2016 55 4 1]
12 A R

fr dh LA 45
FOOD ENGINEERING

o LR B AR B A i 1) 2 Sein it 7T

Study on technology and quality of compound lactobacillus fermented surimi
sausage’

Mbogii ™ JREE T 5K 550 AE YR TR
"R RFE RS EM TR AR 361020 2(E [T dAH BRI oG, T
ST SRERMBAR G R AR, W@ 36102D

36102D

ZHENG Xinru'"  SU Guocheng*""  ZHANG xian®> ZHOU Changyi'* JIANG Xiaoying'
'{College of food and bioengineering, jimei university, Fujian Xiamen 361021, China
*(Xiamen food research and inspection centre, Fujian Xiamen 361021, China
*(Xiamen ISL detection technology Co., Ltd, Fujian Xiamen 361021, China)

i WEgE 7RI FUAT 1 5w IR BR T 1 O G FLR B TR TG e PR A T o B A 2R SR e

i L N i 1 K B L2 A, Rl R R R R R (TVB-N | RS
NN | BARELLZRE TBA . WHERIEAIIE, Wi A BRI ME. g RE

W, SEAMEREMRBELZHRMZ: KEEREE 37 °C, KEENE 240, EEARELEMNE 1.0%; £

KEEL R A F AR TVB—N & i, TBA ERIEMRRE S & EEMRIC, AAN FREET &,

Ketia REIEME: KB fRER: iR

Abstract

sausage were studied. Through the determination of TVB- N, ANN, TBA and nitrite in the fermentation process, the

In this paper, the effects of Lactobacillus bulgaricus and Streptococcus thermophilus on the quality of fish

changes of fish meat quality during fermentation were discussed. The results showed that the optimum fermentation
conditions were as follows: fermentation temperature 37 °C, fermentation time 24 h, compound lactic acid bacteria
1.0%; content of volatile basic nitrogen (TVB- N) in fish sausage during fermentation, thiobarbital (TBA) and nitrite

content were significantly decreased, and amino nitrogen (AAN) content was significantly increased.
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