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Screening of starter cultures for rabbit meat paste
and their fermentation characteristics

SU Aiguo
( Jiangsu College of Tourism Yangzhou Jiangsu 225127 China)

Abstract: Lactobacillus plantarum 121 and Staphylococcus carnosus C5 were isolated from the natural fermen—
ted meat products. The growth curves showed that L21 and C5 reached the stationary period cultured for 24h
and 22h respectively. They both grow well between 30 and 35°C.
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