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Optimizing Fermentation Process Parameters of Fermented Beef Sausages
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Abstract : Lactobacillus casei and Staphylococcus xylosus were used as the mixed fermentation starter for fermented beef
sausages. The optimal fermentation process parameters of fermented beef sausages were determined by orthogonal array design
method to be: fermentation time of 16 h, pH 5.0, fermentation temperature of 30 “C, mixed fermentation starter amount of 107
CFU/g with a Lactobacillus casei-to-Staphylococcus xylosus ratio of 3:1 and relative humidity of 90%. In addition, the addition

of mixed fermentation starter in a slow fermentation method could produce fermented beef sausages with excellent texture and

taste as well as soft flavor, which is suitable for Chinese consumption habits.
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Table 1 Sensory evaluation standard of fermented beef sausages
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Table 2 Effect of fermentation time on quality characteristics of fermented beef sausages
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Fig.1 Effect of fermentation time on pH value of fermented beef sausages
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Fig.2 Effect of inoculation amount on pH value of fermented beef sausages
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Fig.3 Effect of Lactobacillus casei-to-Staphylococcus xylosus ratio on
pH of fermented beef sausages
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Fig.4 Effect of fermentation temperature on pH value of fermented
beef sausages
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Fig.5 Effect of relative humidity on pH value of fermented beef sausages
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Table 3 Orthogonal array design and corresponding experimental

results
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