ B 0 0 365.0£23.3 106.7+13.6 0 o
5 0 0 352.0+6.6 270.3£24 8 127.0+23.4 0
C 327.7£510 326.0+10.1 356.7%10.2 117.3£13.6 0 0
MIG3.104 B 0 0 365.0+31.2 273.0£37.5 38534577 362.3+449
5 0 0 0 380.0x43.6 411.7+6.7 312.7£334
C 317.3£20.5 33004260  343.3x40.4 33574550 349.3£36.9 198.0+14.2
H:BAHED MM, SR ER, O B
£3 BEFEHFHERR (cfwml)
P B & | % 40 o ®
1(84.51) 1(87.32) 11(92.34) IV (89.43) Vi(94.21)

MIGI .43 429.3+150 356.7+14.6 420.7:38.6 410.3+29.4 431.5+33.4 380.3+30.2
MIGI.55 0 463.0+18.7 563.7+9.5 572.8x279 610.7+27.1 660.3+41.1
RI2 0 81.0%12.1 120.0+9.6 1259+74 130.0+25.4 137.7+7.8
MIG3.104 157.3£4.0 165.3+39.0 171.7+19.9 164.3x17.8 1757493 162.0+17.6
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HERERAEREN A EENE I REE
1% 10°Pa, KB 30min 5. Kol K H TR
SN TE1x10°Pa, KE 15 & 0min 5., HEE
NREEERENLEEER (P0.05), XEH
AR N EMAD, EFHEX
BRI S A B A TR B S A A 45 T AR A
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BRI KIGEBNEE R (AEBEL R
)% S,
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AT B T R, T 8 3 A R o D R R
MAEHEHTREE4),
252 TEMRIKISFRE B APIBE IS N R M.
MM ERRRERY 1somL AL BEE-LEED
AWM. FBF RS R Sl R ERE. Y
B SR (%) 66,7 B, HT B BB ) 45 B ol &
FEL 80 LA L (F 5).
26 RATFAEHERAGEARNEZRES
B R
2.6.1  RERTE R A [A] B R R
R.oA R %A MR E Y MIGL49,
MIG1.89. MIG2.1, MIG3.27 B MIG3.100 %, %
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*4 EFHFEFESERIHRSENAMKAIEHNNGE (APD
# % ¥ &(mL) 6.0 8.0 7.0 6.0 54
+t & Riml) Lo 20 30 40 5.0
HERRRIEERE 93.96 76.68 6831 63.45 59.81
AR S T RIS E 94.37 92.34 89.78 86.67 82.76
FEFORARERE 62.37 57.65 54,68 52.11 50.22
bR A TS RS R 89.91 88.16 8586 82.62 76.14
R ER AL % 10°Pa, KB 1 5min
®5 WAEPEEESEEVHESENABEAERAMNE (APD
Ay 50 LE S SN & o A BTRY R A S
(%) (%) ERERE LB R AR &g o g Bl Hid
83.3 16.7 6 77.36 64.40 71.69 51.30
80 20 5 8411 66.42 72.09 51.30
75 25 4 83.32 66,15 74.79 51.57
66.7 333 3 86.94 67.64 79.79 52.38
50 50 2 89.91 71.42 45.32 5427
0 100 i 100.31 101,79 8883 71.55
HEFEER CHEA] < 10°Pa, X 15min
6 BT FSEPARE AR NER (cfw/5mL)
% LA FE FiB R Rt R 3
C s B C 3 B
MIGI 49 91.7+6.1 0 0 70.65.0 95,7+9.1 77.745.5
MIG1 89 17.7+6.7 0 0 10.0£0.0 9.0%3.3 6020
MIG2.1 86.3£9.2 0 0 80.3£13.5 68.3+14.2 66.0+5.3
MIG3.27 75.0£6.0 0 0 79.73.5 86.7£6.5 i1.7£1.2
MIG3.100 2627+ 14.2 0 0 266.7+17.9 2467124 71.7+5.8
. BAR P EER. SHLBMM, O
R7  WEKEEE D RS E AR MB R (ABSoxw)
& B B FE g0 Fiilkinhad 2]
& A C s B C 5 B
MIGI 49 0.294£0.027 000340001  —0.001£0.001 0.30220.033 0.313+0.052 0.284+0.019
MIG1.8% 0.547£0.082  —0.002=0.001 0.008+0.003 0.530+0.053 0.510£0.074 0.45420.017
MIG2.1 0.423£0.078 0.001+0.000 0.000:£0 000 0.484+0.007 0.459£0.032 0.474x0.059
MIG3 27 54.7£10.7 0 0 60.83.0 55.4x17 598477
MIG3.100 77.520.7 0 0 634115 66.7+7.8 67.9+4.2

. B E SIS, S AR, CR T, MIG3.27 BMIG3. 00K 3R A e T 8

BHEREMAGHERARERE LOAEREHE W, SomL ZHEFFEIMA 100mL #8h, SH
EX(£K6). P AT B R R ET, BT A B B R T E
62 WHRKAHETARERGEMNR. 4 R YAEER BN EANMEERE LY
RIGAT W2 Bk 5 SmL i FAREMRE. % AR MAEGAIHERA, A NE
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AR MERH rH# MPNE (MPN/100mL) ] 0 8 2
min i MPN#: (MPN/1 00mL) ] 0 110 4
{4 R 7L (cfuw/SmL) ] 0 7 0

FLBRE 5 T 15 1 P 5L (cfw/lmL) 0 0 L0000 o
CE oM MPN: (MPN/100mL) 0 0 150 ]

{7 T4 3 (ofw/SmL) 0 0 13 ]

1R I HE MPN#: (MPN/10OmL) 0 0 49 13

0 0

RE PR (cfwSmL) 4 3
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AP B T - 2R K ERE
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R R R M3, REFMIIAE R, E 12
A B R 7 39 1R A T B A TR B AE SR B B
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157 7§ 70 Y 1% % 2 A B B R I RETE — FE N AR RE
BT A PR T
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