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Table2 Experimental scheme and results for processing
technology of fermented sausage
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Table3 Significancetest for the coefficients of regressive
equation for degradation rate of cholesterol (Y;)
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Fig.1 Effectsof single factors on degradation rate of cholesterol
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Optimization of processing technology for fermented low cholesterol
beef sausage

Yu Changging?, Zhang Lina?, Deng Xuming**
(1.College of Animal Science and Veterinary Medicine, Jilin University,Changchun 130062, Ching;
2. College of Food Science and Technology, Heilongjiang August First Land Reclamation University, Daqging 163319, China)

Abstract: In order to reduce the cholesterol in fermented beef sausage, a saturated D-optimal design method was
introduced in optimization of processing technology. The degradation rate of cholesterol and sensory score were taken as
targets, the mathematical models of objective functions were built by regressive analysis. The optimum technological
parameters were the ratio of beer Saccharomycete to Lactobacillus plantarum 1 : 2, the quantity of inoculation 0.9%, the
fermentation temperature 28°C, and the fermentation time 24 h. Under the conditions mentioned above, the cholesterol in
fermented beef sausage reduced by 34.98%.

Key words: cholesterol, fermentation, food processing, technology, optimization, mathematical models, saturated
D-optimal design method



