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Abstract: In order to study the effects of microbial nitrosation inhibitors (MNI) on the dynamic changes of microbial community during
the fermentation and maturation of air-dried sausage and sensory properties, four groups of air-dried sausages were designed: MNI group: MNI
was added; MNIP group: MNI was added and PRO-MIXS commercial starter (Staphylococcus xylose, Lactobacillus sake, Lactobacillus
plantarum) were inoculated; FBFAP group: PRO-MIXS commercial starter was inoculated while adding fermented beef flavorings and
compound antioxidant; CK group: blank control group (CK). The results showed that in the fermentation stage, the number of lactic acid in the
air-dried sausages of the four groups gradually increased, MNI group and MNIP group meat stuffing reached the fermentation end point at 15 h
and 12.5 h respectively, that is, the pH decreased to 5.4~5.6, and the number of Lactic acid bacteria was 8.99 Ig cfu/g and 8.91 abundance of Ig
cfu/g respectively, which was significantly higher than that in CK group (8.88 1g cfu/g at 22 h) (p<0.05). At the end of maturity, the relative
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Gram-negative spoilage microorganisms in MNI group was the lowest (19.35%), and the inhibition rates of Enterobacteriaceae and

Modern Food Science and Technology 2022, Vol.38, No.7

Pseudomonas were 30.43% and 27.22% respectively, second only to MNIP group 37.00% and 33.79%, which was better than CK group and
FBFAP group. Comprehensive analysis shows that MNI can be used as a growth promoting factor to promote the growth of Lactobacillus in
meat stuffing, the inhibitory effect of MNI on spoilage microorganisms was better than that of FBFAP. The addition of MNI alone or the
synergistic effect of MNI and PRO-MIXS5 can improve the microbial safety and sensory performance of air-dried sausages, indicating that MNI

has a broad application prospect in improving the safety quality of air-dried sausages.
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Table 1 Process parameters of air-dried sausage

ITF  RE,C e 1) RH/% i RALEg b /%
il 4 24h / /

P 3 30 pHM&%| 54 90 100
AR 1d 14~16 1d 78 90
A 2d 14~16 1d 76 90
mA3d 14~16 1d 74 90
MRk 4~7d  14~16 4d 72 80
A 8~9d  14~16 2d 75 70
AR 10~11d  14~16 2d 80 70
M 12d  14~16 1d 85 60
MR 13d 14~16 1d 80 60
A 14~15d  14~16 2d 75 70
R 16~20d  14~16 5d 80 60
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Fig.1 Changes of Lactic acid bacteria (a, b), Enterobacteriaceae
(¢, d), Pseudomonas (e, f) and Staphylococcus (g, h) during

fermentation and maturation of four groups of samples
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(p<0.05).
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% 3 AAMESRIERIASE 1 RANSE 20 RV M SRS T

Table 3 Dynamic changes of microbial diversity index of four groups of samples on the 1st and 20th days of maturity

Han L AR chaol  goods_coverage/% observed_species shannon simpson
CK 391.44 100.00 233.00 441 0.93
MNI  230.11 100.00 163.00 2.12 0.52
AT 1d
MNIP  819.51 100.00 743.00 3.71 0.73
FBFAP 855.27 100.00 630.00 4.72 0.92
CK 589.44 100.00 410.00 4.49 0.92
779.36 100.00 542.00 2.96 0.61
AT 20d
731.77 100.00 610.00 4.08 0.81
FBFAP 415.14 100.00 241.00 4.13 0.89

23 AUFERAANERAE 1 RFngg 20 X o 3L

TIPS W 5 2 SRt A

100 -
0 wother
80 - . .
< 70k = Acidobactcriota
>~ 60k m Actinobacteriota
i L mBacteroidota
HE 50
T 40f ®m Proteobacteria
Z 30F oFirmicutes
20
10
0 1 1 ]

P e e
Bl R
2 4 BRESRIERRFASE 1 d F0 12 d PETFI K FRREMERE
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