






















Serous on meat surfaces? these lactobacilli at the pH of the brines 
o=7 to 5= 0) are capable of utilizing nitrites (Coretti,1954; Can= 

1964),
'^esence^of numerous Streptococci D, which could be identified as

(var. gymogenes and liquefaciens) , S. faecium, S. durans 
Hr., bo vis. ~ ---------

P^esence of Enterobacteria; E? coli was found rarely(Me Kenzie 
and only in young brines, lactose + Aeromonas strains have 

een counted for convenience toghether with enterobacteria. It was 
solved that enterobacteria were rather more numerous on meat sur= 

•Oces that on brines,
5? presence of many Aeromonas constant in all brines, weakly uti2ii=

S ni^ates or nitrites,
gl ^i^rios were not allways found and in any case allways in very 
®^ll number even when media contained penicillin and antibiotic 

^G cann°t excluded that the good growth of Achromobacter and 
—  on sucil media may have rendered the isolation of Vibrios 

y flonlt, but had these been present in considerable numbers they 
Co^  no±f escaped observation. It can be concluded that under our 
Editions the environment is not favourable for the growth of the=

8) Se bacteria.
^Yeasts and moulds were numerous and this we think is due to the

9) ^ironmental conditions,
^Halted numbers of Pseudomonas fluorescons, Xantomonas and Halobac== 

werd identified and also in limited numbers sulphite redu=
■Pg Clostridia,

5

, regards to chemical 
e PH is allwavs low

aspects of these brines (Massacra, 1§64) 
and right from the first hours it remains 

little above for the all of the curing period, 
rapidly reduced to nitrites and these are further on 
Different microbial species carry out this reduction

a

is aliways 
°hstant around 5 or 

g r a t e s  are 
metaboii
Pit °ne oi" us (Cantoni, 1964) has shown that in the reduction of 

Po nitrites in these brines micrococci, vibrios and to^sser
?laH - the rm- trites, whereas the vibrios were weak nitrites reducer 
flu. emperature ap wHich the brines are held has a considerable in= 
da -f1100 0n ’fche intensit 
^ho i0n (Canf°ni> 1964)
P a ^ COnGGni:ration °f HaCl with the exception of very fresh brines nges -

ized 
one of

in
extent yeasts and Aeromonas 

a part; these la 3t germs are
but
able

especially the Achromobacter 
to break down successively

are held has a 
rapidity of nitrates and nitrites re=

o~p
ghor

concentration of lactic acid is fairly constant, around 1 per
ïh_ 
cept 
fh.e

HFantmt

from 7=9 per cent to 5,8 per cent in 
brines and of the season ( the 

during warm seasons)

very
relation to the manner 
NaGl concentration is

? and it
opines.

should be recalled that saccharose is not added to fa

y of total nitrogen and soluble nitrogen is high, free
alanine, serine, leucine,f a c i a s

°e nesults it can bo deduced that in bresaola brines the 
flora consists probably of Achromobacter, lactobacilli and

found were; glutammic acid,
'amln°butirriofe,cid,• 0Di the Y

acfive



micrococci, the presence of which is high numerically and constant/
Strepto cocci D are also numerous, we think the reason of their nre=
sonce in the bresaola brines needs to be further investigated in 
// er to ascertain whether they have to be considerdd as contaminate: 
mants or as plaiyng a role in curing,
■fctention must also be dr^wn ± 2  on the considerable number of Snte= 
mobacteria present on meat surfaces, though a part of the total 
ount could be represented by lactose + Aeromonas.
e considerable numbers of yeasts and moulds, higher in brines 

mom artisan undertakings, could be due in part to the fact that 
0^? curing of the bresaolo take place in vats of oakwood and that 

y recently these are being substituted ( and for the moment only 
larger factories) with plastics vats. It is also probable that 

e environmental conditions help to mantain high the number of 
<>easts and moulds.
thnleaSt ±i: Se°m Wllikely tiiese organisms take part in curing,
G. Usil li: cannoi;: excluded that they may influence the qualitative 
^position of the brine flora.
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RESUME'
On a examiné la microflore des saumures de "Bresaola", une salai= 
son typique de la Valtélline, dans lequellos des groupes de bacté= 
ries sont constamment présents: les Achromohacter, les Micrococci, 
les Lactohacilles, les Aeromonas et les Streptococques D. 
les Vibrêo sont très rares et il est extrêmement difficile de les 
déceler même sur les milieux sélectifs salés a 6 pour cent et avec 
de la pénicilline et un antihiotique antifongique.
Solon notre avis les Achromohacter, Lactobacillus et Micrococci 
devraient avoir une importance dans le processus de saumurage et 
Peuvent être considérés comme flore active. Le rôle des Streptococ= 
lues D, toujours très nombreux est encore à étudier.
Les levures et les moisissures sont toujours présentes et nombreux 
Ses surtout dans les produits artisans.

SUMMARY
The raicroflora of Bresaola brines ( a typical product of the Val= 
Teliina) has been examined. Several groups of Bacteria were found 
an them: Achromobacter, Micrococci, Lactobacilli, Aeromonas,Sirep— 
^ooocci L, Enterobacteria. The Vibrios are rare and it is very dif= 
bleuit to isolate them even using antibiotics to inhibit the anta= 
S°nistic flora ( agar containing 6f ° NaCl, saccharose, penicillin 
_ahd an antifungal antibiotic) .

believe that the active flora should be represented by Achrom_o= 
feeder, Lactobacilli and Micrococci. Streptococci D, allways pres 
sent and numerous need further investigations to ascertains their 
b&le.
leasts and fungi are numerous mainly in brines of artisan type.
Several other species of bacteria have been identified.
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