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Effects of Nisin Extracted from Qinghai Herdsman’s Yoghurt on Preservation

of Chilled Pork

DU Kun

( Engineering University of CAPF, Xi’an 710086, China)

Abstract: The chilled pork was soaked in nisin solution, and the distilled water as a control. The chilled pork was
packaged in polyethylene membrane after drying in the air and stored at 4°C. The changes the value of TVB-N, pH
and total bacteria count and sensory index of the chilled pork were measured during chilled storage. The results
showed that nisin could significantly reduce the production of TVB=N, slow down the increase of pH, inhibit the in-
crease of total bacteria count and improve the sensory index of the chilled pork. Nisin had a good effect on the pres-
ervation of chilled pork and could extend its shelf life.
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