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Figure 1 pH values of the sausage during processing. A contains 2.5%
NaCl and starter culture, B contains 3.0% NaCl and starter

culture, C contains 3.0% NaCl.
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Figure 2 Internal temperature of the sausage during processing.
Batches representing salt levels and starter culture combinations

are pooled.
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Figure 3 Shear press values of the sausage during processing. A contain®
2.5% NaCl and starter culture, B contains 3.0% NaCl and starter

culture, C contains 3.07 NacCl.
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Figure 4 Solubility of myofibrillar proteins in the sausage during
processing. Results are expressed as a percentage to total
protein nitrogen. A contains 2.5% NaCl and starter culture,

B contains 3.0% NaCl and starter culture, C contains 3.0% NaCl.
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Solubility of sarcoplasmic proteins in the sausage during

l
processing. Results are expressed as a percentage of total
protein nitrogen. A contains 2.57% NaCl and starter culture,

B contains 3.0% NaCl and starter culture, C contains 3.0% NaCl.
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Figure 6 Non-protein nitrogen levels in the sausage during processing.

Results are expressed as a percentage of total protein nitrogen.
A contains 2.5% NaCl and starter culture, B contains 3.0% NaCl
and starter culture, C contains 3.0Z NaCl. All were heated to

55°C except A in Experiment II which was heated to 60°C.
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Summarz.

Concentration ché%es for ammonia, total and individual free
amino acids, total peptides, nucleotides, nucleosides and
som individual amines were followed during ripening of dry
sausage, with an without added "Starter culture". A de-
crease was observed for peptides, nucleotides,glutamic acid,
histidine, tyrosine and ornithine, an increase for all other
compounds, being most intense for total free amino acids
during the first days of mpening, The rate of free amino
acid production exceeded the rate of ammonia production,

The presence of a stater culture intensified free amino

acid production and peptide disappearance, A tenfold in=-
crease in the concentrations of histamine, tyramine and

putresceine was observed in the presence of a starter culture,

Résumé,

La concentration de 1'ammoniaque, d'acides aminés totaux

et individuels, de peptides totaux, de nucléotides, nu-
cléosides et de quelques= amines a été suivze dans le
saucisson cru, préparé avec et sans culture d'ensemence-
ment., Une diminution a été observée pour les peptides,

les nucléotides, 1l'acide glutamique, la histidine, 1la
tyrosine et l'ornithine et une augmentation pour les autres
composés, la plus intense étant trouvée pour les acides

aminés libres totaux, pendant les premiers jours du maturage.
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La vitesse de production d'acides aminés libres, surpas-
sait celle de 1l'ammoniaque. La présence d'une culture
d'ensemencement intensifiait la production d'acides aminés
lLibres, et la disparition des peptides, Une augmentation
décuple a été obmsayée pour la concentration de la hista-
mine, de la tyramine et de la putrescéine, en présence
d'une culture d'snsemencement,

Zusammenfassung,

Die Gehaltsverédnderung von Ammoniak, totalen und indivi-

duellen freien AminosBuren, totalen Peptiden, Nucleotiden,
lucleosiden und von einigen aminen, wurde bestimmt in
schnellreifender Rohwurst, mit und ohne Starterkultur her-
gestellt, Eine Verminderung wird beobachtet flir Peptiden,
iden, Glutamins@ure, Histidin, Tyrosin und Ornithin,

Diese Bereicherung war am gr8ssten flir die freien Aminosduren
wédhrend die ersten Tage der Herstellung und starker mit

einer Staterkultur, Die Produktionsgeschwindigkeit der
freien AminosBuren tibertraf diese des Ammoniaks, Die

-

Anwesenkeit einer Starterkultur erhBhte die Produktion

2

freien Aminoséduren und das Verschwinden von Peptiden.

von fre
Eine zehnfache Zunahme der Konzentartion wurde beobachtet
fiir Histamin, Tyramin und Putrescein, in Anwesenheit
einer Starterkultur,

- 1574 -






