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1. Introduction.

S
p

The term "houschold liver sausage" includes a large number of rather
cheap products.These products contain,bes >s liver and fat,cooked offals
and rather much cooked connective tluh « The broth, obtwlneq by the
cooking of the offals and the con sue, is added to the sausago-
Paste too.

Usually these liver s s arc filled in natural casings (runner).

The casings _are keepo vhi by ¢ ing the sausages after cooking in
cold weter ; S€ ! © ;
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For this uickly, even at low tempera-
tures, The somefime, bij the use of a pre-
Servative. 3 , owed in the Netherlands (2)s

As therc are in general objections against the use of boric acid in food-
stuffs ( 3 ilitic eservatives which can replace
boric acid, are nts which benzoic acid
' and sorbic acid

me cxperime
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The preserv tivities of these ¢ been comparcd in a 4% salt—
solution at Some fresh liver sausages, filled in natural casings (run—
+

nor)p were he sausages were examined

at several

II 4% NaCl + 0,1 % sorbic ac pH = 4,8 ),
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IITI 4% NaCl + 0,1 % boric acid pH = 7,0 ),
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IV 4% Nz2C1 ( control H = 7,1 ),

After € daye the brines and the saucsages were examined. The results are men-
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Cogplggion: Benzoic acid and so
vation of liver sausa
the same concentration
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4.2, Second experiment.

{ In the second
reduced to 0,02 % an co
The liver sausages are storaged in the following solutions:
< A ar  pym S e . [ T SR
V 4% NaCl + 0,02 % benzoic acid ( pH = 5,4 ),
T T/ 1t DA T o T o T sorhs = a ' s G e e
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VII 4% NaCl + 0,50 % boric acid ( pH = 6,6 ),
) VIIT4% NaCl ( ntrol GRS S iR
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During the storage the following qualities were examined:
~ the odour of the brine ( tabel II, A ) ;
-~ the condition of the casings ( tabel II, B )3

-~ the clearness ( optical transmissi
wasg measured with a photo—-electri

o
~ the amount of bacterialgrowth in the bri
e

counted on nutrient—agar after in

rbic acid are better suited for the preser—
in brine then boric acid, when usecd in
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of benzoic acid and sorbic acid are
boric acid is raised to 0,50 %.

e, the optical transmission
( tabel III ) ;

the number of bactecria was
ys at 37°C ( tabel IV ),

At the end of the experiment the tastc of the sausages was examined ( tabel II,

C ).
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Tabel IV
L LS

‘ Number of bacteria in 1 ml of the brine during the storage of
liver sausages in the brine.
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‘ 50 50 50

} 54000 300 100,000
| 64500 | 40.000 500 200,000
l 3,000 | 1503000 - 1300,000
| 20,000 ; = | 10,000 : =
l 120 0(0 | = | 260.000 =
{2 | - 630,000 ' -
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