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Study on Optimization of Fermented Sausage Process For Hot Pot
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Abstract: In order to optimize the production process of fermented intestine suitable for hot pot, in this paper,
three factors of fermentation temperature, relative humidity and inoculation dose in the process of fermentation
intestine processing were selected for single—factor test to screen out the optimal range. On this basis, sensory
evaluation (serve with hot pot) was taken as response surface to optimize the three factors. The results showed
that the optimum processing conditions were fermentation temperature 25.5 C, relative humidity 90% and
inoculating dose 0.03% .

Through the verification tests of sensory evaluation, color difference and texture

determination, it is shown that the fermented intestine produced under this condition is in good condition, has

bright color, and has good practicability and feasibility with the unique flavor of hot pot.
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Tab.1 Factors and levels of response surface design
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Tab.2 Table of sensory evaluation of fermented sausage
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Tab.4 Results of regression equation analysis of variance
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Fig.4 Effects of fermentation temperature and relative humidity on sensory score
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Fig.5 Effects of fermentation temperature and inoculation dose on sensory score
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