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the GDL sausages

Products were obtainec

(=S

EEL * curing or versyiring es—
S-td,’lt, of I'lp SSs ’;‘1/.;:/' after 86 hours of curir £ ) ersplirin re

pectively, when the pH drovped to 5+2., Cure color of the sausages
- g il A : N 2l hen amoked d dried
developed in 40 hours. These sausages too were then smoked and dried.

1 18y o ] 3 : 24 +¥ gy W
During drying the pH of the products

products with 1.0 % of glucose decreased
< H Ol PLOLUC LS - e / o3

further to 4.8-4.7, giving an unacceptable sour taste. Other quality

factors, except color,

Products, The 0.5 % gluco

%
erior to those of the GDL

(=

maintained their pH value of

252, on drying, and were evaluated as inferior to all other products.

N

3. DISCUSSION

3.1.

3.20

Cooked commimuted products

The results of the addition of GDL to
Products

steurized and sterilized

A : : e from the literature
Sy &lven in 2.1., agree with the data from the literature

2 A T S 3 TODO 1 ] O tl o2
cilted., As was shown in table 1, the pH decreased proportional TO TAf

amount of @DI, added., This

n
4

nitrite and improve

¥ ) hese exemplarv pro-
ed cure color f . In these exemplary r

ducts, cooked Sausage and luncheon meat, optimum color was found

after addition of 0.50 %
The more

GDL (r\:‘T?\lEifL‘i on meat and lard conte t)
acid condition was not harmful for other quality factors.

Improvement of color stability a

in literature (eag. 9)

gainst exposure to light, as claimed

could noc

observed, however.

As in our experiments the usual smoking and heating conditions

for the products concerned were applied, no acceleration of cure

color development
the

2 ¥ S P . ;ed, however, by
been noticed., It was demonstrated, however, by

rapid color formation in CDL containing raw sausages as shown in
2.2, As indicateg in literature ( ‘ 2) this benefit might be

-] penelil
highly important in

normal or HTST (whether or not continuously
Performed) processi ing of comminute 2at product
Raw ripenegd sausages
From the eXemplary results given in 2.2. it is clear that the
desired pH fall of rew sausages during the first period of ferment-

Ir
ation may ve ted artificially by addition of GDL instead
of sugars to the s

1T
S o m Poegs Ny A re H va ae-
Sausage mix., The ulti etely achieved pH value d

Pends on the

1€ amoun
of time
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Besides giving considerable gain
’ baotgriclogical risks
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or perspiring
at el&vated ‘uer{z}fera't\;;reg, as done to a ele % the ; ';‘»:n‘.m’"
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