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Abstract: Edible jiaosu is one type of food with many bioactive substances, which is very beneficial to human health. The
stability of edible jiaosu is the key and difficult point to the development to the new jiaosu products. Currently, many
studies on edible jiaosu have been conducted both domestically and internationally. However, there has been no systematic
induction and summary until now. Therefore, based on the existing research results, this article summarizes the detection
models and evaluation indicators related to the stability of jiaosu products. It shows that the main models include the
predicting shelf life dynamics models. The stability indicators mainly include the sensory evaluation, pH index, the

functional evaluation, the content of activity, and the probiotic content, among which the sensory evaluation and the
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antioxidant activity are the main evaluation indicators for the most stability evaluation. The factors that affect the stability of

edible jiaosu products include the production process conditions (breeding strain, and fermentation time), the post-

processing and the storage environment. The summary shows that by selecting suitable strains or mixed strains for

fermentation, reasonable adjustment of fermentation time, adopting appropriate sterilization and drying methods, other

post-processing methods, and using the low temperature, dark, anaerobic conditions are all beneficial to improve the

stability of jiaosu products. It is recommended to further explore the selection of advantageous strains, research on post

processing techniques, and stability regulations for jiaosu processing in the future. In summary, this paper summarizes the

evaluation models and indicators for the stability of edible jiaosu, pointed out that production the process conditions, the

post-processing of edible enzyme products, and the storage environment have a significant impact on the stability of edible

jiaosu, and proposed measures and suggestions to improve its stability. This work provides a theoretical reference basis and

guidance for promoting the stability of edible jiaosu and the development of its related industries.

Key words: edible jiaosu; stability; influencing factors; proposal
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