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AREFAERE R B T A, ETAAER NS, DR
B e PRI, et R bV EAANRERL, REFEH N,
W REER L BN G B, ik, FRRER, SRR, £ LE
B, Wk, BRI ARR B, #E. B, BEERAE,
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AR HW, EHANTIASH, Wiz B X A RAE T AR S
TEEHE T A X, ERFRA CEERANGRE) /AT A,

ISO 23854:2021 % B A #| & (Fermented meat products — Specification
)

GB/T 191 & & fi# 35 B R AR &5

GB27078 mZ A2 ERTE & (R) &. &7 &

GB 2730 Ji& i 1 ] &

GB 2760 & &2 B Z v 8 dn i o 50| 6 F Ar o

GB2762 & RZ2ERFE &R P ITLYRE
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AT B PR RALRERE

GB 4789.2 & & LA ERMMME & R AN FRRE HELHNE
GB4789.4 £ & LA ERITE B RMANFAR DIIRELR
GB4789.6 £ LA ERME ERMANFLE HEAMEEKRA
GB 4789.10 £ & X2 BERTE BEEMENFAEL 2 E W AT
GB 5009.3 & & &4 ERATHE & &Kol E

GB 5009.26 & & %42 ERirE B d FN-TL8fZ KA R il 2
GB 5009.27 8 & % 2 E K Ar g £ & F K () T BT 2

GB 5009.33 & mZ2ERAAE B LR %5 AR &l €
GB 5009.227 & & &2 EFmE &P/ M ENINE

GB 5009.228 & & &2 EXKAmE & d FEL TSR EAWNINE
GB 5009.237 & & %2 EXirE & ampHER N E

GB 5009.238 % & Z 2 B RATE B d Ko7 8 <

GB 7718 & &% 2 EXirE TUE R & ir 2

GB/T 9695.5 W5 A | & pHM =

GB 9695.19 W5 W #| & B 77 &

GB 14881 & @ T2 EFME B £ #F T AT

GB/T 19480 W 5 A | & A&

GB 20799 & @ T2 E XM E ARG mEE L AMT

GB 28050 & %2 EFmE KB & E 7 in s i |
GB2N1E mZ2EZTE MAXE R FEFRERE
GB31650 & mZ2EXME Bm T EHRAKERE
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GB/T 45533 & B 4 1l i JiT & % K

NY/T 1666 1 #| &+ K [a] w2 & REAR € %

JIF 1070 % & 8 B &% 4 21 20 RN

b

WA A T INMERRRE, 28N ERAE, M ARER AN ERITER
BT, WREAIETTAEXNEIAEZ N, FRYER, EFHE. KR
BT, ke ES

o JE

3 AR X

TFIAAE o SE F T AR S

3.1 % & # % % B shallow fermentation of meat products

RIBEERERNTHBERAS E M ITEM L, RATENRE X
MI7, BN AERENRELAG (WRE. HXEE. AREES) ,
EHH &P REFENRA LR EF 2 M E AT B KR
REED, KEEEWELS N, THARERNR, BAGHLLHEE
B E A T R

3.2 kA B A %] % shallow fermented meat products

RIEUBTEHANEZERS, A LA AT, RAXRZBIZ
IR AE S, RETERBEAT SNERRNK, @R E
FEBT T RBAR SEEE (b —FHE M AEY. EEEK pH .
ELERNRRSNRA. REHNEL) , REERBRAH LB
PR Rk R R A . Pl KRB, R RBEREN . R LB
T,

33 K4 N F ik % B A % & natural air-dried shallow fermented meat
products
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REGWEREF TR, ERERKOKR. LFMTE, ARE
HlERETREMRFNTH, FiL 10-15 KRB X KB F & 18 KT
TRE ik R B fis . i TR P E e i AT ) o

3.4 NI A & X T & % B W % & artificial climate air-dried shallow

fermented meat products

ERIAR TV HEF T, WEAEEREESRNRE, EURR
RTFRHSNEE. HHERBE. AREEFRASH, ZHLKREMW
T, 282 10-15 RRMEWEBRA LN T FIENAXBEREL. BAIE
1t 8 i AT ] o

3.5 RN T/HENE T 1%k X8 A #| & natural air-dried / thermal dried
shallow fermented meat products

TG A KRR T RAE, ERERRKAREK., £FFE,
ARSI G AT AR TN, B3 SANRMKIEE R LB RE
R, RJEHEN T AL (% ] S0 TR HI (B Mk R B . i I R
R E &, .

3.6 AT AR T/ T 1 & 2 B Wl & artificial climate air-dried /
Thermal dried shallow meat products

FHBARTI VAR, UAFEREENEHHRE, E
ARRFEFASREE . HHEE. AREEEEASH, ALK
BT, ZE3SANRMEEE L RABREERA, KEHNT L
B I [B] S0 T IR IRy v K BERE . M ) B LA B T L o

AR YR

PR R B R R A BN A R e, RETENIERR A8
AE &, PREREAR S, RBAHSLBHE. FEXE TR KT R
HLENFNAEAREAR, UENEREMBZRNEANERAR, &£
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VWA EZEF i ER, AR5 BT ISO 23854:2021, GB 2730, GB/T
19480 < 47 B 40 X = X o

RAAKFREMIN)EE LR E A E, BRERAT &
PRI ALE . AR T T, MEXAEHEXE AT ERGH
R, BRERRNTLEMm. LBEAE XK EERT TP g = &
MIALEE B B ENLE, R KA T R RS ik R A, AAMET
ETLZHFEENMEEREAKR, CREETERASR & T LA
TX%, RRRFFRBL, BNTRANMRAREZAFHEEHN, ELA
AP HATT AR, ZRET2021 4% E W) &R #HF SR R+
EErmIfRe—%%, BEEAKLIETA LK.

FREASRRSAR R ERABHEN, REETERAEARNTH
A &M TEMLE, SINTENEELABIY, BIFEHELM
(nEflmE ., ARE. RREEE) , AR & T RAFENKA
T en A st A AT AR B . R E W R EE 3], K ABRMM R
A, ZARERNR, GRS EE NI T AR, L ORE:
—RABRE X, MAENMKRHRER, T7ERKERBEAT ®NLRSE
IR RNk R KB HE, B XBHTETEREELBAH
S, T EAERE &AL EE aw BREERB I ABHELL;, ZRTZ
AR, EREERIRE. BE. NEFEEK, ZIHERABEWTE
5 fn T 7] 42,

MARXBEAG G, BHEXAXABEIZmIHROARE, TRY
THEBERA SOERRNKEE, FAETEE LSBT LA
I E RN (MR R EWA M EY. EER pH E. #R %%
BAWREA) , REEREEAG AR XBERG &S, 220A
fldh. Plamk REERE . RABERANF.

FRAERX :
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4 Faak

4.1 %X ® & shallow fermented sausage

IAMER BRI EAENT, EEUEEEAAETEREL, &
VRBELReE—EhflmANtd. B, aBEFHAHS, B
AW AEW, BRERENIRT, KARAXHEXNEALBETLZ, B
F(SAEE) fm i Ak i e B R B AR

4.2 % R B A shallow fermented cured pork

REUESE(REANEERMA, RUEMEA, SRR NPT ENR,
KA R X R x B TE, B E)m T K 3R B & fi A

[e]

43 kA B & shallow frmented salted and cured meat produts

g (K) B, SANBETRE & AR, B THmHE”R
HAEW, RAAXHEXHERAB I LT, B EECNEE) W I &K H
A Bl & F fiE ] o

HREA AT m RANTE, AXEEES T aER L BNTR
RELR, RAXBENTE., ARBRE., RXBENTHE, RLBXTF
A, RABRTF A, RABRITRE &~ UFEE,

AR

BAEAAFHEMTIENEERE R FEEABA G &ETFwii
MIZRAERNFEHRATT EREFRATSLREGFE =& REL T, FE
TEAAAN KBEA G & R o ey 5 m R A RO K e TR MR
Ro NFmBYE, WREEH. A, BER® (EL2R. RE, G,
R#gEFEE) o NMmTHA L, REBECERARNTALBEAFA®. AT
SERNTERRBEAF &, KRR B/BETREZBENR S, LERAT
REEXB/BEETRAZBEAF »FX8., A4S RT ISO
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23854:2021, GB2730 , GB/T 45533, GB/T 19480 & #y48 % = X, F#H#4T
TRENTERERE = BWAENF TR (BESHEKEFLERLE .

FERX:

5 HAEX

5.1 BARER

N7 A GB 14881 & i 4 7= 3 Al T A #LIE 0 & K.

52 RAEAEX

(1) FER R/ A GB 2707 B 2 v A8 K& B K AR AT AT R AL E 5

(2) HALRL A & A X B ZAT 7 AT AT AL

(3) 27 A B A B I Ay (B AT o B0 AR oK AL LB Y E AT

AR

ZEN LR A S i n TR AR R, FFEERKIE GB27072708 (R e %4
ElZfrk 8 CF) . &7 &) . 1SO 23854:2021 % B A 4| &%, GB 14881
EaRrERAE eRAEFEA T AN, GB2730 EHEMH &, GB/T
45533 K BE A | ou & E oK

R EB 14881, fEHBEFILERITE, & (RRTak) ER LI
WA X, HF R EE T4 M8 O i Jo g 1 A P AR IR B
MERGEEE &, BRI BIR, ®lEiksd. TATEELLEE
W, ARG EY. KF PRI, FRELANRR TVHEREKR, A
&R i A PR G — R R AR

FRERX:

53 IT#EK

R AR BB R

®1ORABATREABXNTIZEKR

F5 A5 TZER K T ZRBARZH
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1 FAREREE | BIRAEGN AR RBIE, | D RRBRAT: HRSRIE6~201C, MHXHEE
R EREBIRMAKAR . £ZR | 65~80%, BfA110~15K.
k=R 2) JAREEHA: TR, BHT10~20CENK
B1~10K.
2 N LA I DA b | D REEERE: AT ERE10~20°C, AHXTRE
KRR T, LLEAEREEIEThRY | 66~75%, “RUHEO. 8~1.2 m/s, HfET7~10
M8, BMRARTET | K.
NAHNEEE . MHXRRE. | 2) FREHA: HEEE7 M E T10~20CE N
MHESHARSH, LAE | MET~10K. B mEETEN2~3K, wE
RAFNN L 10~20°C . MIXHEE65~T75%, HHEEF0. 1~0.5
m/s.
3 FIRRF/HE | g = e, | 1D RINRKEE: ARSIR6~201C, AAXHRE
P8 T4 TEREBARMACR . &ZR | 65~80%, H[AJ4~5K
VI, PORHIESIERHT@E | 2) BB T HUERIRES0-60C, MIXHEEE
R RIFHH, £id3-5K | 65~75%, “SIHESE0. 8~1.0m/s, If[E12~20/)
(B ARR K SOE LK, | B
SRIGHEN TR T e | 3) R BERR: HAEEH a5 E T10~
T 20CENMET~10K. B mEETEN, |
JE10~20°C AHXHBSE65~75%, "IMHEEO. 1~
0.5 m/s, BfM2~3K.
4 ANTARR | IR T A= ] | 1D N TARREREE: R RER T R E 10~
T/ T | R, DLRARRE TR | 20C, AHXHBEE65~75%, “SHUHEO. 8~1. 2
M8, BRRBRRTET | ms, WE3~5K. 2) BT rs G50~
ZNASHIRIE . MXHRIE. S | 60°C, HIWHREE65~T75%, “SIMEE0. 8~1.0
TOHESRAR S, &3~ | m/s, BE12~20/00 .
SRMHG KB G | 3) AREHAM: AT EAREET10~
FEWEA, RIEHEANTAALKE | 20CENTHET~10KR, #H™maETEN, iR
J6 T J A 15 JE10~20°C AHXHRSE65~75%, "IMHEEO. 1~
0.5 m/s, BA2~3K.

Rl AR

RTERA BT ZERET BN LB A &

il B 1] % 4 B PR

B, URERENTHRFamIEESRN. AFEaBiE, $REEW
.. R E (E2R, RS, NG, M#EE) o AimThrX L,

FRAERAR T R RN F

AN TR R 2 A B A A

RN

AT TR A R B R d, DLROA TR R B A B 0% T4 7 % B A
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mERANTZLER, RABAFAE N IN)NEE S LR FX AEEE
Wk KBRS BT T RANNAR, PRAFASHBLES L £ 74
FHRERNT UGB EREE, WPHEENTH R, REBEXLERHEK
EHT R FREA LR, REVERORINTIZEX, BENSHR
ST R F LG M

(1) RBKXRABRNT: BLRRIE6~20°C, T E65~80%, it
EE0S5~15m/s, BEI0~15K; EABMAREAZ AR R EGEE
BETI0O~20CEFNHET~I0R, REFREETEN2~3K, Ik
10~20°C. A X8 E65~75%, A E0.1~0.5 m/s.

(2) ANTAMEERABEXNT: KT EEEI0~20°C, 38 FE65~
75%, AMHEE0.8~1.2m/s, B F7T~10K; EABAKE AT HEF" &
EEEFEETIO~20CEAKRET~I0K, HEFREETEN, &
10~20°C. XV Z65~75%, AImiEZ0.1~0.5m/s, A[E2~3K,

(3) RAKRABE/EIETIR: KA IR6~20°C, X IEE65~
80%, HFIE[4~5K; K T R B E 8] i 2 50-60°C, 48 X I% Z 65~75%,
[MIEZ0.8~1.0m/s, B [A12~20/NEF; BEABAREREZ @R & E
BEFEETIO~20CERNHKET~I0K, HEFZEETEN, BEI10~
20°C. ABAIEE65~75%, A Ui E0.1~0.5m/s, HBF[E2~3K,

(4) ANIEBERF/METERE: 1) ATREXRABE LB EE
10~20°C, M XIEEZ65~75%, AJLiE/Z0.8~12m/s, Ff[E[4~5K;

HE I T8 B L% 8] IR B 50-60°C, A8 IR B 65~75%, AUtk E0.8~1.0
m/s, HFE12~20/0NBt; 3) BABMARZAZAX T mEAKEETI0~
20°0CE WK ET~10K, X" BEETI0~20CEN2~3 K,

AN T AME R & B % B8 08 E 10~20°C, A8 Z65~75%, A miEE
0.8~1.2ms, AF[E4~5K; B)E T8 8 iR £ 50-60°C, 483 V8 65~
75%, RREE08~1.0m/s, B [A12~20/NEt; ERXBERRELT @K
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FREAKEETIO~N20CENRET~IOR; BEFGaEETEN,
Z10~20°C., AT Z65~75%, A miEZ0.1~0.5 m/s, B[E2~3K

PR :

54 FmREER

B B R2MHLE
*k 2 REEX
i H =R
(GRES HA A FIZRAL ™ 5 N RO EPE, TORWR. ToA Ttk
HAUBE /MR HAANFRE = mRA ALK, TREHITES
ats FA A FIRAL P i S BRIk TRk
2RI JC IE A AT SRR A i

5.5 Fr 5 AL AT

R B RIMALRE .
%= 3 IEtistr
TiH Eiztan
KFEE (%) 25~40
aw 0.75~0.85
pH 5.6~6.2
HERE (LINO2it, mgkg) <30
N-ZHZETHEE (ng/kg) <3.0
FKIFE (pgkg) <5
HEE (BB / (g/100g)
R 5 A =13
o <0.5

Rl AR 3B
FaRERERURXBEANT &, BEd s SnEAZ N KE, %46
BRAF mEF 2L ER, NEAXW, BEEmT. £ HFRE%
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fiE, BETHENER. 2%, RRETF, AlnREERXS GB
2707 “ToIEH A A1 ] ANk e 9 AZ 0 BE SR, A AR PR A P 4R HY A AR Y
ERHER, BtV R IIT Y., BALTESRES.

EABAFREETRATEAS R, FREBEAERLESBRES .
KEAH BERFAARUN = SHNEAET K, PREASTEE. aw.
pH. ##HAE . N-—FETA K, AL IEANES, RABAF &
MIZRERBENERAEAENHRTUIE, BERSHEKEELE
P44

WERKE R £ LB G XRE, BAXBEEN pHE 5.0~5.5, aw
0.85~0.90, K4&&E30~50%, i+ X T &pH5.6~62, aw0.75~
0.85, K& E30~50%. M RANHELREZ FHHT % R £~ LBy~ i
HATHOMER, REXBEAH GpHAY 55~62, Ko 4 &aw 0.75~0.85,
K 30~40%. BipHA A 276 B 5 e RE il dm AR L, (B TARXBEREHR,
—WRAW T RpHI B RS R, ERXFRBHARHR.K, RERE
i TRENERERZETAHELHN, RURAEFREAREEREH &
AR E R, RAF &R R ERRFE, ENREGTERR
Mg, UKL RiEm T, RATEXR X B S AR AR
FRSAMANNEECHETE. MRE. ERSaEFNABEARSL
(Flin B ¥, B, B, Fud BHAFmHEAS, AAXLEERS
BHNEEEHATERRRE, TRERX TR A EET)NXE.
BN AEFARFEROARRER T T EFARNRENAEHTKE . HOK
W, BEREEARBHMAENS DT FRERFRTERARE, ERREAR
TEARTHRAIARNTHS&RKE, EZL50-60°CH &R %E T
FY 7 AR MG T B R B AR T R 2k R TE R ML B M B Sk R K B AR AL

FRAERX :
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56 FRBFEEIRE
R & A-GB 29921 i AE £ 91

7 R am AN AT

iy

9,

% A-GB 27608948 <AL

8 K%, BHRGEN

B4 A-GB 31650F1GB 2763 #1483 o
59 mEYRE

B 2762 HIAE A< HLE

=

9,

LA &

G
510 &4 &

KL ATIF 10708948 % 4L

AR

FRNBFHIRE. &SRR, K2, EARGRER. FRYRE
&, LFFeERBREN NS, MIZRGB29921. GB2760. GB 31650
. GB2763. GB2762 %t <M

BeEREEMRFRNRCOAERNZ —, EBRARHEZGEN G
WA FRERT. RABATSENEEAEEE, LS4 EIRNFE™
HAEYEIF 1070 (2R XE M et 2R RAND)  GUUTH BIMAIF 1070-
2023) WAEXHLE, BHMMAT T ERREE TR, AT SeEMmEEK
, GIINAERBRGERET, EAY. BHRMEEE S ST RHLE,

FRERX:

6 ek

6.1 RVEFEARIMIE

6.1.1 &% Hill,
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6.1.2 HAHURA: Fht. Bl

6.1.3 A%k: REX 20g RAE, KA, ET 200mL KHRF, Ar 100mL A,
FlRE L% b AnihE s, T % EH A%

6.1.4 PERE W24 Ell.

6.2 BEAahm €

6.2.1 KioaE

¥ FGB 5009.3 41 #y 77 il 7€

622 KVEEME (aw)

¥ BEGB 5009.23 7€ e 77 ik =

6.2.3 pHfE

2 BEGB 5009.237HL 7 84 77 & M 2

624 FHHEH TR Y

& GB 5009.33 4L Hy 77 &M,

6.2.5N-— F £ T o fx

¥ BE.GB 5009.26 817 8 77 kM =

6.2.6 ERMEHER

# GB 5009.228 17 H 77 i €.

6.2.7 TAME

#GB 5009.227 A #y 77 il €

6.2.8 X It{a]th

2 BEGB 5009.27 417 t 77 i

6363 EUREINE

6.3.1 BUEAMRAIKHE

7 BEGB 4789.631 7% F7 i .
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632 WITKH

#HEGB 4789.4 #E 7M.

633 SHBHEARE

#HEGB 4789.10 #2773 .

6.4 754N %

% GB2762 HLER T ERT

6.5 RAFLE N E

%GB 2763 HE R T FA T

6.6 EZFEINE

1% BR B A A HATI R

6.7 #aglE

B8 JIF 1070 e9HL < FEATIE

R ARYE:

5B A W i — B, ARAT R BURE BT 4GB 9695.19 A 5 A &
BURE 77 RN B K, BAGIRAR R & B RAREALE B 7 k2, BlinerEh 7k
# GB 5009.33-2025 L = 0 77 =2, 1 & M BRI GB5009.228-2016 #E HY
FEllE, HEMNEE GB 50092272023 # = #y A EM =, K4 E #GB
5009.238 80 = By 77 vl =, pHIEIZBEGB 50092378 2 #y 7 vkl e, &M &
AFZGB 5009.228 L 0y 77 £ M, 1 AMAEIEGB 5009.227H % B 77 =M E
T B 3 5 wH B 3 % GB 5009.33 ML B9 /&M 2, K H(a) b £ GB 5009.27
AR 7R, N-TL 88 B KA 1% GB 5009.26 L By 7 il €, K a4
& #GB 5009.3#1L7E #7177 &M

B R = G KR B W T8 AT L% - i B AT VAL BN 77 R, I An g
5 A %A KEZ GB 4789.6 A2 ikl e, W TIKEE GB4789.4 #LZ 7 ikl

&, &EEHENE GB4789.10 HLE 77 KM
22



HAFER £ EIRE GB2762 (B R LA2EFME Rd FHTENRE) |
GB2763 (& mZaEZmME R FRARAKERE) . GB2760 & i %
AERRE B RAWAEATE, TF1070 (EEAXFREEETELRS
AN &, % HIREH R A A 5B ALET,

FRERX:

7 AN

7.1 A#t

DLEIRT Bl — ok = &, B B fm Teh P & 5 —

7.2 B

BAFZ B GB/T 9695.19 #A1T, BAAA 5~10 #E — K/ & F 5 E
THELEERDLT 1000g, EHRFT, £F. BB BEHE, B 10~
50g BATHM, ERFEAGIAFARERAR T, NITIEFRZETR. TG
AR AE BT 25 8- 18 CCHEAT A VR IRTR o

73 W R R

731 el NETI kREIIZ4ERe%, WS R e BIERT

732 W RRTE: RE. S8M4ME. FREMEEK.

733 W RRIE &M ARAXM, ARZHUT BFEAXHE
K, W RBRBEWELE6H, RERMAFEFREHELL, AR
BMAABE, HlEZHZ R EAHEER,

7.4 A A K

741 HFFXENFBHAT-RBER LR, KA THERLZ — 895 #
TAREARR:

a) 7 in E A A

b) EXRAEFE, WEM. TZARAZNA, a2 E>”&FE6H;

c) KHF”EIK A &£ A
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D B RBRHNERE FAR XSRS RHRAZE R,

e) EFA KM E AR HTE AR W E K,

742 AXERITEEEAXHEN N 2HIE .

743 AKX RITE M6 A XM, AR~ & FeRXHEK,
ARSI E LEETE, NERMAT GF RN EHELL, EHEMN
TABH, FIEZM BT E AR EXK,

Rl 4RI

ZE A B AKIZ PR GB 14881-2013 (& %% 4AEHS
TAMT) % ke i HE AT,

PR R X :

8 AR, BE. EFAIZE

8.1 Friffnd 3k

8.1.1 R4 GB7718 wiE AH %,

8.12 MAAXHEXRNF&EAFR “ALXBAG R , W7 EF
WHERIERT B L, 0 “ERRBRE . “RAXBREA” %,

8.1.3 @A . &K MAFE GB 7718, GB 28050 Hy AL .

8.1.4 7= A 3% 35 by 4 3 B R AT R AL AF A GB/T 191 B AL S

8.2 ff 7 fuiz

81 M EF&H. AFE. AR%. ZEX. ZEMNYRELERF.
i 7 B N % 4 GB 14881 BIHLE .

822 MEFRMFAEIAERKNARSE, THREAM™&AETR W
W R sk . AR AR AT A GB 31605 WYL

3|
ﬁl_
=
=
B
W
(=
P

2R3
ZE BTG A NY/T 3383 (& &7 o €k 5AR) #R”7 o ERR
TI A

HIATIRAL LA, B B 0V A VE VR R B AL R o S R M A A DA R R
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PR E RN EMEF R AFENETEEE GBT718 (& @
A E A AR N) F1 GB 28050 (& %4 EFX AT W

FRAEND) BIAE, &AT REEH W EIGHRRE R F R
MR, s R KA GB/T 191 (B Xzl rmE) N2
—HAEMRA T NREL R, ERFERTE, TESHEEAENN
BERETH XX FLENFETAF¥RE, #EHFIEEZA GB20799
(B RZLrERTE ARG SEETAENL) B4 T HREGAH &
ERERETHHEN TSR RRE; £HEHALKREHHEE GB
31605 (B B2 ERATE BRAMWRILANL) WAE, WEHT
BRABNESZUEE T EN, FLEhIBEFHNEEESNFESEL R,

PR R X :

9 &

NELEFWT, REHETAAIBEWITREENE. AN TH
ERM AR, LikiF, 2AEFREIELIATEW., LRLTE. EX,
REHRT DT 2 4,

AR :

ARG R KT PR A PRI AR 8 e K

FaEdRE, BEMIURREHER R HEFEE T, FEAT
BT RFRRE—TITATH ALK LERE, URIEF &0 T #RYE,
MIRIER R ZAME, RABFRES RN EE. AFAETIDERW
REHTET 2 F.

MO, RIS UERY i FikikE
(—) FERE (BiE) W, £RME

AFEERAZAT Y K BN R G, SASK, B8 i)
. GRMEL W
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(Z) B9tk
T
#., 5HRRERKR

R RAFEN (8D 5E NN EARER AN B BT, SHEArE
HEE; PRERREN, SHEXAENTMEREEEF .
ARAFER A KR E T A, 1E5]F T 1SO 23854:2021: % B A % &

(Fermented meat products — Specification) .

7~ BHEREE. TREANXR

ARSI R 0% RE AR AT, M T RENT B
PRI bE . ARRR S XTI, AR E R R
. EASBERNLALEZ T fRE

ARRAA R A BT EAAHEN,
N B EEH R XK

KT AR B
M. SEHEATRE B B R e N

HI AR S A 64 F 656

+. EAFHANER

%.

P 4F
RABAF R EERE (BRI WA, SR#\E
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—. EEHFARX (AF R SRAMIAFRLHN (ERRZE)

AW ISV LN e

s | BHEWK HRY MEEAFS | EE
=== /\EE'I/\\
VUL e A | FPEARE | 2020,45001): E‘ﬂﬂ’% © AR,

AL | i s i o e o 95.08 FHEEE ) 5K, X
FIFLER 7] e 5] . ?“J@EU?,E:E'.

A2 LGRS AR % | BT | 2021,42(8):2 | EIEFI; T I Mekk; B f4;
FEMERIT 7T 23 e 5% 02-206 SN SE
KRR W oy B Ak ) \ Rk SiEREPRN
~ IRy nu . 7—‘4—‘49 ’

A3 | ShkomE e | | 20204502 | e e g

HH - .
7t 220y,

Ad VUM IX A it s | AR AR | 2019,44(07) | A 75 #0HT; TR
i i : 59-64 W AL £
AR R IR TR R U P

AS | R B | o R ?(5)?232,?)8(8).2 ;g%ﬁr%ajﬂmil
R
N S ii/\ J

A6 ?ﬁgﬁ;gi@g%&% B Tl | 2023,44(14): | KA 2 ;£ 2,
é%%" ‘ w ES3 145-153 [ 15 75 0

A7 AWERI BRI | BB | 2023,44(13): | STk 0 2 5 #
PR SRR ) R 5K 62-69 Rk A b 15 T
BRI = R I | oot , IS

AR | SUSRREBAMAR | sy SSRGS
T i 1) L i) ’

e RIEE AR ETRE A | B Tl | 2023,44(6):1 | e8RIG; B ;8 438, 7
G it it o P 5 Rl 73-182 ESSER VR
VR B A s v R A o | 2021,46(6):1 | FRIR T HIH E T 45

ATO | e ot o AR s ) Hfl

|| 3 75 7Y I i
A) J%E" mqﬁﬁ?{wn Dl | 2021,42(01): | F ;5K E; TR AERG

A1l | TR fe ik A L %88 TR B [ 1

R HERFF 7T T
|| 45 i LD .

12 ﬂ—ﬁﬁ%ﬁ@%ﬁ;ﬁ o Tl | 2021,42(03): | HKAEG T E05,
M; - T R 43-47+52. | FIHIVE IFEE
AT HiL DX A 45 5 JRUA N [ [

AIS | TROURAHERIRE | b | 20204509 | SRR
PR IERIT FT ’ ’

Al4 KRR 5 AT | & Tl | 2021,42(12); | SRR T T, 75 A4,
T2 B 160-167. 45 X A R AR
= Oy T ‘

Als Egg%&@gﬁ%%ﬂg BT | 2021,42(18): | TRAERL R, E T
M FHE 244-251. w7 A, S
DSkl
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http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/JourDetail.jsp?dxNumber=100297959558&d=3EF960ACA66285816C65B256BC4652E3&fenlei=1819040605
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/JourDetail.jsp?dxNumber=100297959558&d=3EF960ACA66285816C65B256BC4652E3&fenlei=1819040605
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E7%8E%8B%E6%AD%A3%E8%8E%89&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E7%8E%8B%E5%8D%AB&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E9%99%88%E6%9E%97&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E9%BB%84%E5%80%A9&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E7%99%BD%E5%A9%B7&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%BC%A0%E4%BD%B3%E6%95%8F&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E4%B8%AD%E5%9B%BD%E8%B0%83%E5%91%B3%E5%93%81&ecode=utf-8&channel=searchJour&Field=5
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E6%96%87%E7%91%9C%3Csup%3E1%2C2%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E6%9D%A8%E6%80%9D%E8%89%BA%3Csup%3E2%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%BC%A0%E9%A9%B0%3Csup%3E2%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E7%8E%8B%E5%8D%AB%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%90%89%E8%8E%89%E8%8E%89%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%BC%A0%E4%BD%B3%E6%95%8F%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%BC%A0%E6%9D%8E%E6%99%BA%E6%A1%90%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E7%8E%8B%E5%8D%AB%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E7%99%BD%E5%A9%B7%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%90%89%E8%8E%89%E8%8E%89%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%94%90%E6%98%A5%3Csup%3E2%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E6%96%87%E7%91%9C%3Csup%3E1%2C2%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%BC%A0%E9%A9%B0%3Csup%3E2%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E6%9D%A8%E6%80%9D%E8%89%BA%3Csup%3E2%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%90%89%E8%8E%89%E8%8E%89%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%90%89%E8%8E%89%E8%8E%89%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%BC%A0%E4%BD%B3%E6%95%8F%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E7%99%BD%E5%A9%B7%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E7%8E%8B%E5%8D%AB%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E6%88%90%E9%83%BD%E5%A4%A7%E5%AD%A6%E5%AD%A6%E6%8A%A5%28%E8%87%AA%E7%84%B6%E7%A7%91%E5%AD%A6%E7%89%88%29&ecode=utf-8&channel=searchJour&Field=5
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E6%88%90%E9%83%BD%E5%A4%A7%E5%AD%A6%E5%AD%A6%E6%8A%A5%28%E8%87%AA%E7%84%B6%E7%A7%91%E5%AD%A6%E7%89%88%29&ecode=utf-8&channel=searchJour&Field=5
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E6%88%90%E9%83%BD%E5%A4%A7%E5%AD%A6%E5%AD%A6%E6%8A%A5%28%E8%87%AA%E7%84%B6%E7%A7%91%E5%AD%A6%E7%89%88%29&ecode=utf-8&channel=searchJour&Field=5
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E7%99%BD%E5%A9%B7%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E7%8E%8B%E5%8D%AB%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%90%89%E8%8E%89%E8%8E%89%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%BC%A0%E4%BD%B3%E6%95%8F%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%BC%A0%E4%BD%B3%E6%95%8F%3Csup%3E1%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%88%98%E8%BE%BE%E7%8E%89%3Csup%3E2%3C%2Fsup%3E&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E8%B5%B5%E9%93%B6%E5%B3%B0&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E9%BB%84%E5%80%A9&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%91%A8%E6%98%A5%E7%87%95&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%AE%81%E5%AE%B6%E6%96%87&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E5%AE%81%E5%AE%B6%E6%96%87&ecode=utf-8&channel=searchJour&Field=2
http://jour-duxiu-com-s.vpn.cdu.edu.cn:8118/searchJour?sw=%E7%8E%8B%E8%9C%80&ecode=utf-8&channel=searchJour&Field=2
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BEATHESFABES . UNSATHESLEMARSF LO)ItEEREHIER. H b6
B BEFHITHE 5. FH A Biolos REMEERFHERE(LEE. B4 165 DNA HFFEW
FEEVHSIBEEMMERETTEE, YEET NABFHT 1SR AP ARE S48
FHEATENZETERN . MB GLBE SR AEHERE (Evrerococcus faccalis) XM ARE
{ Pedivcoccus pentosacens ' HIBRIREA & B B ( Lencomostoc mesemtervides) . B REANEEDFAR S
GHEETER. FAFZANRERAREHARNSMIRETSS.
LA . mIfEENER AR, 8. £
hE G #ES . TS201. 5 RS E A dol : 10, 3969/]. issn. 1000-9973, 2020, 01. 020
HEHS . 1000097302020 01-0005-04

|solation and Identification of Several Dominant Lactic Acid Bacteria

in Sichuan Traditional Fermented Sausage
JILEl' .« CHEN Xueling'. WEI Yan'. FU Ting-ting' « HE Dan'.
ZHANG Yin'" . ZHAO Li-ming™*. WANG Wel'

(1. Key Laboratory of Meat Processing in Sichuan Province, Chengdu University. Chengdu 610106,
China; 2. Key Laboratory of Bioreactor Engineering, B & D Center of Separation and Exiraction
Technology in Fermentation Indusiry. East China University of Science and Technology.
Shanghai 200237, China)

Abstract :In order 1o obtain lactic acid bacteria and prepare lactic acid molecules for PLA production.
traditional Sichuan fermented sausages are used as the raw materials 1o separate and purily the
dominant laciic acid bacteria. and the spedies of lactic acid bacteria are identilied by the combimtion of
phyziological and biochemical idemtification of Biolog microbial identification system and 165 fDNA
molecular biological identification. The results show that three sirains of dominant lactobacilli are
isolated from [ermented sausage. which are Emterococcus foaecalis. Pediococcus pemtosacens and
Leucommtor mesemteroides, The resuliz have provided strains for the prepamtion of biologically derived lactic
acid monomers, and provided reference for the development of meat products starter and the processing of

traditional meat products,
Key wards, Sichuan traditional [ermented savsage, lactic acid bacteriay isolationy identification
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Advances In the Study of Microbial Diversity in Traditional Cored Meat Produocts
WANG Zheng-1i. WANG Wei . CHEN Lin, HUANG Quan. BAI Ting. ZHANG Jia-min
{Meal Prosessing Ky Lahoratory of Sichuan Provinee . Chengdu University, Chengdu 610006, Siechin,
Chimal

Abstroct: Suusape ., bavon amd pressed salted duck are the tvpical mepresentptives of sur tradivionol eored meat
prohucts Stadies hove shown thot micrsorganisms exi=t omd participate in the processing and storage of these
vroditional cured el products, and they are chometerized by diversity, The main microbial Gora involves
lactoboeillus, stophylococcus, microeoecus, yeast and mould, ete, Thes: mcemonganisoms have an mpoct on
the qualuty aml sensory charaetenstws af preseced meat products, and are clesely related o the quakity and
:l-hlr.ﬂri]'lh..' ol thie anhu'll.“mfrm-. the nbur]:r ol microhaal di\-rml}' m cured et Pnu’]ul'l:ﬂ- wns of Ereal
significance Lo the improvemsent of quality and safety in the mslern pocessing of raditional cored meal
pohucts, The research s the microbial diversity of consd mest prsduets such as baeon , sansage, pressed salied
duck anad preserved fish was reviewsd,

Koy words: cored meat prodhucts; micmonganism ; diversity; prosloct quality; security
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Study on Acid Production Characteristics of Three Strains of Lactic Acid

Bacteria Isolated and Purified from Fermented Sausage
N Lili'™ « WEI Yan' s HE Dan’ + CHEN Xueling' « FU Ting-ting' .
ZHANG Yin'. ZHAO Li-ming
(1. Key Laboratory of Meat Processing in Sichuan Provinee. Chengdu University . Chengdu
BIOIDA . Chinns 2, H,ﬂ.l l.uln)rn:nq‘ of Bioreactor Enxin:-rr:qg. R’ & D Center of
Beparation and Extraction Technology in Fermentation Industry . East China
University of Science and Technology . Shanghai 200237, China)

Abstract: Tn order to study the acid production perlormance of the theee steains of lactic acid bacteria
such as Earerococcas faevalis, Peciococons pentosacens ond Levconostn mesenterordes . which are
olated and purified from fermented sausage, the growth and acid production situations of the three
sicains of lactic acid bacterin are determined under dillerent pH values. temperatures. NaCl. NaNQ,
The results show that among the three strains of lactie acid bacteria, the growth charneteristics of
Lewconesroe mesenferoides and Pedowcocoms peatosacensare are bettery the growth characteristies of
Enteroracrus Farcaliv are not ax good ns Lewconosior mesenteraides and Pediocorcus PERINSRIERS + b
its acid production performanee is the best. the salt esistanes ol Prdwcoccas pentosacen is the best,
the mitrite resistance of Lewconostor mesenteraides 15 the best, Under different temperatures and pH
values. the growth abiliny of Lewcomostoe meseaterordes is the bests [ollowed by Enterocmecus faecalis.
These three strains of laetye acd bacteria all produce lnctic acd in fermented meat products, Tn eonclusion., all
the three steains have the ability 1o ferment lactie aeid.

Koy words: lactic acid hacteriagscid productionscharseteriztios stusdy
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Study on the Quality Characteristics of Sausages in Sichuan Area
YU Jing. 11 Lirli” » HE Yu-rui, HUANG Benrting, WANG Wei
{Key Laboratory of Meat Processing in Sichuan Provanes . Cheigdu Universiey . Chengdu 810106, Clisa)
Abstract;: In order to study the gquality characteristics of sausages in Sichuan area. the experiment
takes Chengdu city as the center s and adoprs the aame bareh ol sell-made sausages in four directions of
eaats south: west and north of Sicluan as the experimental researcl group. The physicals chemical
and microbial indicarors of the research group samples are tested. The resulrs show thar the warer
content of savsages in Sichuam aa 19219 3341 % ¢« and the water activity ia 0, 668 0, 863, There is
a sigmiflicant difference in water activity of savaages in difl erenn regions ol Sichoan . with the highest in
eastern Sichuan, In terms of physicochemical properties, the pH value of Sichuan sausages ranges
from 5, 84 1o 6, 16, NaCl content eanges from 0,7 % 1o 1%, and chloride content of Sichuan sausages is
1he same. nitrite content ranges from 8, 44 mg/ kg 1o 28, 39 mg/ kg, In teems of lipid oxidation. POY,
acid value and TEA value in Sichuan are 0, 350, 75 mg kg 0, 364,40 mg/ kg and 0, 17~1, 5 mg kg
respectively. among which, the =ausage hpid oxidation index in eastern Sichoan s the highest, In
termz of microbial chamctenstics. the number of Lectobucillas and Macrocoous i sausages i northern
Sichuan is the lghest, In generals the sausage quality characteristics in the northern region of Sichuan
are the hest. followed by the western and zouthern regions of Sichuan. and the worst in the eastern
region of Sichuan and the centrol region of Chengdu,
Key words: Sichoan-type spusage; Sichuan areas phyacal and chemical properties: microbial chameterissics
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WEN Y, YANG S Y, ZHANG C, e ol Swdy on the effecr of microbisl starter on the charagtesisties aml qualiny of

Chimese rured prglactsl ] |, Ching Comdiment 0230880811215 220,
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Study on the Effect of Microbial Starter on the Characteristics and

Quality of Chinese Cured Products
WEN ¥Yu'*. YANG Si-yi® ZHANG Chi® . WANG Wei'" o 01 Li-li'

(1. Key Laboratory of Meat Processing in Sicluan Provines, Chengdo University . Chengdu 610106, Chinag
. L-u]]l.'gl.' of Food and Biclogical Engineering s Chenpdo Universitys Chengdu 8101060 China b
Absiract s Cured |:|1'r|1||.|r|s are one of the classic teaditionnl meat |Lrn|:||.|<'|a i China. which are |,||-1'p|_'.-'
loved by the publie for their unique Mavoe. rich curing Navor and long shell life. However. there are
romon problems such as unstable quality, flawor attenuntion, and being ¢azy 1o oxidation and
rancidity, Therefore. improving product quality and salery theough the rechnologies such as adding
microbial starter has received attention. The eflectz of microbinl starter on cored ment products
involve many aspects. such as product sensory quality. physioochermcal indeses. favor substances. microbisl

characienistics and sale storbility. In this papers the relevant research progress is revewed,
Key words; cured meal productsy microbial starters sensory gualitys physicochemical indexes; [lavor

aubstances: microbial eharacteristicss safe storahility
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Effects of Saccharomyces cerevisiae on Physicochemical Properties
and Microbial Characteristics of Cured MNeat
ZHANG Jamin' . ZHANG Litkisng' . WANG Wel'. BAI Ting'. JILE', TANG Ches’

! | Meat Frozesng E ey Labomtory ol 5 dvsen Provanes, Chengu 310 106, Chanay
1 Bidusin Oeajin Indmival Cao, Lid | Suimng § 10000, China |

Absiraci: The study wae monducied b explore the effacis of Saecharommees corevmanme on the bty changes af bacan
dunng dorage The blank motml groop (CKJ and Sechoreopes ceravrirar 0 7% care group (50 Sidvnon-shyle bamn
wiere prepared by the same proceds, and whase physioachsmsal and miembiodagesl pmperted were detamined] duning
wompe The reglte showsd thet the pH and masurs camdent of The prodocts fom 50 were 598 and 25 38%, which were
lawer than thase of CK, whereas the difference of o, tetwesn groops wae nof ohserrsd For cndation indexes. the neid
walus (AN, peroonide galus POV and tuabarbinieie asd valos (TBA) of ihe 20 was | ES mgfg, 0024 g'l0O0 g, end
.24 mpieg. which were ngnficantly lower than thees of the CK of 2 |1 mp'g. 0 047 gf100 g, and 0 314 mefeg {P<0 05,
respechwdy In addihan, The wivble pratan (5P exd free amore scid (FAAD conbente wers 5 gufianily tgher m CF
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Staphylococens xyloruy Infloences Characteristics of Sichuan Bacon Products
WEN Yu'?, ZHANG Chi®, YANG Sy, JI LGS, ZHANG Jamin', BAl Ting'. WANG We'

{1, Meat Processing Key Lal of Sichonn Provinee, Chengdu Univensaty, Chengedu 600006, Sichuan, Chimag
2. College of Food amd Biolsgical Engineering. Chengdu University, Chengdu 610106, Sichuan , China |
Abstract: Suphylocorcus sylosus was addded in the processing of Sichuan bacon, ol the physicochemical
properties, texture, and Aavor of the product were deteonined. The effect of starter addition on the product
churneterstics was then studied. The results showed that compared with the product without starter addition, 5.
sylosns significantly reduced thicharbiune acid reactive substanees { TRARS ) from 0246 mgfkg t0 0182 npfkg .
nitrite resicdhe from 5468 mgfkg 1o 4608 mghkg, and hardness valoe from 3 908,17 g o 2 9688 g. Moresver, i
insproved produet chewability from 71040 g 0w 815,50 ¢ and had oo significant effect oo moistime content, water
activity {a,}, pHl value, chromatic values, elasticity, or cohesiveness, A wtal of 62 volatile Navor substpnees
were detoctedd in the prosduct. and the addition of 5. sylosus iereased the speeies of aldehydes, estens, alkenes,
alkanes, and others pd the ital number of volatile Davor sulstmees. The oder netivity valloes (0AY s ol 3] Davor
sulminnees were caleulnted, which showed that guaen] contrbuted the mest 10 the Bover formation of Sichaan
bacon. The rsults demonstrted tha adding 5. swlasws hod significant effects s inhibiting the lipel oxidaton,

degruding nitrite . improving the texture . amd promating the Bavor fomation of Skehuan baeon,
Key words: Stphylcorcus vylosns ; Sichuan bacon; product characteristies; favors physieochomical proper=
T
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WEN Ya, ZHANG Chi, YANG Sivi, et al. Seqgphylocoress sylosns Influesees Charaeteristics of Sicham Bacon Prodacis] ], Food
Research and Develosgment, 30238, 440 13 ) 6264,
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Impact of Lactic Acid Bacleria Screening on the Quality of Fermented
Sausage

EHAD Yinfeng, HUANG Qiam, SHOU Chamyan. NING Heowen, WANG Shu, NIE Cing, JILiH"

{Ilent Procerang Key Latomtory of Sichoan Province, Colle ge of Food and Biologicel Engne=snng, Changd: Univernty,
Chemgdn 41 0106 Cloma |

Abdrae i Ublizng & saosge modd sid pinapal codogenen analyng (PCA), & domin of Lacrodaciln gwitarie Thei
sgmilcanidy unproved the Navar subaiaece ol susge was selotisd 1 was sdd=d 1o the momge, od e pH, Aw, oo,
paromde iy (PO thochartahme sad (TRARS) snd wvolstle Aavor substances of Sichoen swmge prodocion were
memgwed ar 0, 1,3, 7and 14 4, mung the uindculatsd growp as oanmal. A parbal l=as sguares discominant aralyns magde]
(PLE-DAY was apphed to svahmie the chamademshe flewar subsbmces in smsages wath VIP {vmrable imporisnt n
projechan)> | and PO 05 a4 soreemng conditiona Resoh dbowsl that, he pH of conire] and Laerobaei0u) Bl -
fermenbed pusages dachined mnd tha gadmilly roee with fmentstion hme The Aw reduced damshcally, the POV snd
THARS mermsed ngraficantly, whils there wai oo spificeat charges an ealor (P>00%) Asd dus pH, Aw, POV and
THARS walves were 5 gud anily Jower i Lovio daradine playfamuey inocudated myms pes comparsd ta the contral group In
conpanson io e conivol group, e somegs inocudabsd wath Leodacilln ploaernn d sigificendy highs
aonsenmmians of aledkals, Weones, d Sber, & well a3 sgrs Amady enhaned the cncmimanoms of demiman e lay o
wibshnces (isovalenc aad 3-hydmxy-2-butanone. phenyletbvialdebyds and phenyletanol) In summary. Lovicdme ni
pimmbavisi M-15 sElexed by i smusmps swadel was 2fTective s enhanong te quality and Baver camadendnes al s s
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Effects of Microorganisms in Seasonings on the Characteristics

of Lightly Fermented Sausage Products
BANG Jun. J1 Lelis o WANG Weio BAT Ting, HUANG Qian
JHQ-}' r.nlmrn!n'ry of Meat F‘rn-rl-miing in Sichuan Province. i'hn:-ngdu |,|ni'.'|-r:=1ly.
Chengdu 610106, China}
Abstract; In order to eaplore the efflects of microorganisms in seasonings on the gquality of lightly
[ermented sausage, the effecrs of microorganisms in seasonings on the characteristics of sausage
products are studied by comparing the sterilized seasonings {the control group? with the untreared
seasonings {the experimental groupl, The results show thar compared with the experimental geoup,
1|'||‘ total m||1'|h|:-r rlf r1:||nni|-.i.. ||11,'tir nrill |'||1|.'||~ri.1. yoast nml MICTOCOET 1% i1: I|1r rumn;-'l ErOup are
signifieantly higher at each stage of processing and in the same period {P<20, 05), O the 15th day,
the total pumber of colonies in the experimental group reaches 7. 13 lg CFU g lactic acid bacteria =
T4 g CFL gy weast is 6, 23 g OFU/ g and micrococcus is 6, 87 lg CFU g and shows lower pH.
TBA and Aw wvalues and slower color decay compared with the conrrol group. The determinnrion
resules of chromatic values show thar there's significant difference in brightness L° berween the 1wo
groups (P =0, 053. but the value of redness a® and vellowness b° in the experimental group is
sigmficantly ligher than that i the control growp, The value of L7« 2" and b° in the experimental
group iz 51, 59, 16 06 and 2B, 77 respectively, while the value of 1.* .« a® and b* in the control group
iz 51, 87 14, 57 and 26, T4 regpectively, The detection resulis of volatile lavor sobstances are as
follows: the relative content of esters. ketones and aleoholz in the experimental group is significantly
higher than that in the control group § P00 05, while the relative content of .';||1h'flyv|h':t in the l.'x;u.'l.'.il'lu.'ulﬂ|
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The Processing and Storage Characteristics of Sichuan Sauce-Navored
Air=dried Sausage and Its Characteristics of “Shallow Fermentation”
AR Wl MHEANG Nu, ZHANG T min. J1 Li-ll, KANG Jus. HAT Tosg'
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Comparison of Regional Characteristics of Sichuan Traditional Sausage
and the Analysis of” Shallow Fermentation” Conditions

FHANG Jinmin, WANG Wel BAL Tiag J1 Ll WANG Zhengai, VUAN Bo
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Processing and Product Characteristics and Shallow Fermentation
Characteristics of Sauce Flavor Preserved Meat in Chengdu

N1 Rl W ARG Wei |, CHEN Lin, BAT Ting, ZHANG Jlamin, KANG Jun

(Meal Processing Kay Lab of Sichuan Province, Changoy University, Changou 6101046,
Chi nia

Absirset: The natural sauce Navor preserved meat mades by local familes or warkshops o different
areas of Chengdu were collecled. Based on he s=asonal and cimalic condbons, the physicochemical
ard micrabioioge: gl characteriglice of me meal wars anahTed. Tre reolle anowed That M8 averags
fempsarare of iocal pichled producte was aoout 10 T Me mmperaiore dfferenis bebwesn morning and
EVENing was ahaut 58 £ the humidiy was about TO%, and 1he wind speed was 0.5—-2 5 mis. The main
physical @ chemical charackeristics of the meal were waler conlert 26 35% — 33 41% , waber aciiviby (a,)
Eh=0@2 pH 5 805 98, peronida valus POV 0 dd=056 makg. Micbamiuric acid (TRA] 0 28=0.57
Mg kg, ACH vialies (&' 2 83=4 13 mgikg riTee comantd 0=87 mikg Tre &S0 of mcrnial derscion
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Research on the Imitative Natural Air-dried Processing of
Shallow Fermented Sausage
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Effect of Ouality Improvers on the Characteristics of Shallow
Fermented Sausage Products and Prindpal Component Analysis
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slectad as The quakity smproers Ao the efTects of The quality fpemeer an air-drying efficisncy, testre, physisduanieal,
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IMPROVEMENT OF THE QUALITY OF CURED RABBIT MEAT PRODUCT {CHAN SI TU) USING
STAPHYLOCOCCUS XYLOSUS AS STARTER CULTURE

Jiamin Zhang*, Zhou-lin Wu™*", Wei Wang®, Bo Hou', Ting Bai*, Yu Wen', Lil Ji*, Rul Zhang*

“Meat Processing ¥ey Laboratory of Sichuan Province, Chengdu University, Chenecy 610406, China.
"Colege of Food and Bickagical Engnearing, Changou Univaraity, Chseeou 610106, Ching

Abstract: Starter cultures can help improve the quality and eafety of traditonal fermented meat products,
This wark was conducted to evaluate the effects of the inocukim of Sfaphvlococcus xyiosus on the guality
characterstics of a Sichuan cured mbibit product {Chan Si Tu). Prwsicochemical anatyses showed that meats
Iroculated with 5. gdosus had & significant mcrease in ightness, redness, cohesieness and chewiness
1P=0005). In addition, a lower content of nitrite, diethyinitresamine and histamine, was ocbeereed in the
iroculated samples {Fo0.05). The thicbarbduric acid reactive substances [TBARS] value in the 5. xosws
imcubation group was 0010820004 mgikg, which was =ignificantly lower than that in the control group
1P0001). Interesiingly, a lowsr TBARS vakue was observed in the mcubation samples through storage.
Furthermore, solid-phase microsxtraction gas chromatography-mase spactrometry (SPME-GC-MS) analysis
identified a total of 73 volatiles, and the species and abundance of theses volatile compounds were higher in
the samples with added 5. xylasus, and 12 with odour sctivity value=1 were proposed as the most odour-
active compounds that enhanced the complexity of the product. Thus, noculation with 5. xdasus in the
cured rabbit meat product {Chan 5 Tu) can effectively enhance the product guality.

Key Words: cured rabbit product, starter culture, Sfaphyiococcus xposus, phvsicochemical properties,
volatile flavowr compounds.

INTRODUCTION

Cured meat |s a popular traditional uncoaked meat product prepared since the earlizst civilisations. In China, cured
meats hawe a production history of hundreds of vears. These products traditiomally imvalve the use of raw meat and
medt by-products as the ingredient, bended and reéed with salt, spices and other Ingredients. and then dried in
air-conditioned rooms duing winter (Zang et al, 2016). In general, the climatic conditians af the production area had
an influence on the manufacturing procedure. The fingd meat has a very strong, attractive flasour and texture, and a
great number of products are produced worldwide., In southwest China, cured poek, fermeanted sausages, dried salted
duck and cured rabbet product represant the most popular dry-cured meat spices (Zhou et al, 2008}, which belong &
Intermediate moistuse foods (IAF) with water activiey () of 070 10 0.88 and have good non refrigeratad starahility.

China accounted far roughly 60% of the world's total rabblt meat production, and thés figure has steadily increased in
recent years (LI &t al, 2018). Although most rabhit meats are sold as cut-up parts or as whoée cancass, an increasing
numbear of primarily and further processed products hawe been developad in recent years. Among them, a dry-cured
rabbit meat product caad Chan S Tu & one of the wes-known traditional Schuan cured rabbit meat praducts, which
nas significantly cantrisuted 1o the development of the Chinese rabidt mdustry (U e &', 2018, Szendnd ef &, 20200,

Comnaspondence: 2. Wy, w2 188726, com. Receivad Decambar 2022 - Aacapled And 2023
nitpe e o1 04986405, 202319015

Cite as: Thang J.. Wu Z., Wang W, Hou B, Bai T, Wen ¥, Ji L, Zhang R. 2023, mpraverment af the qualily of cured
rabibit meat procuct (Chan Si T wsing StashWococcus dosus as statar colture. Wordd Rabid Soi. 30 191200,
it ol vy 1 0 005 s 2023 19015

World Rabbit Sci. 31: 191-200 I m
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	一、工作简况
	三、主要内容及确定依据
	是指以畜禽肉为主要原料，添加或不添加益生菌，采用浅发酵工艺加工制成的肉制品，保留了传统腌腊肉制品的基
	3.3 天然风干浅发酵肉制品natural air-dried shallow fermented 
	照传统的自然生产方式，在温度较低的秋末、冬季和初春，肉料腌制后悬挂于通风良好的场地，经过10-15天
	3.4 人工气候风干浅发酵肉制品artificial climate air-dried shall
	按照现代工业化生产方式，以具有智能自控功能的设备，模拟天然风干季节动态的温度、相对湿度、气流速度等技
	3.5 天然风干/烘烤干燥浅发酵肉制品 natural air-dried / thermal dr
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	5.3 工艺要求
	                       表1  浅发酵肉制品发酵风干工艺要求

	四、试验验证的分析、综述报告
	（一）主要试验（验证）的分析、综述报告
	十、其他应予说明的事项

