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' Inthepresentstudy,bovinelegswereselectedastherawmaterial,andthemixedbacteria
of!;3)1<1<<+= >;,?1=$<;+= and!;3)1<1<<+= 6$<?)= wereusedasthestarterbasedonthe
pre-experimentalscreening,andthefermentationprocessofconditionedsteakwasoptimizedbythe
responsesurfacemethod.Usingtheunfermentedconditionedbeefsteakmarinatedatlow
temperaturefor10.00hasthecontrolgroup,theeffectsofdifferenttreatmentsonthepHvalue,
texture,color,andflavorofthesteakwereinvestigated,andthesensoryqualityofsteakwas
evaluatedusingafuzzycomprehensiveevaluationmethod.Theresultsshowedthattheoptimal
processconditionsofmildly-fermentedconditionedsteakwere0.015%fermentationdose,10.00h
fermentationtime,and31.5! fermentationtemperature.Comparedwiththeunfermentedcondi-
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tionedsteak,thepHvalue,hardnessandchewinessofthemildly-fermentedconditionedsteakwere
significantlyreduced (!<0.05),andthevaluesof"

#

$ %

*,and&

*aswellasthesensoryscore
significantlyincreased (!<0.05).Afterfermentation,thetypesofesters,aldehydes,ketones,olefins,
andothercompoundsinthemildly-fermentedconditionedsteakincreasedby0.4%,3.0%,0.7%,
0.5%,and0.7%,respectively.Insummary,mild-fermentationmayimprovethetendernessandflavor
ofsteak,enhanceproductquality,andprovideatheoreticalbasisfortheinnovativeresearchon
tenderizationandprovideatheoreticalbasisfortheinnovativeresearchonthetenderizationofsteak
andfermentedsteakproducts.
!"#$%&'() mildfermentation,conditionedsteak,processoptimization,physicalandchemical
properties,flavor,sensoryevaluation
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