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Abstract:The object of this study was to detect some
common pathogens including Coliform bacteria,
Staphylococcus aureus, — Salmonella during the sun
shining drying stage of Jinhua ham. The results
indicated that the aerobic bacterial count was
between 10° and 10°%fu/g, the Coliform bacteria
and Staphylococcus aureus were negative. The
Staphylococcus separated from the hams were S.
chleiferi, S.hominis, S.epidermidis and S.caseolyticus.
Salmonella was found on the washed hams (0
day) and 1 day-sun shining hams, but on 7
days - sun shining hams were negative. The
results of the examination suggest that the
hygiene in the Jinhua ham processing still need
to be improved.
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