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Abstract: Four strains of Lactobacillus (Lactobacillus fermentans Xd, Lactobacillus plantarum 5 -7 =3,
Lactobacillus delbrueckii subsp. bulgaricus Y430, and Lactobacillus paracasei Yd) and six mixed strains (Yd+
Xd, Yd+Y430, Yd+5-7-3, Xd+Y430, Xd+5-7-3, and Y430+5-7-3) were used to make fermented
asparagus. By comparing the pH value, total acid, ascorbic acid, flavone and nitrite in the fermentation
process, the optimum Lactobacillus and fermentation time were determined. The results showed that
Lactobacillus fermented asparagus were better than natural fermented asparagus. Both Y430 and Yd+Y430
groups demonstrated to be most suitable for asparagus fermentation as strains single and mixed strain. The best
fermentation time was 8 d. Meanwhile, the pH value, total acid, ascorbic acid, flavone and nitrite were 3.33
and 3.35, 6.66 g/kg and 6.58 g/kg, 12.30 mg/100 g and 11.93 mg/100 g, 63.17 mg/100 g and 56.62 mg/100 g,
4.34 mg/kg and 6.09 mg/kg, respectively. In conclusion, Y430 and Yd + Y430 fermented asparagus provide a

theoretical basis for the artificial inoculation of fermented asparagus into industrial production.
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Fig.1 Changes of pH value during fermentation of asparagus by

different Lactobacillus and their combinations
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Fig.2 Changes of total acid during fermentation of asparagus by

different Lactobacillus and their combinations
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Fig.3 Changes of ascorbic acid during fermentation of asparagus

by different Lactobacillus and their combinations
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Fig.4 Changes of flavonoids during fermentation of asparagus by

different Lactobacillus and their combinations
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Effects of Different Type of Packaging Bags on Quality Changes of Western Bacon during Chilling
Storage
SHANG Xu', CAO Chuan-ai', ZHANG Yi-min?, KONG Bao—hua', LIU Qian""
(1. College of Food Science, Northeast Agricultural University, Harbin 150030, Heilongjiang, China;
2. College of Food Science and Engineering, Shandong Agricultural University, Taian 271018,
Shandong, China)
Abstract: The effect of different type of vacuum packaging bags, shuch as polyamide/polyethylene (PA/PE),
polyvinylidene chloride (PVDC) and silicon oxide plating on the quality change of western bacon were
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