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Abstract

Fermented sausages were produced using bacterial starter culture and 3 types of mould starter
cultures, and investigated their properties. Mould starter cultures were sprayed to surface of
sausages at 3 days, and the surfaces were changed to white colour afterwards and another moulds,
such as blue or black one, were not obhserved.

Common bacterial and lactic acid bacterial counts were range of 6.6 X 10%fu/g ~ 2.0 X 10%fu/
g, and Coliform group, Staphyiococcus awrens and Salmonella were not detected in the products at 35
days. pH decreased rapidly at 7 days and pH of products became to 4.6~4.7. Water contents were
30.0~316 9, and water activity was 0.80~0.81. Nitrite ion concentration at starting time was
147.7ppm, but became to 9.8~13.2ppm in the products. There is no significant difference of these
data between the Control and the mould type sausages. Total free amino acid contents in the mould
type sausages were lower than that of the Control. Most of free amino acid contents increased
during the ripening and Glu and Lys contents were high, but Arg decreased in all products. The sour
taste of mould type sausages scored lower than that of the Control.
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Lean pork : pork fat = 85 : 15, 5~6 tm size
-20°C, 24hr after curing

After semi defrost
Added bacterial starter culture SP318

Collagen casing

Stuffing
20°C, 80% RH, 72hr

Inoculation of mould at 3 days
PNT, NEO, LEM and Control {no mould)
16°C, 80% RH—75% RH—70% RH
—65% RH
m 35 days

Fig. 1 Production method of mould fermented
sausages
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Table 1 Conditions of temperature and
humidity during processing

Time (days) Temperature Humidity
0 20°C
1~3 " 80%
4 15C 80%
5~ " 75%
g~ i 709
21~ " 65%
35 Products

Mould starter cultures were inoculated at 3 days
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Fig. 2 Common bacterial counts in fermented
sausages inoculated with mould
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Fig. 3 Lactic acid bacterial counts in fermented
sausages inoculated with mould
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Table 2 Coliform group in fermented sausages inoculated with mould

Days
0 7 14 21 28 35
Control 2.7x10%  3.0x10¢  3.1x108 - - -
PNT 2.7x10%  4.4x104 5.1x10° - — -
NEO 2.7x10° 5.9x10* 9.1x10° - - -
LEM 2,7x10¢  5.8x1(¢ 9.0x10° - — -
cfu/g sausages
70
6.0 & &
—e—Control --0-- PNT 60 —e—Control  ---0-- PNT
55 —a—NEO ---A-- LEM —&—NEC ---a-- LEM
T £ 50
[=% L)
50 } i
S 40f
45 o T
4.0 L 20 1 ol
0 7 14 21 28 35 0 7 14 21 28 35

Time (days)

Fig. 4 pH value of fermented sausages inoculated
with mould
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Fig. 5 Water contents of fermented sausages
incculated with mould
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Fig. & Nitrite ion contents in fermented sausages
inoculated with mould
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Table 3 Peptide and total free amino acid contents in ferment-
ed sausages inoculated with mould

Peptides Total free amino acids
0 35 (days) 0 35 (days)
Control  535.5+23.9 1,232.2%+1344 117.1+14.1 1,069.6+171.8
PNT 1,098.3£135.9 725.6+132.8
NEO 1,062.54+120.3 844.44+116.0
LEM 1,170.1£157.3 848.0£118.3
Unit; mg/100g sausage
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Fig. 7 Free amino acid contents in fermented sausages inoculated with mould
Control, PNT, NEO and LEM are samples at 35 days
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Tabie 4 Sensory evaluation of fermented sausages

inoculated with mold.

colour odour

sour flavor overall

Control  357x0.77 3.08+0.90
PNT 342077 2972088
NEO 3304072 29040.87
LEM  343X0.74 3.08+0.74

355100 3234090 3.271091
3.14%0.82 311077 3.12x0.70
3.10£0.85 3.30+0.83 320071
296095 316074 3.32£0.66

Data are expressed as an average of 78 panelists and SD.
5: excellent, 4: very good, 3: good, 2: fair, 1: poor
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