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Abstract The use of lactic acid bacteria in fermentjed sausages was introduced . It was found that the Lac-

tic acid bacteria possessing better fermenting activity were Lactobacillus casei, Lactobacillus plantarum and

pediococcus pentosaceus. Owing to the antagonistic effect, they should be used singly. Fermented sausages

were produced by using mixed cultures of L. casei and Micrococcus roseus, L. plantarum and M. roseus, or

P. pentosaceus and M. roseus. Various changes of pH value,water activity ,water content and bacterial num-

ber in the period of fermenting and ripening were stuadied, conclusion was drawn that the best starter cul-

ture was the mixed culture of L. casei and M. roseus.
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