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Effects of Spice on Microflora and Physicochemical Properties of Harbin Air-Dried Sausage
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Abstract: The effect of adding mixed spices on the microflora and physicochemical properties of Harbin air-dried sausage
was explored. The selective media were used to count lactic acid bacteria, Staphylococci, Micrococcus and yeast in air-dried
sausage, and the changes of pH value and moisture content in the fermentation process were determined. The results showed
that adding mixed spices to air-dried sausage could regulate the growth of lactic acid bacteria, Staphylococcus, Micrococcus
and yeast and accelerated the reduction in the pH value and moisture content. Compared with the blank group without
spices, addition of mixed spices effectively inhibited the increase in the total number of colonies, and promoted the growth
of lactic acid bacteria, Staphylococcus, Micrococcus and yeast. To sum up, mixed spices have a significant impact on the
morphological and physicochemical properties Harbin air-dried sausage.

Key words: Harbin air-dried sausage; spices; microflora; pH value; moisture content
DOI:10.7506/rlyj1001-8123-201712001
RS TS251.1

g1 3CA%

IR, AR, TKALHE, S5 & R M RIE X B R & B B [J]. SRS, 2017, 31(12): 1-5.
DOI:10.7506/rlyj1001-8123-201712001.
FEI Yingmin, ZHANG Gensheng, ZHANG Honglei, et al. Effects of spice on microflora and physicochemical properties of
Harbin air-dried sausage[J]. Meat Research, 2017, 31(12): 1-5. DOI:10.7506/rlyj1001-8123-201712001.

kbR ED: A WEYS: 1001-8123 (2017) 12-0001-05

http://www.rlyj.pub

http://www.rlyj.pub

AR, B PSR AR AT B DR A R
HE5E, AN G ) R R BB AR, O] 5T K &
SERTE o AL IR PRl ity o 0T A I RO E T BE RN
TAEANBEXT A R A R R S BRKAL & B AR RE S
W A I A B A I R B XU o 8 PR 5 e PR A ik P T
R, JERA SIS R &S FEE AR, 25
KEERIMAY) FE AR . AR . B R A

Weks H . 2017-07-26

EEWE: BRTANHEARSHRIRITE (EXmE)
WH (1973—) , &, @IFER, WL, 7R EEE . E-mail: ddhgk@126.com

((ENPIS

i, EATKZRATRMN, ARSI TERES, EflR
A% A ARSI R s 1R

R i B A% e R B Wil fh 2 —, ERAABERE
BERE TR, fERBERE T, JFRT i 28 W 5 2
TR SRS, AR A R AL, T SR KT R
BB ANTT A RSy, R A v A R e AT 2
PR AR S A B AR K R — e B . BT

(GA15B302)

HEEEE: SIRAE (1964—) , B, #9%, WL, MR RCNE SN L. E-mail: zhanggsh@163.com



2 2017, Vol. 31, No. 12

HERBIESE

BT

MEAT RESEARCH

@R

P EAXTRREFTHRPIRL
CHINA MEAT RESEARCH CENTER

PR TR, RHIREE A R A0 B, X ORI
fin RSB A 22 AT AR AR, [ g o i i3 4 4 ok 1 1)
ERAE —EBRIER . 5 DARSCURA A E R AT
DA SO I A i (1 G, RO B v 2 i ) i o R 1
B A TR A LR ek e DU 38 SR 7= A R
. TTIESRE SR, TS REOR T LM G
HEIERTE IR AT R S R R LA R 0 SR
Do TR AEMOG AT B B 1 R B B 3 A
MR, R KR A .

VERN— RN, A 2 B0 9 SRR i
2, HARRISRMIIEE, R R, BRB
RS RUR, I H AT DA R R BRJER A AR A Rk, [
I 2 H = IR XU, B2 R T A A e R
A R KT A A B SRy, AR R X
T H ) A1 3 R A S X T AR B AR S5 1R AT
TCo ARG SR KT ¥ i o e B 22 A PR AR

1 MWE5HE

1.1 ARG

TG FENEN . A WRIRIERIRIAES s RA
TR (EM1T7%. WE20%. T &5%. HIH#18%. W
HRE10%. WM-15%. ATE15%) ik Mk, FAIE.
HRbRE. fEZ% Wi FRE (gD ks %5k
AEHETHEA R AR EARK. BEREE. BE (O
o) BB AE DRI A BR A = s &R (o bradD
RETH MM TR PO D-HEslE (g
REH R AAHRAH .
12 5%

HPG-280BJH IR B 7546 . SW-CI-18Fp 1L TAE &
MR AR B TR AR IF K AR AR ; DHGH #VE I 3

WTHRA bl R A IRA T SH-02AMFE7
WKHES  LERBEMEEIRAR; Acculabh T

RV bR RS A R AT, PHS-3CRRE it
ERAER)
13 5k
13.1  KFBEd s EflE T

BeJ7: kL RN ENEN =101 (m/m) ; %
Bl REFFER0.6% CHIERAMTES S, TFHRD .
TEH1.1%. RKE0.2%. #30.6%. HWHE0.6%. HIN
1.0%. VAN ERME T B

HETZ: BRI CEERL IR —U1T —ik
TRl — 3Pt — FE 7 — FLIR U — AT K — i

PR IEEUA R R RIRE R IE Y, R A
W RCEIR (0.5 cmX 0.5 cmX2.0cm) , JERYT
(0.5 cmX0.5 cmX0.5 cm) ; HF4ARIN & A Ak

5~10 min, ASEMAIERT, HFEd21; HEKIRH.
Ve AR AT HESS, AT ERR RS B
B T20~30 CH&MF FRT4~6d.
132 HURE RRE LAk BE

ERF B T fE 20 30, 1. 2, 4. 6. 8,
10, 12, 14 diATHURE, 7ETCBE 260F T 20 Bl HLS ghfdn,
B E T45 mLEB AT KT, WGBS E, B
I mLAn A9 mLJG B AEH Eh Kb, BDEC 610 H6 R
B, FARUGHIE107, 107% 1077, 107°, 1077, 10 %%
FERE; TR T A S e
133 KT Rl

FLERB WA BRBAIER T . I BR TR R V& 00 il
KHAFLRA R oAk . R e ondt . DREMEINE
B R R 75 SR AR TS0 B s 2R SE AT B A A,
M 5E 7152 GB 4789.2—2010 (& M24HEFrdE &
ARAE YRS YR RO ) 1.
134 XA r) AR bRl E

pHAEM & . FRELGW G RT S g, IMARKH
45 mLZETR/K R pR b, 329220 min, HU b2 9890 FH IR
e, BAREEAE TS EGB 5009.237—2016 (£ k%
SEFARE fipHE R E) " Ko ENE: SR
GB 5009.7—2016 (£ fih 224 W bRt 25K 2 i
2N VI E BT R
1.4 HdEabrs

P sei ) B3 HER, SRR NFHE LR
HEZ . I Microsoft Excel 20138k 4: % #5433 47 #2781 F1 4k
B, FIFISPSS 19.03 fH Xt £ d it 47 22 e B E b,
FEIKF 0,05,

2 SRS

2.1 KT mrE /2 b
2,11 B

8.7
8.2
7.7
7.2
6.7 —=— FHA

6.2 —e— IREFEERI

0 2 4 6 8 10 12 14
R T)/d
Bl F3EEEMNRTB % SRR
Fig.1  Effect of added spices on the total number of colonies of

air-dried sausage
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Fig. 3  Effect of added spices on the growth of Staphylococcus and Micrococcus of
air-dried sausage
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Fig. 4  Effect of added spices on yeast growth of air-dried sausage
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Fig. 6  Effect of added spices on moisture content of air-dried sausage
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