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Study on the microbial change rules and control in the Chewable pet food
Jiang Feijian' Deng Hongyi ' Yuan Jiajie' LiJie' Zhang Caineng' Wan Jiaqun’
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Abstract: There is a wide variety of dog chews. The text aims to the change rules in
the process of dynamically monitoring the number of microorganism, which uses
cow split leather as the main raw material, mixed with plant-derived materials,
forming, drying grain leather as the research object, sampling in the process of raw
material, forming, drying, packaging and storage. It is found that the number of
colonies, Enterobacteriaceae and mould increased to varying degrees, in the process
of raw material, forming, drying, packaging, storage; while the number of colonies,
Enterobacteriaceae and mould sharply declined, after being processed with low
temperature drying, high-temperature sterilization and ultraviolet sterilization. The
whole process has the risk of secondary pollution, from which the author defined
three procedures of low temperature drying, high-temperature sterilization,
ultraviolet sterilization and product inspection as the critical control point,
established HACCP system, and put forward prevention and control measures to the
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critical control points.
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