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Microbial Culture Starters in Fermented Meat Products

ZHANG Xuemei, YANG Yong
(College of Food Science, Sichuan Agricultural University, Ya’an 625014, China)

Abstract: The article introduced the origin, development and types of the microbial culture starters in

fermented meat products. And the research status of microbial culture starters at home and abroad was also

reviewed. In the end, the prospect was raised.
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