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Research on Fermentation Technology in Salted Chicken
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Abstract : Several ferment strains were used for inoculating ferment in this experiment. The best ferment agent for meat product
was determined. The effects of ferment conditions and ferment processing on the physical and chemical characteristics of meat
product were investigated, at the same time, the dynamic change of salt in the curing process and the regulation of the moisture
changing in the drying process were discussed. The product has good flavor by curing 16 hours under 4~6°C. The ingredients

are: salt: 5%, sucrose: 3% and compound condiment: 4% Lactobacillus brevis, Lactobacillus plantarumand Aspergillus oryzae

are selected as the best fermentation agents for meat production.
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Table 9 Effects of strain ratio on quality of product during
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Table 11  The result on shelf life of product
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Effectsof FlavoringAdditivesonCereal Breakfast Texture for ExtrusionProcessing

WANG Liang, ZHOU Hui-ming#*, QIAN Hai-feng
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: The content effects of sugar, saltandhoney on the texture of breakfast cereals during extrusionwere studied. Crispness,
bowl life, WAI, WSI, bulk density, solid density and expansion ratio were analyzed as the main indexes. WSI, bowl life and
expansion ratio increased while WAI decreased, and starch granule could maintain its natural crystal texture as sugar content
increasing; WSI increased while bowl life and expansion ratio decreased, and starch granule couldmaintain its natural crystal
texture as salt content increasing; bowl 1ife and WSI increased while crispness and WAI decreased, and starch granule could
maintain itsnatural crystal texture ashoney content increasing.

Key words breakfast cereal; extrude texture
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