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Optimization of processing technology for no-nitrite-added cured meat

HUANG Ling'?, SUN Zhen'?, WU Ai-juan'?, SUN Jie'?, ZENG Zhi-dan'?,
ZENG Xiao-qun'?’, PAN Dao-dong'*
( 1.Key Laboratory of Animal Protein Food Processing Technology of Zhejiang Province, Ningbo 315832, China;
2.College of Food and Pharmaceutical Sciences, Ningbo University, Ningbo 315832, China )

Abstract: The study was aimed to develop the processing technique for no-nitrite-added cured meat. Fresh
hindquarter pork was used as raw material, and Lactobacillus fermentum RC4 for efficient nitrite degradation
and Lactobacillus plantarum B6 with broad-spectrum antibacterial ability isolated from Xinjiang traditional
koumiss were used as starter. The processing technologies including the addition of monascorubin, drying time,
the addition amount of nisin, flavor factors such as white sugar, rice wine, soy sauce and vitamin E were
optimized by orthogonal tests. The results showed that the optimal processing technology was as follows: the
volume ratio for Lactobacillus fermentum RC4: Lactobacillus plantarum B6 as 2:1, 0.2 g'kg” monascorubin,
20 g-kg™ white sugar, 20 g-kg™ rice wine, 50 g-kg™' soy sauce, and 0.3 g-kg' vitamin E, fermenting at 19 for
25 h, drying at 55
processing technique were safe, with good taste and bright color. The nitrite content was only 11.39 mg-kg™. The
sensory score was 93.8. The color was bright and captivating, and the taste was fresh and salty.

for 24 h, then adding 0.4 g-kg'1 nisin. The cured meat products prepared by the optimized

Key words: cured meat; monascorubin; nisin; processing technology; nitrite concentration



