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Studies on Fermentation State of Traditional Xiangxi Sour Meat
and Effect of Nisin on It's Preservation

Huang Qun, Ma Chengjin, Ouyang Yuzhu, Zhang Yongkang

(Institute of Food Science of Jishou University, Jishou 416000, China)

ABSTRACT In this paper, a set of dynamic index were analyzed including pH value, acidity, amino nitro-
gen, total bacteria count and content of total amino, and primary preservation effect of Nisin on traditional
Xiangxi Sour Meat was obtained. The result showed that the changing trend of pH and total acidity presen-
ted coincident and the curve of total bacteria count showed S shape, and the content of total free amino in-
creased by 61. 4% after fermentation. Nisin could inhibit effectively the increasing of TVB—N, TBA and to-
tal bacteria count, preservation effect was enhanced with the increasing of Nisin concentration, and the best
concentration was 0. 15%,
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