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Abstract

search object, the effects of composite spice essential oils and twin-screw extrusion instantaneous ultra high temperature heating on the microor-
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[ ObjectlVe] To discuss microbial control methods of chicken bone cement. [ Method ] Based on chicken skeleton as the main re-

ganisms restrain and killing of chicken bone mud were studied. [ Result] The results show that different addit]Ve amount of composite spice
essential oils all have obvious bacteriostatic action on the microorganisms of chicken bone mud, when the ratio of chicken bone mud (g) and
composite spice essential oils (ml) was 1 000:2 and added to the chicken bone mud, both its bacteriostatic effect and sensory acceptability can
be fine. Twin-screw extrusion instantaneous ultra high temperature heating also has a good sterilization effect on chicken bone mud, the results
show that in the area I, I, IIT and IV, the temperature were 40, 60, 120 and 160 °C respectIVely, when the screw rotation speed was 25
r/min, its sterilization effect is the best, the sterilization rate can reach 98.5%. [ Conclusion] The study can provide theoretical basis for ap-

plication of spice essential oil and its effect]Ve components in killing pathogenic microorganism in food.
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