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Effect of Environment Factors on Microorganism and Its Evaluation with Response Surface

Analysis During Meat Fermentation

LI Zong-jun, JIANG Han-hu
(1.The College of Food Science and Technology, Hunan Agriculture University, Changsha 410128, China;
2.The College of Food Science and Technology, Nanjing Agricultural University, Nanjing 210095, China)

Abstract: Effect of environment factors, such as salt concentration, water activity, degree and time of fermentation, sugar

concentration etc. on total bacteria, lactic acid bacteria, microcococcus and yeast was studied with response surface experiment
design. Significant environmental factors were assured and scientific mathematical models were founded, Conditions of the best
technology of traditional fermented meat products--Nanx wudl were salt 8%, Aw 0.95, fermentation degree 25°C, fermentation
time 25, sugar 2%.Sensory evaluation showed non-significant between the products produced by best technology for 25d and
that of natural fermentation for 90d, so the renovation techniques were snccessful. Applied the mathematical model to predict

the number of microorganism during fermentation, the result was credible. It gave some information to regulate fermentation,
provide safety of fermented meat products and shert production cycle, and also as important elements of prediction microbiology.

Key words: meat: fermented meat products; prediction microbiology; response curve surface design
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Kinettes Smdy of Food Liquid(Pampkinjuice)during Evaporating Concentration Process
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Abstract : We have studied nutritions degradation kinetics for evaporating concentration process in this paper, and set up the

kinetics model of carotene loss during the process of evaporating pumpkin juice with circulating fluidized bed evaporator with
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