Highlights
· 4 LABs were identified as the main spoilage agents of vacuum-packed sausages
· 43 LABs were screened for inhibitory activity against spoilage bacteria of sausages 
· The CFS of 6 LABs successfully inhibited the spoilage bacteria of sausages
· The CFSs contained inhibitory protein compounds in addition to acids and H2O2
· The protective CFSs were stable at sausage pasteurization temperature (85°C,10 min)
