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Physiico-chemiical PropertyandVicrobiologyical CharacteristicsduringProcessing
of Dry Fermented Sausage
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Abstract: In this paper the changes of pH, Aw, moisture content, acidity value, peroxide value, proteolysis index and
microorganismwere studied during the processing of dry fermented sausage. Our results showed that the pH, Av, moisture content
droped more rapidly in the group added starter culture with higher proteolysis and more welcome flavor than those in the control
group. Furthermore, the growth of house florawas significantly inhibited in the experiment group. However, in the two kinds of
final products, the amount of lactobacillus,acidity indexand peroxide value were the same. The results indicated that pH, Av,

moisture content were affected by the starter culture during the processing of dry fermented sausage, whi le the fat oxidation has

littlerelationshipwithit.
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