L. ? ., no ?
(Fermented sausage) I

1500 (3) Mediterranean
oH (5.2-5.6)
oH (4.6-5.1) (4)
Mediterranean
(air-dried) 1 (5)

«

undried sausage

semidry sausage , 2
(dry fermented sausage)
' 40 % salami (
) (semidry fermented sausage)
3 40-60 X

(4) ,



2.
?
10
2 ?
gram-negative, oxidase-positive rod Entero
bacteriaceae gram-positive
Psuedomonas
Enterobacteria
micrococci substrate
I
rigor mortis 77 1 ()
24
heterofermentative lactobacilli homofermentative
coccl Pediococcus spp 3 . )
1 | v .
pH 3 homofermentative
lactobacilli Lactobacillus plantalqu7m i}
" coliformi bacteria *T " 100
1
LJ plantarum brevis
heterofermentative rod (2)
3.

3.1



[ pH
5.7-5.9 glycolysis (5) glycogen
glycogen pH
6.0 dark firm dry (DFE)
{ H pale soft
exudative (PSE) glycolysis
20 % {
|
pH
(5)
3.2 ' collagen, elastin reticulin
elastin { collagen 80" .
(8) ! {
[
{ 20-30
% (9)
3.3 [ !
{
glucose [ pH
[ A
[ oligosaccharides
0.4-0.8 % pH 4.8-5.0
[ ' [ 0.2-0.3 X
2 X
(5) Acton {
starter culture [ 38°

n 1 vmm



/. 1% dextrose sucrose
H 6.0 4.7 0X 09 X
" maltose lactose dextrin
corn syrup
dextrose equivalent (DE) ( DE )
amylase
glucose 0.5 X sucrose 0.5
% 3 % 3 X
4 glucose sucrose
2
3
4-71 X
(9)
3.4 S3 3
water activity (aw)
(11)
2 X MIcrococcus
, lactobacilli
micrococcus Trichinae salami
Trichinae aw = 0.949(11)
1 2 X (Y
(2,12)
1 , Fe,Cu
food grade
(12,13) (2) 3 X

5 X



| 2.255.0 X (9)

3.5 ?

oxide myoglogin
(8) nitric oxide

potassium sorbate

pH
(15)
pH
Cl.  botulinum
(14)
3.6
5 X
9

2-3 X

nitric
nitroso myoglobin
amine nitrosamine

120 ppm
pH
(14)  Zaika
Lebanon bologna
50" ppm
1600 ppm

3-65X

! (8) Zaika (12)
Lebanon hologna
0-16 X
4 X
8 X



2.5 - 5.0 x
3.7

hydrolysis

5.4

polyphosphate pyrophosphate

3.8

polyethylene (PE)

5 mucosa
longtitudinal muscle serosa

mucosa

collagen

collagen

glucono-delta-lactone
gluconic acid
USDA 0.5

Acton
pH 6.0

(16)

(casing)

submucosa circular muscle

cellulose

cellulose

(GDL)



1l
(5.9) (9)
PE Naturin (collagen) cellulose
fibrous 3
PE Naturin
4.
4
(9)
3
PE
(9)
«
21 -24%,
. PH ( 4.6-5.1)
27.7-37.7" .(4) Acton (17) 22* 30° 37¢ .
summer Sausage 30 ° ", 1
22° "(17)
pH



10

! 65 - 95 «x
1 65 - 85 % (4,10,17,18)
! 1
: 1
Townsend (18)
!
5.
(5)
5.1
Staphylococcus aureus !
} !
pH  (5)
Coagulase-positive stap.
(114 ) 100,000
/ toxin (6) Raccach (19,20)
Pediococcus starter .aureus toxin
1000 Pediococcus

s.aureus Lactobacillus



n

(21) .aureus ;
' 2 -3
(6) :
pH (5)
Salmonella Enterobacteria ;
: 51.7 ¢
Salmonella (22) Salmonella
pH Smith
(22) p.cerevisiae L.plantarurn Salmonella
1 pH
antagonistic Salmonella 2.5 %
GDL Enterobacteriaceae
Salmonella (5)
Clostridium botulinum toxin
Clostridia starter
pH (5.6)
" Wild " mold
1
mycotoxin
potassium sorbate casing (23)
Trichinae



12

Trichinae ' | | K
100 Trichinae
Trichinae aw
, Childer (11)
aw 0.9-0.95 pH
58.3° Trichinae The Meat

Inspection Division (MID) USDA
Trichinae (24)

16
(25) “ ' 8.5x10e - 5.5x10e /
4.5x10* - 3.8x107 / Conform
10 10B EL Coli 9
¢n  botulinum
Streptococcus salmonella staphylococcus 1
30 2.5x10@ / (26)
conform 1.25x107 /
: conform 6.2x10*
/ 5 262.5 /
{ 251x10® /
salmonella ] 1 56 450
{ 1244 v { 5%
41.67 % '
{



52 7 Nitrosamine
Nitrosamine amines '
Nitrosamine
( I )
Nitrosamine [ ' amines (5)
; reduce
(5)
‘ oH
Christiansen (27) dextrose
' summer sausage starter culture
toxin Clostridia \ dextrose 150
/ toxin (28) ;
8 8.17-149.95 /
6.
1
(2) Candida sp.
pH
; (9) "7 cellulose fibrous
10 55-60" .
55 X 10 55-60" .
5
50 X 5
PP
55 X 50 X ’

13



14

I 2
o d ,
(29) salmonella 4
serotype innoculate (102 10% 106)
0.1-0.4 MegaRad serotype
0.4 MegaRad salmonella 106
serotype 1
0 0.1 0.2 0.3 MegaRad
12 15 !
9
10 10 30 ‘
6 1 12 pH
1.
55.1-74.6 X 1.8-12.7 X 2.3-3.6 X 16.9-25.3 X

25-4.6 X 0.9-2.3 X pH 4.3-3.9 (9, 30, 3132)
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