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Abstract  This paper reported the traditional manufacturing technology of Zhenjiang Yao meat by analysling the traditional
technology and formula and adopting five-level orthogonal test to study the use of main additives of products the range of

materials and the quantity and quality of products.
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Abstract  In this paper the process technology of fermenting lotus roots by lacto-bacteriaceae was studied.It utilized tacto-
bacteriaceae 102 and 201 to produce pinkness.The results showed that the change of color could be prevented by 0.5 to |
percent citric acid solution in 15 to 20 minites.The lacto-bacteriaceae was 3 to 4 percent and the concentration of salt
solution was 4 to 6 percent.The ferment time was 15 to 20min..Salting time was about 2 days and the ultimate pH reached
3.5.The results also showed that in lacto-bacteriaceae mixed fermantation.if the fermentation time was shorter.the sapor
was better than that in natural fermentation.

Lacto-bacteriaceae  Fermentation

Key words Technology exploration

EHEAKKH, BEREE FEETE, Fo4
AL, #RPAZIR, &XENINEREER. RE
BEMEAEER, TEEES, MRIEHE KEWN
AR AEITE A FEASCLERE AR, #17
AMABRUEEN TESH, FREERERAY, Rl
ABERE. B EFRMER, BATRME.

1 HMEEEE

MRS

AR BIRE . EIRE . TESREE . BRI,
BT B NEWIT. A, WA XF. RHE
W ¥k, HOH. BEIT.

1.1

1.2 WFh. 102 BFF. 201 BFY.
1.3 AR ST S BR DAEE.
BE. AE. OB, B, A& TLUER. &£
£ BFRG GER. TH. BF&F. =2 HE. ¥ 5.
2 XBHE
21 IZH#E
EE (2%, CaCl, (0.2%). 3. Ris.
%ﬁ*ﬁ&bﬂ*%iﬁ»ﬁiﬁ»#é*éﬁ»ﬁﬁ -
r !
B~ -k |
I»ifﬁ%\ B4 . AE W




