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Abstract The predominant spoilage bacteria in Chinese Spiced Beef was isolated and identified. The fatality of the spoilage
bacteria was studied when they were under microwave heating. The feasibility of microwave pasteurization was studied. The results
showed that Staphylococcus Enterobacteriaceae and Pseudomonas were predominant spoilage bacteria The majority of the spoilage
bacteria could be killed when the temperature attained 50~ 60°C. The shelf-life of Chinese Spiced Beef can be prolonged effectively
by microwave pasteurzation.
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