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Multi-Starter Cultivation for Preparation of Traditionally Fermented Foods

CHEN Nan, DAI Chuan-yun™

(College of Chemistry and Chemical Engineering, Chongqing University of Science and Technology, Chongqing 401331, China)

Abstract: Traditionally fermented foods with plentiful varieties and special flavor are a major part of current food industry.
The industrialization and standardization of traditionally fermented foods can be significantly improved through the
application of multi-starter cultivation. In this paper, fermentation with multi-starter, current problems and corresponding
solutions during the production of traditionally fermented foods have been discussed, which will provide a theoretical
reference for the industrialization of traditionally fermented foods.
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Table2 Main starter strains and fermentation styles of traditionally
fermented foods in China
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