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Abstract:The sensory characteristics, physical and chemical
characteristics as well as microbial characteristics
were studied. The results were as follows: Under
the condition of storage at 7°C , pH value
decreased with the storage time. TVB-N value
increased at the early storage time, and then
decreased later. TBARS value increased at the
early storage time, and then decreased. The total
viable count increased slowly at the initial storage 1
stage, then increased rapidly, then kept stable,
and decreased at last. All the results showed 1.1
that spoilage bacteria produced a dramatic effect 690g/
on the quality and shelf life of smoked and
cooked sausage. MgO HCl 2- TBA
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