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Abstract

Fermented sausage is to add some starter to long-term preservation of meat products. According
to the characteristics of the fermented sausage, it can be divided into dry fermented sausage and
wet fermented sausage. Depending on the mature time, dry fermented sausages can be divided
into short maturity fermented sausage and long maturity fermented sausage. In China, it has a
long history and accepted by consumers. Different kinds of starter cultures have different fer-
mentation characteristics in fermented sausage, and its metabolites will also have a certain influ-
ence on the product quality. As the widely application of starter culture, it has three main catego-
ries: bacteria, mold and yeast.
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Table 1. Classification of fermented sausages

=1 KEBERNSE

iy /it RS A] BRIy IR N
B REE 3~5 K 34%~42% 0.95~0.96 German Teewurst, Frische Mettwurst
TR B

(RS 1~4 & 30%~40% 0.92~0.94 Summer sausage

Hungarian salami, Italian salami,

. B - = 0/ _3()9 ~
(KL ) 12~14 J# 20%~30% 0.85~0.86 French saucisson
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P rA s 1], DR A R R 46 T AR AN B BT 7% AR . 1994 4F, Hammeswp $& H: R B0 & 45
BB T R T 5 S v 3 AT 2 AR R R A 1) AR IR Bl s 43 TR S A IR0 15 ], Al (56 A ATT A6 17 R 5] (0
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Table 2. Selection criteria of lactic acid bacteria in fermented sausage
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