I}
=i

I\
4%

B
106 #&RpET LI RN E

(IFF 13 $7)

LAt 8BS HERB - RPmE FREB/ATHE -
2.% 3R 1100 A 48

3ARE LG K FAE4L 1048 > - 4210 4 > #3100 4 o
AFHEFRRERS L o

S Hh g TPAABELRA -

6.4 1 R E 2 F AL - HAR o

I AREHER BT FrRE -

ATV R AN (P EFRFASF L) LT IR



106*?‘@%}“"”?@*4 2T 2
I R
'AFFF |28 ﬁFF# R/ ﬁFF# =Bk ﬁFF# fﬂ’(ﬁfﬁd)%%j[) 5T 1 Fro 2
Ay E—](laCtIC acid bactena)mzb\_—‘;’;\ e £ 8 m[;cﬁé ) '3—
(1) ¥ 3 ~ % ¢ (Gram staining)cn % 5 = ?
(2) $#5 § 7 Fbae ?

(3) H j#4-F R (catalase test)r’v’ﬂ“i% L9

(4) 35 B -tk TSRS R FAREBEANE

R #TL 1L 45 ;% (pour plate method)¥? % i# L' 45 ;% (spread plate method)= & % * fkc2 4
5‘35? 32 mz o

¢ @ &(Intermediate Moisture Food) K /&5 434 3 0.65-0.85 2_ FF » &R L K5
T G TR TG P R B

Sy
o

AT AL PME T RN ANGF ARG T £ FF RSP T o 2R Bl
X - TS G AR OFRP 2 B AAE - Ao

(1) a -amylase

(2) polygalaturonase
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(1) Free circulation fr forced circulation

(2) #s P ehpm fe g

(3) active package fr intelligent package

(4) Control atmosphere storage (MA) f= Modified atmosphere package (MAP)

(5) # < #4501 co-current flow fr counter-current flow
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(Ref: Food engineering, R Paul Singh & Dennis R Heldman, Academic Press)



