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Abstract

In modern society, health will be a hot topic that people care about most at present and in the
future. In order to be against with virus and prevent disease, all kinds of health-care foods with
a delicious taste that medicine does not have, they are making people easy to accept them for
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enough nutrition and good immunity. Atractylodis macrocephalae invigorates the spleen and our
breath, meanwhile, mussel meat is nutritious and delicious. Through pharmacological action and
interaction of Atractylodis macrocephalae and mussel meat, a new type of delicious and digestible
fermented sausage was prepared. Thus, they both play an important role in regulating human
health.
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Figure 4. Relationship between starch content and tissue morphology
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Figure 5. The relationship between mussel meat content and taste
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Figure 7. Taste score data chart
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