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Abstract: Dynamic changes in five microbial populations (total viable counts, lactic acid bacteria, Staphylococcus spp., yeast, and
Enterobacteria) and physicochemical characteristics at different fermentation stages of Xiangxi sausages prepared by natural fermentation, or
fermented with Pediococcus pentosaceus, Staphylococcus xylosus, or mixed bacteria, were investigated in this study. The microbial data
revealed that the initial counts of Enterobacter in the four types of sausages were around 5.30 log cfu/g, and the values in the sausages with and
without Pediococcus pentosaceus culture reached about 1.00 log cfu/g and about 3.30 log cfu/g at the end of fermentation, respectively. This
result indicated that Pediococcus pentosaceus could effectively inhibit the growth of Enterobacter, and ensure the safety and stability of the
products. The pH values dropped below 5.30 at the beginning of fermentation, and started rising in the middle of fermentation. During the
fermentation, the thiobarbituric acid reactive substances (TBARS) value in the sausage with Pediococcus pentosaceus culture was significantly
(p<0.05) higher than those of other three groups; other physicochemical parameters were not affected by the use of starter cultures. Data analysis
indicated that the starter cultures could effectively improve the hygiene quality of Xiangxi sausages without significantly affecting the pH value,
water activity (Ay), and the amount of nitrite residue.
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Fig.1 Changes in total viable counts (bacteria) in Xiangxi
sausages with different starter cultures during the entire

fermentation period
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Fig.2 Changes in the count of lactic acid bacteria in Xiangxi
sausages with different starter cultures during the entire
fermentation period
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Fig.3 Changes in the count of Staphylococcus sp. in Xiangxi
sausages with different starter cultures during the entire
fermentation period
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Fig.4 Changes in the count of Enterobacteria in Xiangxi
sausages with different starter cultures during the entire

fermentation period
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FERF ROV AR, BETHARRE P AAF IS A
P B R BRI, RECSs T i A KR . H P
5 RGN, FEREERTH, RAEHN (ingy 2 S
WD SRR T REEY, ARSHR)E, TUHE KR
BRI TR . 5 FLR BN & BRI A B
W REE S SUIR T BRE R AR, LT R ER A et TR
We, RO EERA EoRAPTNae 7, BIHTIRK S E,



MK BEmBHL

Modern Food Science and Technology

2017, Vol.33, No.4

TR RIS PR
22 REIUR B AIRAT YR 0 R AT

pH 18 89 TALR AT
H#¢ 2 AT%0, N. S. Pl P+S 40 K I i 7e R
B3, pH {23 (p<0.005) FF&, iXFHAL, 23518
52+ 5.16. 5.01 F15.08, ==EJ& K AFLEL H Ae ) FH A
W E IR, TERORE AR (EERI
1i2), MM SEE N pH 19 R, Zhao! 717t 315
KR R, BT EAMMER, Bk

2.2.1

— e 2 AN BRSSP, 645 pH (AR R F-
RIFLEHRG, N. P. S Hl P+S I pH 1H 4 2
547, 533, 544 f15.49, RAKME, EREV, BE
a2 i) pH A PUE FE A 5.30 LU, R0 fis e A
FURBEMAR, Bl M art; M IbE T
(Wang!"*"f1 Rubio' ) 145 5 (B RS 7 (1 B 28 pHL{H 5
FEA), IXPULEAE T pH EITHG LA R, B
AR ER pH (E B (5.4), X S5 R BRI B
T (IR ) A %

* 2 TEIAEERARAELERIIZS pHy KD SEF Aw F9TE(L

Table 2 Changes in pH, moisture content, and water activity in Xiangxi sausages with different starter cultures during the entire
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