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Studies on the Microbial Flora in Swedish Dry 8Sausages.

Bengt Eriksson

Department of Food Hygiene, Royal Veterinary College,Stockholm.

Salted and cold-smoked meat products normally
support a variegated microbial flora which gives the parti-
cular product its characteristics and quality and which
contributes towards its keepability. The microbiology of
such products and especially these aspects already involved
in manufacture have been studied by several investigators
in recent years. One approach has been the inoculation of
large amounts of bacteria isolated from sausages of desi-
rable type in order to ensure products of high and uniform
quality. The most important contributions in this field
have been made by Niinivaara (l,2), Kohnle
(3) end K e 1 1 e r (4), working towards somewhat different
ends. Niinivaara has isolated a Micrococcus strain,-M-53%,
and has demomstrated that generous inoculation of the raw
sausages with this strain improves the colour and the dura-
bility of the colour in the finished product. Kohnle on
the other hand, has worked with "aromatic" bacteria. His
strain, 25 ¢, a Gram-negative rod, when added in large
amounts to0 raw sausages gives better aroma and colour in
the saleable product. Both of these bacteria have been
used with good results as a combined inoculum by Eckert

(5). The improved colour depended at least in part upon
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ability of these strains to reduce nitrate in the salt to

nitrite. Nitrite is then bound to myoglobin to give the




desirable ‘red colour. In France, Lactobacillus strains

ave been utilized to

O
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and in the U. S., Pedicoccus strains
attain the same result.

These bacteria are now available commercially in
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pure culture for addition to rew sausages. Experience with
these preparations has been good. 1In Sweden,however, these
cultures are not generally used in the manufacture of sausages,
partly because food hygiene regulations are quite restrictive
in regard to the addition of foreign materials and partly

because manufactures strive to maintain a low bacteria
content in these products,

Cold-smoked Swedish sausage, "medvurst", resembles
the German "Dauerwurst" although the method of manufacture

is somewhat differen
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t. Efforts to simplify the manufacturing

process and to reduce the effects of high labour costs have

led to shortening of the various phases. Nowadays, sausages
S B ’

are generally held for ripening for
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and then smoked for two days at 24 to 30°C. It can be

mentioned th
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t according to regulations, smoked "medvurst" can
contain only meat salt and spices,and that the water content

cannot exceed 50 per cent.

The short ripening and smoking periods and the rela-

tively high water content compared with genuine "Dauerwurst"
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cted to produce a microbial flora of quite different
composition to that in "Dauerwurst". The significance of
this flora for the quality of the finished product is probably

not as great as is claimed for the German sausage.

~

fo study the microflors of cold-smoked medvurst, the

manufacture of this particular type of sausage was followed
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