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Tab.1 Levels of temperature, pH value and the mass

concentration of sodium lactate
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lag values of P. aeruginosa and
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Tab.2 Cardinal parameters and mathematical test

values of P. aeruginosa
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Fig.3 Observed and predicted lag time of

P. aeruginosa growth
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Modelling Establishment of the Cardinal Parameters Model as a Function of
Temperature, pH Value and Sodium Lactate for Pseudomonas aeruginosa

Dong Qingli'  Yao Yuan' Zhao Yong’ Chen Hao'
(1. School of Medical Instrument and Food Engineering, University of Shanghai for Science and Technology, Shanghat 200093, China
2. College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China)

Abstract; An automated turbidimetric system, Bioscreen C, was used to monitor the growth of
Pseudomonas aeruginosa, which was separated from spoilage pork at a range of temperature (25 ~
40°C), pH (5.0 ~7.5) and mass concentration of sodium lactate (0 ~ 0.035 g¢/mL). The cardinal
parameters model (CPM ) was built on the basis of nonlinear least squares method using fminsearch
function of Matlab software, and CPM represented the lag time of P. aeruginosa growth as a function of
temperature , pH value and sodium lactate mass concentration. The CPM is able to determine the cardinal

T, T pP

min 9 L opt? ¥ max >

parameters T P, , P, and the minimum inhibitory concentration of sodium lactate ,

min > * opt? © max

respectively. This model was validated with ten random data within above ranges. The results showed that
the growth parameters are predicted well by CPM with R* =0.929 1, B, =1.0975, A,=1.3936, and
E = 1.598 9, respectively. The validation parameters are 0. 854 6, 1. 1225 and 1. 2117 for R*, B, and
A, respectively.

Key words: Pseudomonas aeruginosa Lag time Temperature pH value Sodium lactate cardinal

Parametric model
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Tenderness and Apoptotic Activity of Yak Meat during Postmortem Aging

Sun Zhichang' Feng Xiaogin' Han Ling' Zhao Huiping”® Yu Qunli'
(1. College of Food Science and Engineering, Gansu Agricultural University, Lanzhou 730070, China
2. Institute of Animal Science ,Chinese Academy of Agricultural Sciences, Beijing 100193, China
3. University of Washington, Washingion 98133, U. S. A. )

Abstract; Totally 24 Gannan yak were slaughtered at 0 ~4°C , wind speed 0. 5 m/s conditions to aging ,
then the shear force, MFI and apoptotic enzymes activity were determined during postmortem aging.
Results from this research show that the shear force values of TB, ML and SM decrease by 35.6% ,
27.4% , 33.5% , and the MFI values increase by 69.7% ,65.7 % ,63.0% . This investigation also
indicated that TB and SM at 1d postmortem aging caspase-3 activity reach the highest value (P <
0.001), while ML at 10 h postmortem aging caspase-3 activity reaches the highest value; caspase-8
activity reaches the highest value activity (P < 0.001) at 5 h postmortem aging, and the caspase-8
activity of TB and SM reach highest value earlier than ML; at 5 h postmortem aging, caspase-9 activity is
significantly higher than that at 0. 5 h postmortem aging( P <0.001) , at the same time caspase-9 activity
reaches the highest value in MLL and SM muscles, while the caspase-9 activity of TB reaches the highest
value at 10 h postmortem aging, it is 2.39 times than its initial value; the caspase-3 and caspase-8
activity is related to shear force and MFT significantly (P < 0.01), while caspase-3, caspase-8 and
caspase-9 activity show significant correlation with each other (P <0.05).

Key words: Yak Postmortem aging Share force MFI Apoptotic



