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Table 1. .Effect to freezing treatmennt at various temperatures

Temperature Time Time to kill bradyzoid

4°C 30min <168h

0°C 1 58min <168h

-20°C 20min 2h

~30°C 10min 1h

-80°C 8min 1h

Table 2 .Effect of Hydorogen—ion conncertation

pH concentration detection of bradyzoid
strage time 24h 72h 120h 168h
pH3.0 (=) v ya rd
pH5.0 (+) (+) (+) (+)
pH7.0 = o) (F) (+) (=)
pH10.0 (=)

(=)means dead
(4+) means live
~ means not measured
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Table 3. Effect of Food addition and Salt concertation for processing ham and sauage

strage time 24 h 72h 120h 168h
zzlzertation ngr)::::ti:;?onn Soaking Smear Soaking Smear Soaking Smear  Soaking Smear
6.0% 2.0% =) =)
2.0% 0.25% =) =)
6.0% = =) =)
2.0% = ) =)
- 2.00% =) )
- 1.00% (+) (+) (+) (+) (+) (+) (+) =)
= 0.50% (+) (+) (+) (+) (+) (+) (+) ()
- 0.25% (+) (+) &) (+) (+) (+) (+) =)

(=) means dead
(+) means live

~“means not measured
120

Dead/(Dead+Live) %

Fig.1 Effect of heat on bradyzoid of Sarcocystis

— 177 —




(
|
i

(

i

4

CSTECIXERTRATHE -ABEFAERBEROFEZEHE

REAEFICEHTLOIMR (FR28F2RHRE) E=as-58)

CEIRAICHITAMEYBLRERE
MR E 118 R AR - R 128 R (A DI 1E R F LA R T
A DOEEIRRZHEE (EE M EEE(L10%-105CFU/g)

CVEIRADEEMNGIFENFERICE Y H1RE

0L -BR5E-AREER TOOE TRBIRICRAERDUINE
=E8BBR~NDT T — MAEEEL. U TOREZRFT
OMI e (FH115EER) : Z<ABETERMREL THE
QHRFEMEER (FH18MEER) : FIF M TIERSA RFDMITEEN
QR HE R (FH40ME5R) : BRIk I, M ERADERNZSH
OHL3BAIRT, A~ ER5T - HIEBEDRE - R Xk
CREE LR, it EHIRRRABEOILKRZEE)

BRIZE TS IL AL AT ADERICET 585
-BEAORER FHEAETOY I AV RTA ANERABRZER
=>RIFERDFRBMEHEHIR

CCHHEOSHM\

¥

&
3
73)
y3l
1)
IR
%
15l
7N

— 178 —







