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pH

L. plantarum 6003 and staphylococcus 10145 were used as starters in the ferment of sausage. In the course

of the ferment, the various factors which affdcted the pH value of the ferment sausage were studied. Results showed that

the acidifiability of the starcers were affected significantly by adding the different sugars, glucose concentration, salt

concentration, ferment temperature and diamerer of ferment sausage.

Key words Ferment starter

Ferment sausage

g

Acidifiability

Influence factors

[2~3]

[4~6]



2001 Vol. 22 No. 10 57

—o— ] —8— R —a— ik
- IR —X— W —e— JUhE

5.90
5.70
1 5.50
® 530
1.1 E 5.10
1. 1.1 6003 10145 4.90
4.70
0 6 12 18 24 30 36 42 48
1.1.2 B4 18] ()
1 pH
—0—0.1% ¥ —8— 0.5% ¥ —O— 1% ¥ —— 2% ¥k
1.1.3 s
(SDH - 0501 ) 5.7
(HI9025¢ a ool
FC -2300 ) T 5.1t
1.2 i |
1.2.1 6003 MRS 4.5 —
10145 0 6 12 18 24 30 36 42 48
1.2.2 40% 30% BT (h)
30% 104 1.6x10°* 2 pH
1.5%10°* 6x10°* 1% 3% NaCl 90%
3.9cm
1.2.3 1.2.5.5 pH
- (lem) — - (
6003 10145 107cfu/g)— Di=1.5cm D)=
— — — 3.9¢cm D;=7. 4cm 1%
1.2.4 3% NaCl 26°C 90%
48h pH )
1.2.5 2.1 pH
1.2.5.1 pH
1%
3% NaCl pH pH 1
26°C 90% 3. 9cm pH 48h
1.2.5.2 pH (P> 0.05)
0.1% 0.5% (P <0.05)
1% 2% 3%  NaCl (P <0.01) pH
26°C 90% 3.9cm < < < < <
1.2.5.3 pH
NaCl 2% 3% 4% pH
1%
26°C 90% 3.9cm
1.2.5.4 pH pH
1490260420 2.2 pH



58 2001 Vol. 22 No. 10 P

60 r pH
| 2.3 H
~ 4 30n : b
; 30 3 (2% 3% 4% )
:Ew 2 F pH
ot pHS. 1 30 39 48h
0
2% 4%
H:%UE
3 pH (pH 5.10 3%
)
—— 4C —W—26C —B—42C 4% pH
5.90
5.70
] 5.50
5.30
T 50
4.90
4.70
4.50 . *
0 6 12 18 24 30 36 42 48
B (h)
4 pH 2%
5.9 W DI=1.5cm ~3%
5.7 H 8 D2=3.9cm 2.4 pH
5.5 0D3=7.4cm
5.3
E; 5.t pH 4
4.9 1 42°C pH 30h
4.7
as pH 4.60 14°C
0 6 12 18 24 30 36 42 48 48h pH 0.2 5.7
B8] (h) 37°C
5 pH
2.5 pH
5 pH
pH 18h pH
2 0.1% 0.5% (P <0.05) pH
pH 5.50 5.15 D: <D, <Ds 30h
1% 2% pH
48h pH (P> 0.05) 48h pH
pH 4.8 pH 48h
1% szH D D,
pH 4.6 1%
pH [1]
,pH

pH 34



¥ 2001 Vol. 22 No. 10 59

3.2 1% pH products. Meat Science, 1994, 36, 155 ~ 168.

1 3 Marta H. and Josep M. . Bacteria starter cultures for meat fermen

33 tation. Food Chemistry, 1997, 59, 547 ~ 554.

34 4 Acton]. G.,R. L. Dick and E. L. Norris. Utilization of various
carbohydrates in fermented sausage. J. Food Sci., 1977, 42,
174 ~178.

3.5 5 Zaika L. L.,T. E. Zell, S. A. Palombo, et al. Effect of spices and

salt on fermentation of Lebanon bologna — type sausage. J. Food
Sci, 1978, 43, 186 ~ 189.
6  LeonF.,CespedesF. and Sanche Z. . Influence of case diameter on
1991 chemical and sensor characteristics of ”Salchichon”, a tradition

2 Hammes W. P. and Knauf H. J. . Starters in the processing of meat spanish sausage. 45"ICOMST, 1999, 176 ~ 177.

830046

Abstract  In the paper geniposides were used as raw materials. They were immersed with distilled water and then
xanthein was extracted. Several frequently — used additives in food were added and the steadiness of xanthein in geni-
poside was studied. Some characters of coloring matters such as anti — oxidation talergnces light endusance and acid
fastness were researched.

Keywords  Geniposied ~ Xanthein  Extract steadiness

1.2.2
[11
Gardenia Jasminoides Ellis
la T=50C
(Geniposide) pH =
f2] 2~14 1b pH=6
! pH=2~6 pH=8~14
le
1.1 3 ~4h
721 pH=6 T=50C t=3h
1.2 1
1.2.1

1.2.3



