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Establishment of method for PCR detection of
pig components in beef and mutton
HOU Dong-jun, YANG Hong-ju,JIANG Yan-bin, WANG Hai

(China Animal Disease Control Center, Beijing 100125 , China)

Abstract: A PCR method to detect porcine DNA in beef and mutton was developed for detecting hidden ingredients
in meats or processed meats.A pair of special primer was chosen to amplified 130bp fragment to detect the gene
encoding porcine cytochrome b with high sensitivity. The amplified 130bp fragment could be detected in beef and
mutton which included 2% ,4% ,6% pork.The method was not markedly influenced by high temperature.
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Review of high pressure CO, sterilization technique:
mechanisms , influencing factors and applies in fresh meat
SHI Zhi-jia,LI Xing-min~ ,LIU Yi,LIU Ping

(College of Food Science & Nutritional Engineering, China Agriculture University, Beijing 100083, China)

Abstract ; Traditional thermal processing can destroy heat-sensitive nutrients and food product qualities such as
flavor, color and texture. The use of high pressure carbon dioxide (HPCD) processing as an alternative cold
sterilization technique for food has been widely investigated due to its potential advantages such as sterilize at low
temperature, maintains food quality effectively and no - toxin residues. But until now, the HPCD sterilization
technique has not yet been broadly used in food industry.This paper presented a review focus on mechanism and
effect factors of HPCD sterilization technique, including elaborate on safety and qualities change of fresh meat.
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