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Optimization of Processing Technology for Fermented Goose Sausage
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Abstract: Objective: To develop the best processing technology for fermented goose sausage. Methods: A proper fermentation
starter was chosen for the processing of fermented goose sausage. Processing parameters were optimized by orthogonal array
design. Results: A mixture of Lactobacillus plantarum and Saccharomyces cerevisiae cell suspensions was determined as the best
fermentation starter with a volume ratio of 2:3. The optimal conditions for the production of goose meat sausage were
fermentation at 33 °C for 36 h with an inoculum quantity of 2.0%. Conclusion: The optimized processing technology is stable

and feasible.
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Table 1 Coded factors and their coded levels in orthogonal array design
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Fig.1 Effect of fermentation time on pH value of goose sausage
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Fig.2 Effect of the strain ratio on pH value of goose sausage
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Fig.3 Effect of inoculum quantity on pH value of goose sausage
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Fig.4 Effect of fermentation temperature on pH value of goose sausage
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Table 2 Orthogonal array design layout and experimental results

R A B C D pH
1 1 1 1 1 5.17
2 1 2 2 2 4.98
3 1 3 3 3 476
4 2 1 2 3 4.98
5 2 2 3 1 4.87
6 2 3 1 2 5.09
7 3 1 3 2 4.90
8 3 2 1 3 5.05
9 3 3 2 1 4.83
Ki 14.91 15.05 15.31 14.87
Ko 14.94 14.90 14.79 14.97
Ks 14.78 14.68 14.53 14.79
R 0.16 0.37 0.78 0.18
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