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DATA CONCERNING THE MICROB OLOGICAL, AND CHEMICAL ;_CHANGES

OF THE GYULAT TYPE SAUSAGES IN COURSE OF THEIR RIPENING.
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The Hungarian sausage of Gyula is a meat-

product made of pork-meat, fatty tissue /pevhdp some

boef/, salt and flavoring adequate to the character of
The product. It is made without heat-treatment and fill

into a casing of at most 4o mm diameter,
@

The watercontent of the comme rcial product
. is at most %6 7%y 1its fatcontent related to 30 % watercon-

tent at most 46 %, its proteincontent : at least 18 %, its

caloric value at lngu 400 cal/loo g,

In order to examine these meatproduct
Prepared three lots of sausages with the customery tech-
nology. From each lot we took in Couréb of 21 days daily
Samples for mircrobiological and chemical analysis.,
The total number of the microbds was de-
.

termined by the dilution method of Pasteur and Koch?s

\\\\\‘xﬁ}ate method, For the former meatpulp + dextrose + yeast
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+peptone bouillon was used and to debect the inaerob

bacteria we prepared Kitt-Tarozzids liversoup with
the above mentioned bouillon, which we sealed by the
aid of paraffine-vaseline mixture. The plating was
performed on gelatine + agar substrate made of the a-
bove bouillon, on which we also determined the number -

of proteolitic microbes,

The obligate anaerob clostridia were
examined also on sulfite culture medium. The number
and titer of the co 1£lcrow(ncu straines was determined

Klimmer?s agar, resp. on Kessler-Swenarton?s zub-

strate,

The examinations on salmon 1¢llag vere
performed by spreading Bierbauer’s enrichment on phenol-

red-brilliantgreen as well as on Drigalski’s agarplate.

In order of qualitative bacteriological
determination we made subculturcs from the dilutions
on Drigalski’s and gelatine agarplates and on blood-
Plates containing o o1 7% dextrose.

The developed colonies were examined
for katalaze enzyme also. The lactobacillae were cul-
tivated on 29 ¢? in a bouillon with' pH = 6,0 containing
cistine.

The average value of the number of

bacteria ‘was not related with the rlcbnlng times after
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o4 hours the number was 134 /aerob/ and 107/31&erob/
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signiflcantly monoton /0,27 % level/, the change of
the saltcontent ney only Jjust be pruved stotisbieally

/5 % level/.

In the sccond period of ripening only the
decreasing of wabercontent may be shown /o,1 % level/,

the other characteristics may be considered as constant.

The number of microbes determined by the
plate method decreases during the beginning period of ri-
pening from lolo to lo~. The average number of microbes
is furthermore about the order of 100, but the dispersi

increases tc 4 instcad of order 2 obtained at the end

but the tracing up of the whole ripening process shows,
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microbiological life of the sau-
sages in o certain period a change occurs /in our ex-

th

perinents on the 7 - 9 day/ and further on there is

no unambigious change in the number of microbes. Like=-
el -~ 3 A~ Sy S - 34 : W th* o
wise the Gram~-negative nicrobes disappear on the 7 day,
further the pH settles on 2 value about 5,9 and the
saltcontent on 3,9 % at the same time. This indicates
that not only the mierobiological processes, reflected
by the number of microbes, but also the chemical pro-

cesses cousing the changes on the pH ¥8lue, cone to a

standstill in the same period of ripening.
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It is advisable beside or instead of
deternining the salt TSP, W ratercontent to examine
2lso the salt/water ratio, This ratio shows the "real™
salteconcentration, because the salt is solved in the
watercontent of the product and only this salt solved

the watercontent 1s effective.

The change of the other characteristics
is considerable and is the consequence of increased

effective saltconcentration creating changed circum-

stances Tor the 'microflora.

This is proved by the fact, that betwee
tne number of microbes, determined by Koch®s plate uethod,
and the salteconcentration there is a strong correlation
during the whole ripening period, while no strong co-

4

relation exists between the number of microbes and wa—
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of the Grim-negative microbes is not only the function
of the increascd saltconcentration but alsc of other
factors /for instance pH/. The number of Gram- negative

v

microbes shows the same strong correlation with P

4
[42]
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The unambiguous discerning of the role
of each characteristic is difficult, because especially
in the early phase, the saltdistribution is very inho—
nogen, which is shown also by the great changes of the
salt/drysubctance ration /3,8 - 5,8 %/. This fluctu-

atlons decrease towards the end of ripening, showing

the effect of the equalization proces in the sau-

sage. These processes may be observed also with the
salami.

Chemical values towards the end of the
ripening period, which nay be demonstrated by nicrobio-

logical experiments, are as follows: pH = 548 = 6403

salt/water ratio 13 - 16 %, which corresponds to 25 - 28%

watercontent. That is much lower as the or iginally
standardized %6 % and corresponds to 545« 3,9%
saltcontent. In our experiments we got these data on

the 7 - 9th day. Fron this time on the pH and salt-

content became steady in the order of the given value.

This phenomenon is in case of salt surprising, as one

could count with the increasinzg of the salteconten
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