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ABSTRACT

ABSTRACT Lactobacillus is grouped into the GRAS (generally recognized as safe) class and has been widely used in the food

industry for many years. It has the ability to inhibit the growth of food-borne microorganisms and other undesired food

microorganisms. It also was continuously recognized with its every kind of nourishment health care function. Lactobacillus therefore

has become one of the most popular research topices at the present time. In this study, several microorganisms belong to

Lactobacillus were isolated from commercial beef products and inoculated into Chinese-type sausage, to investigate they ability in

inhibiting the growth of food-borne microorganisms and other undesired food microorganisms and their ability in contributing

special flavor in Chinese-type sausage. The sausage that inoculated Bacillus microorganisms were vacuum packed and stored at 4 ℃

for at least four weeks. During storage, lactic acid bacteria number, aerobic plate count number, lactic acid content, acetic acid

content and pH value of the sausage were analyzed and the sensory evaluation was conducted. Research result showed that after

sausage storage the lactic acid bacteria counts increased from originally 106 CFU/g to finally 107 CFU/ g, along with ferment time

increasing pH value of sausage quickly descending, and lactic acid content increasing up to fourth week. After the fourth week,

amount of the aerobic count have no longer increase. Sensory evaluation result showed that those sausages inoculate with B2 or B5

Bacillus microorganisms have better preference. During storage, the rancidity for those fried sausages inoculated wit Lactobacillus

microorganisms used in this study were found decreased. Keyword: lactic acid bacteria, Chinese-type sausage, flavors and aroma,

probiotcis
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