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The biological properties and aroma production characteristics of 9 strains from fermented meat
LI Meng', LI Qin'*, LI Jianlong', HU Kaidi', LIU Junling?, LIU Li* LI Xing? LIU Shuliang'

(1.College of Food Science, Sichuan Agricultural University, Ya'an 625014, China;
2.Sichuan Jin Zhong Food Co., Ltd., Chengdu 611530, China)

Abstract: To develop excellent strains suitable for the fermentation of meat products, using 9 strains (3 strains each of yeast, lactic acid bacteria, and
Staphylococcus) isolated and identified from cured meat and sausages as research objects, the biological properties and aroma production characteris-
tics of 9 strains were compared and analyzed using simulated meat broth medium. The results indicated that Debaryomyces hansenii LY 090, Lacti-
plantibacillus plantarum L19, and Staphylococcus xylosus M1 had outstanding biological properties among the selected strains of yeast, lactic acid
bacteria, and Staphylococcus, respectively. None of the 3 strains produced gas, viscosity and bioamines. 3 strains were non-hemolytic, had good tem-
perature adaptability, and had the strongest tolerance in environments with high salt (8%), high nitrite (250 mg/kg), and low acidity (pH 3.0). In addi-
tion, the strain LY090 had the strongest protease and lipase production capabilities, while the strain L19 had the optimal acid production ability. In
terms of aroma production, the strain LY090 had a high ability to produce 3-methylbutanol (612.91 pg/L) and showed the most significant effect in
increasing the levels of ketones (3-hydroxy-2-butanone, hydroxyacetone, and 2-heptanone, etc). The strain L19 had a high phenylethanol production
ability (229.50 wg/L) and could significantly increase the content of 2,3-butanedione, 3-hydroxy-2-butanone, 2-heptanone, and 2-nonanone. The strain
M1 had the strongest aroma production ability, mainly reflected in alcohols (1-pentanol, isopentanol, and 2,3-butanediol) and ketones (2,3-butanedione,
3-hydroxy-2-butanone, and 2-heptanone).
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Fig. 1 Determination results of temperature adaptability of 9 strains
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Fig. 2 Growth curves and acid production curves of 9 strains
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Fig. 3 Salt tolerance analysis results of 9 strains
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Fig. 4 Nitrite tolerance analysis results of 9 strains
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Fig. 5 Acid tolerance analysis results of 9 strains

P P SR, Bl 25 pH A Uk /), Ok B8 ik A1) 28 4K 389 3% 3 A2
FP0HI ., i EISATTHD, MpHE H 5.5F16.00F , AR Y 5219 4= K
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B, TRARY 5209 A R 352 sl 55 , pH 4.5 F15.08 , B £

LY 1904 A= K AK AL T B FRLY 090 Y52, bifi 25 pHAE i —
A, TR R LY 090 1) A5 K A7 50 0] 58 3% P8 F R HELY 190 F1
Y52(P<<0.05). HiEISBAIHI, MpH A 6.0 5.5F15.00F , HER3
FIL19 4 ODggo o[ 2. 3 51 T B HEQ1 (P<<0.05) , {H 2 pH <
458 TRFRL19AY 2 KR A0 2 0 T WARR3FIQ1 (P<0.05) .
A P&l SCH] AT, 30K 28 BR B 7E pH oM 5.5 6.0/ 3R 8 7, AR K
fiE 71 G W 22 5 (P>0.05) , {H X pHAE <5.5H , B #£S25
FIMI A K AE B 2 3% 00 T B R1(P<<0.05), H# kM1
P A A DO X B AT 45 R B TRFRLY 090 \L19 e M 111
T B A PR H 4T
2.3 FAAES
2.3.1 &K MRk 2 A7

K FHGC-MSH I A [R) B A e 1 V8 1 4 2 M XU o
oy BRI,

H 222 ] AT CRAL LA I H 18 Ff 44 & M XUk AL &5 41
M S 929590 pg/L, EARLY090 LY 190 Y52 % [ i
A3 9 LA I 30 22 20 45 K vk KR AL A W, B
HAr A1 714.01 pg/L . 1 099.60 pg/L . 775.88 wg/L ., itk
L19 QUFIR3 % Wk 43 5l A il 10 294 274 23F0 445 A
PERBRAL AW, B w5 3 1 310.44 pg/L 974.62 pg/L .
693.87 pg/L. BAEMI RUFIS25 % B 43 B ARG 1 2550 |
1871 24F b5 , S k4301 884.59 /L 363.24 ng/L
446.54 pg/L.
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TR 5 A R W AT A A R 3-SR T R IR —
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P 3-HH TR Y B N0 R N 32332.53~61291 pg/L
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