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Study on Process of Long Shelf Dry Fermented Sausage
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Abstract: In order to obtain fermented sausage with low pH and long shelf-life, the influence to processing
technology caused by fermented temperature, fermented time, drying temperature and drying time were
investigated. Through orthogonal test, the optimized processing technology was 25 °C for fermented temperature ,
48 h for fermented time ,60 °C for drying temperature and 4 h for drying time. The shelf life of fermented sausage
was 2 years under room temperature.
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Table 1 Sensory standards of fermented sausage
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1.342 pH
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Table 2 The factors and levels of orthogonal experiment

A B C D
/C /h /C /h
1 20 36 50 2
2 25 48 55 4
3 30 60 60 6
2.1
3,
3 1 AB,CiD,
7 AB,CsD, . 5 A,B,GiD,
> > >
ABCiDyo
22 pH

pH 40
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Table 3 The results of sensory evaluation pH
o
A B c D pH
1 1 1 1 1 8.29 4.71~4.78 .
2 1 2 2 2 7.74
3 1 3 3 3 7.82 )
4 2 1 2 3 7.99 23 Aw
5 2 2 3 1 8.00
6 2 3 1 2 7.77 Aw S
7 3 1 3 2 8.09 5 Aw
8 3 ) 1 3 727 Table 5 The results of Aw
9 3 3 2 1 7.24
K, 23.848 24368 23317 23.528 A B C D Aw
K, 23.553  23.007 22975  23.602 1 1 1 1 1 0874
K; 23812 22832 23915  23.077 5 1 5 2 2 0.863
k, 7.949 8.123 7.772 7.843 3 1 3 3 3 0.851
ks, 7.851 7.669 7.658 7.867 4 2 1 2 3 0.857
ks 7.937 7.611 7.972 7.692 35 2 2 3 1 0.849
R 0.417 0.512 0.313 0.175 6 2 3 1 2 0.855
7 3 1 3 2 0.821
4 pH 8 3 2 1 3 0.815
Table 4 The results of pH 9 3 3 2 1 0.806
K, 2.588 2,552 2.544 2.529
A B C D pH K. 2571 2527 2526 2539
1 1 1 1 1 471 K; 2,557 2512 2,521 2523
2 1 2 2 2 479 k, 0.863 0.851 0.848 0.843
3 1 3 3 3 4.86 ks 0.857 0.842 0.842 0.846
4 2 1 2 3 4.84 ks 0.852 0.837 0.840 0.841
5 2 2 3 1 4.78 R 0.010 0.013 0.008 0.005
6 2 3 1 2 4.69
7 3 1 3 2 474 5 1 Aw
8 3 2 1 3 4.82 Aw o
9 3 3 2 1 4.66 Aw,
K, 14.360 14.290 14.220 14.150 Aw
K, 14.490 14.390 14.290 14.220 Aw.
Ks 14.480 14.210 14.380 14.520 Aw
ki 4787 4763 4.740 4717
ks 4.830 4797 4.763 4740 °
ks 4.827 4737 4793 4.840 Aw
R 0.043 0.060 0.053 0.123
° Aw
4 pH Aw 0.9 0.8
4.66~4.86 pH Aw 0.60
N N N ° i Aw
AsB,C3Dso Aw
pH o pH Aw
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Aw [12]
Aw
Aw<0.85
B, FDA
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Aw 0.85
5.7.8.9. pH
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Aw
5 AB.CsD, 7 A;B,C;D, Aw.
.pH 3 o
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B Aw
Aw
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[10] D2
C
pH
G A,B,C3Dso
8.11 pH 475 Aw  0.833.
24
25C 40 %
2 6,
6 2
Table 6 The results of fermented sausage under room temperature
for 2 years
/ /100 g <0.001
/ mg/g 8.1
/ cfulg <10
/ MPN/100 g <30
6 2
0.25 ¢/100 g

GB2726-2005¢
2
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o
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1 pH.Aw
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25C 48 h 60 C 4 h,
2 o
2 pH  4.71~4.78
° pH
3 Aw 0.85
° Aw
pH ° Aw
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