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Abstract

In the present study, effects of bacteria species, wind speed, relative humidity, drying time and tempera-

ture on flavor and free amino acid content of dry goose were investigated by orthogonal Lest method. Resulls showed that

the flavor and free amine acid content were significantly affected by the above factors. The optimum flavor and free

amino acid content obtained from the species of bacteria, wind speed, relative humidity, dry time and temperature were

S. Lactics plus S. Diacetilactis plus Microccus, 6 m/s, 68% , 75 hr and 16°C respectively.
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