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The Study Status of Lactic Bacterium in Fermented Sausages

Wu Lihong He zhifei

(Food College South-West Agricultural University Chongging 400716)
Abstract The study status of lactic bacterium in fermented sausages was reviewed in the pa-per, chiefly
introducing the typesand functions of lacticbacteriumoften used infermented sausages, themechanismof
lactichacteriunand its homeand abroad study status. Intheend, the developing trends of lacticbacterium

used infermented sausageswere prospected.
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