Ltk Bt ndldiitatiiiing
CHINA MEAT RESEARCH CENTER

www . cmrc.com.cn

2 E
MEAT RESEARCH
2008.7

B RSP kA

BAH

(BhxF

oA FFK,400716)

B E: AXNBTABRAHS T ERAREDOAL, 5ENETwEY, TAFSEHL
ABAHBTHER, HRAEINT ARtk bd,
XEIR: A%ANS,; @8, £§; 58, o4

The Function of Microorganisms in Fermented Meat Products

Cao Li—qun

(College of Food Science, Southwest University, Chongging 400715, China)

Abstract:This paper introduced the types of microorganisms which were applied in fermented meat product, and

emphasized on the function of bacteria, yeast and mold. Then, the product safety was simply analyzed,
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FLERINTE (L.Jactis)
% FLFF 8 (L.conatus)
LI R (Pacidilactis)
¥ 52K (Ppentosaceus)

R 38 R WIRB (Micrococcus varians)
Bk W% BRE (Staphylococcus carnsus)
ABE ) # 2R 8 (S.xylosus)

1.2 BH
BRHAERMAGRTREEERM, HE#E
R AEHARSMMNER “BREEKR.. KEA
FRMBEEERANE, HIRRARHER
MERLXFRUBHFERNTE, HLAT R
MBS HE, RESTEBHER. Bl

AR RAHE HhKF HELMEL TEL:13667670914,E—mail:clg404@183. com

2008 A H 7 MER 113 M 2] (BE#D




A

|

MR ZNREEHB(Penicillium), BIEFE=EF
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