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Screening and Preliminary Identification of Fermented Sausage Strain

LI Xingyun, JIN Ye
(College of Food Science and Engineering, Inner M ongolia A gricultural University, Hohhot 010018, China)

Abstract: Total 20 lactic acid bacteria were isolated from the fermented sausage. 5 strains which
suitable for fermented sausage production were identified on basis of their biochemical
characteristics, the result shows that: 2 strains named FG-1, MI-2 were identified as L.
plantarum, 2 strains named GI-2 GX-2 were identified as L. casei, 1 strain named F2-2 was
identified as L. rhamnosus.
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Tab.1 Result of screen of strain 321 HAMHAEHBEFHIE 5
2,
50mg/ kg 20/20 1 g 5
100 mg/kg 20/20 » MRS + 3 g/dL CaCOs
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6g/dL 20720 322 HEREYENE TR B R B
8 g/dL 820 CICC6238 ( Lactobacillus plantarum)
40 C 20/20 5
35 C 20/20
20 C 20/20 ’ 34
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9/ 20
2 5
Tabh. 2 Colony characteristics and morphology of 5 secreen strain
/ mm
FG1 0.8 G* ,
GI:2 1.0 G* ,
M2 1.0 G* ,
GX2 0.5 G*
F22 1.0 G*
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Fig.1 The morphological characteristics of some strains
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Tab.3 Biochemical characteristics of 5 strains
CICC6238 FG1 GIr2 MI-2 GX2 F22
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CICC6238 FG1 GIL-2 MIL-2 GXx2 F22
157C + + + + + +
45 C - - + - + +
pH 9.6 - - + - + +
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Tab. 4 The 5 strain grown on sugars or alcohols
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