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Distribution and Application of Water Activity of Commercial Cream Preparations
MIN Hong'?,LI Linyue'?,HUYAN Tingting' ,AN Fengqiu’
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Abstract: Objective To investigate the distribution and application of water activity of commercial cream preparations. Methods The
water activity of 108 batches of cream preparations belonging to 31 varieties from 32 manufacturers was determined by the water
activity meter at 25 °C. Results The average water activily of the cream preparations was 0.571 9 —0.998 7 [95%CI (0.949 1,
0.968 3)]. The number of cream preparations with water activity of 0.5719—0.804 7,0. 804 8 — 0. 843 5,0. 8436 —0. 882 3,0.882 4 -
0.9211,0.9212-0.9599 and 0.960 0 - 0.998 7 accounted for 0.93%,3.70%,2.78%,3.70%,14.81% and 74.07% ,respectively.
Conclusion The cream preparations are suitable for the growth of most Gram — negative bacteria, Gram — positive bacteria, some
bacillus, mold and yeast. The main potential contaminating bacteria are Gram — negative bacteria. For cream preparations with low
water activity,we can reduce the frequency of microbial limit test through risk assessment and implement batch — skipping test.
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Tab.1 Information of the cream preparations from 32 manufacturers
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Fig. 1 Results of the average water activity determination of the

cream preparations from different manufacturers

3 it
3.1 EIMEWRNIER, SEEGREDTE

Tl A 0 80 PR R K 23 3 BE S DDA G, AN TR 2 2 1Y
A W 35 A o R K 0175 JBE SR 100, 24 28 i (Y K 7305 B8
BT B FHE I, 228 B BB Wi ok AR R 12
F AR SR BRI R R R R DT RR T
A0 TR IR B A R I K 23 4 B2 30 0..97,0. 95,
0. 95,0. 955 5= = B T 6 B (0960 4 B 1R 1) e fER UK 20
JEE 0 0. 86; ZF AT T2 a8 E A 25 F0LFT B R ARG e 2 J AT B
(1 5K K 43195 JBE 435124 0. 95 1 0. 803 LB A (3 AR BR T
TR 2 ) e AR 2005 B 093 0. 87 A1 0. 775 Bt 15
1 B T RN 5 20 BT B9 7K 2335 B2 AR T 0. 60 BRI 35 344
BH3 130U TR SO 24 8 gk o0 BT R R R PR I
R4 5 2 [ ATl 50014 AR rp SR A B L () 2R A8
filt il 24540 BR A ®D) BK 0% BE R 0. 571 9, HARFLE Y
ARG A 0. 835 3 ~ 0. 998 7 2 [i] 5% k(3,13
AR S VR I A 108 HHE VL AR I A 2 R0 22 I
BRI S 2 B L0 2F AT R R L R T AR
K, TR TS YL TR o 22 IR T S S D 5 4

86

RLGNER B TR N T B TR S LR R S A AR

o RGN 4 0 7 7 BR A AR A PR AR R EUR A

R AL () A T A R 25 PR /) AN IS A AR AT

AWK B (HA TR AR A s - 100 oK 43

T B2 J2 =l E JC TR R S A 4 A R 0 T Ah A (HOR

fesE B A R B A

3.2 RESEMEVEHREINEGNIEA

X T 7K 43 1% B AR A 2L 9, o T AN SRR

W % sl AR W A A, AT e RS DA A s 2 A i B

JEEASE A AT, STt Bk L R A, B 2 n] BOE U E YR

R AR RS PP & LB R & R G R RE

BRI A (2270 20 #EU0) AR AR P g s W TR, DL %

G A P2 2 N e I 1 i I T N R

A W A ) SR R A LA A O R A T R

(] AR 2540 BN 1) 197K 4306 BE 2R 0. 571 9, Y

PZA 77 A M AT I AT XU AR St Bk At v R

A AT A A RRIE Y H R A P i R T 2K

3.3 s RS EFNBEMIEEE

BT L A K 5305 B T A AU BHAE U AE i A K S

ZHH AT E BT R R K S TE B 0. 8353 ~0.998 7

S AL T A i B LR R, A0 K 433 BE A TIEAS

FEOUARAL T5, DA 5 25 1 B B B R g 013 s ot A

VA ACEN  RERE | I TN e H IR A AL R K2

T A KA SR A K AR LA R K TG

AT BELAS L8 7] rh v A E UAE P AR

3.4 BMEXESFPASFENAESEN

H T, 2020 4 pin L 25 MO 4 1 [ AR 24 ) S ik

P, IS A B LB A W BR R A SE N A T

BRABTT ABAN A N7 7K 533 B T i, AR e g8k

33 FEAE AR TC B 1550 rh S AR DG S e U)o S T

6 3 ] [EF 097K 5338 BE AR AR TT i i 50 b i H 48 5 5

W), 58 28 T 244 7 Al 2 0 05 G 1) ok A 4 o R Sk 453

PRI 24 S A s il R AR LR S B .

5% 3k

(1] B 2,4 #,0F8598, 5 . 7 ARy B R B S 347
A A RRAARLI]. FEH,2019,28(22):21 - 25.

[2] SCOTT WJ. Water relations of food spoilage microorganisms|[J].
Advances in Food Research,1957,7:83 - 127.

[3] The United States Pharmacopieial Convention. United States
Pharmacopeia 41th Edition [M]. Rockville: The United States
Pharmacopieial Convention,2018:7298 - 7300.

[4] ZHANG HM, QI Y, WANG L, et al. Salmonella survival during
thermal dehydration of fresh garlic and storage of dehydrated

garlic products[J]. International Journal of Food Microbiology,
2017,263:26 - 31.



