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Effect of Lactobacillus sakei on the Quality of Fermented Air-dried Sausage
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Abstract: In this study, Lactobacillus sakei (L. sakei) was used as the fermentation strain to prepare fermented air-dried sausage, and the
effects of L. sakei (Lactobacillus sakei) on the quality of the fermented air-dried sausage was investigated. Naturally fermented air-dried sausage
was used as the control. The total number of bacterial colonies and lactic acid bacteria, pH value, moisture content, moisture distribution,
tenderness, colour difference, peroxide value (POV), thiobarbituric acid value (TBARS), fatty acid content and sensory evaluation score of the
samples at day 0, 3, 6 and 9 of the fermentation process were measured to examine the impact of fermentation strain on the quality of air-dried
sausage. The experimental results showed that the fermented air-dried sausage inoculated with L. sakei had significantly higher total number of
lactic acid bacteria and bacterial colonies but lower L*, a* and b* values compared with the control (P<0.05). At the end of fermentation, the
moisture content and pH value of the fermented air-dried sausage inoculated with L. sakei decreased to 32.15% and 4.41, respectively, thereby
ensuring the safety of fermented air-dried sausage; the POV and TBARS values of the fermented air-dried sausage inoculated with L. sakei were
significantly lower than those of the control (P<0.05), indicating that L. sakei possessed a greater inhibitory effect against fat oxidation; The
overall acceptability of the fermented air-dried sausage inoculated with L. sakei was higher, and the type and content of esters at the end of
fermentation were greater, compared with the control. In summary, the addition of L. sakei improved product quality and flavor.
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Fig.6 The changes of POV (a) and TBARS (b).values of dry sausage during fermentation
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Table 3 Content of final mono-fatty acid in.dry sausages

RAF NG s 4A-2/(g/100 g)

xtE8LE (0d)

*EEZE (9d)
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F BV B
FRER T B
+—IRER T B
Fl AR BR ¥ B
+ = J5B T Y
M 278 T By
W 2 AL T B
+ A IREL T By
AEARER T B
A Ak BR P Ag
+ ot B
kB F A
RS ER F B
HEL T B
T AR F B
oA B Y B
y- I8 AR ER T B
Fe —HER T By
o- T8 FRER T B
Ak W
4B F B
B P B
Z AR = B T B
Ao VR T B
2 BR T B
DHA

ND
0.09+0.02"
ND
0.08£0.01*
ND
1.20+0.024
ND
0.04+0.02"
23.50+0.72%
2.30+0.12*
0.20+0.47°
0.19+0.08"
11.70+£0.42%
38.06+0.75°
18.68+0.45*
0.21+£0.36
ND
1.21+0.14%
0.61+0.04"
0.69+0.12*
0.16+0.02*
ND
0.97+0.22*
ND
ND
ND

ND
0.09+0.01*
ND
0.08+0.03*
0.02+0.01*
1.23+0.014
ND
0.04+0.02"
22.88+0.32%
2.23+0.17%
0.21+0.26"
0.18+0.05"
11.40+0.27%
40.91+0.46"
17.30+0.32%
ND
0.29+0.07*
0.74+0.09"
0.68+0.02"
0.67+0.22*
0.16+0.03*
ND
0.67+0.28"
0.09+0.03*
0.15+0.02*
ND
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0.07+0.02%
0.01+0.014
1.21+0.03*
0.01+0.00*
0.03+0.02%
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0.110.05"¢
0.16+0.0948
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16.83+0.4748
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0.79+0.14°
0.74+0.034
0.69+£0.10*
0.15+0.02%
0.54+0.06°
0.08+0.02€
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0.14+0.02%
ND

E: FMTARRABFH (A~C) A FTE2F5F (P<0.05); ND ATA4H.
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