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(&X: Marianski S, and Marianski A, 2008)
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- A pH | |4 Aw AARS
£ ES kS| il
Salmonella 7 35-37 | 45 38 0.94 FA
ClI. botulinum 3 18-25 | 45 50 0.97 OA

Cl. perfringens 12
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Campylobacter| 30 42 45 49 098 MA
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* Lactic acid producing bacteria—Lactobacillus, Pediococcus



M 2 A2 A5
zz 2 o EI’S: 2 AFAHEt s
(C) (%)
Lactobacillus sakei 30 9
Lactobacillus farciminis 37 10
Lactobacillus plantarum 30 13
Lactic acid .
. Lactobacillus curvatus 24 10
bacteria
Lactobacillus pentosus 35 9
Pediococcus acidilactici 40 10
Pediococcus pentosaceus 35 7
Color and Staphylococcus carnosus 36 86
flavor forming | Staphylococcus xylosus 36 86
bacteria | pjicrococcaceae spp. 36 86

(&x: Marianski S, and Marianski A, 2008)

* Color and flavor forming bacteria—Staphylococcus, Kocu-
ria (Micrococcus)
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J2 3, 22 1097 USSNE 2 =& 7 S 24 H 4 ZZ 1092t YSIANZ 24 =2 A7 £ keywords S
160 Keyword EE3 Keyword EE3S
" ::z Fermentation 399 | Food contamination 95
'g 100 Meat product 379 | Isolation and purifiation 95
% 22 Human 368 | Staphylococcus 86
B a0 . . Growth, development,
%5 Food microbiology 205 and aging 80
. 2007 2008 2009 2010 2011 2012 2013 2014 2015 2016 Bacteria(microorganisms) 177 | Food safety 62
=gy Food control 147 | Lactobacillus sakei 60
(SCUPUS 7|2, 2007~2016) Fermented sausage 115 | Bacterial strain 60
pH 112 | Amino acids 54
21(Rubio = 2013; Trzaskowska, 201 4)’ X] Ho]' ‘:H xﬂxﬂ oﬂ ‘:H Lactic acid 109 | Lactobacillus sakei 54
Listeria monocytogenes 104 | Consumer product safety | 54
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A%< salpicao (Todorov 5, 2013), 2#|212] Jamén (Gou China 18 Croatia 19
= 2012)3} Salchichén(Martin—Séanchez -, 2011), g} 9] United states 44 Norway 17
% 2ra84%<l Jambon de Bayonne (Santé-Lhoutellier France 39 Serbia 15
= 2012), E2H|Yo} A& HESAE Kraski priut (Skrlep Japan 39 Netherlands 13
= 2012) olerg]ole] ME UL AZ0] Parma ham Turkey 39 Sweden 12
(Koutina 2012) Bl7]9] A= 9HE SR Z ] Sucuk (Twp South Korea 36 Slovakia 1
and Serdaroglu, 2008)0] EHEX‘]OI l:} Belgium 31 Ireland 10
oA Y GhEAR 29 dre ki T e -
(SCUPUS 7|Z&, 2007~2016H)
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Ob>
=)

1z

H 6, Z|Z 57t S IMZ 2 =M 551 T FL keywords S

Keywords E3I4 Keywords A3
Lean 33 Muscle tissue 15
Precipitate 27 Nucleotide 15
Probiotic 26 Diabetes 13
Protein product 23 Metabolic 13
High pressure 19 Plantarum 13
Chuck roll 17 Probiotic composition 13
Chuck 17 Salami 7
Powder 16 Smoke 7
Cancer 16 Vegetable protein 7
Expression 16 Colorant 6
Mass production 16 Fat composition 6

(Thomson innovation, 2011~2016)
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