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/7 + KLEMENT J.T. ET AL. THE ASSOCIATION OF PROTEIN SOLUBILITY WITH
PHYSICAL PROPERTIES IN A FERMENTED SAUSAGE.,

QUESTION DE M. HOOD

)

Was therne any difgernence 4in ydield between fest batches containang
stanten culturne and the contrhol bateh 7
How important 48 the effect of drying as a contribution pactor 4n

the development of fArmness.

REPONSE
Vield was not measured.
Drying does o4 cournse contribute but the sausage we worked with 44

s24LL nelatively moist (50%). We tried to eliminate The effect of surgace

drying by discarding grom analysis the exterdior portion 04 the

sausage.

QUESTION DE M. FROUIN

How do you explain the decrease 0§ protein s0Lubility below the

(s0electrnic point ?

I5 4t an efgect o4 dehydratation

REPONSE
I can give no satisgactorny answer at present, one must considen the

Lt

/

efpect of the ntﬁaf{vgfg h{gh salt envinonment. We are phresently
studying this in a model system where we can adfust PH down and the

back up to deteamine nevensibility of undolubility.
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Fiin die Bildung der cancerogenen Nitrosamine 4is%t, wie bekannt, das
ronliegen von sec. Aminen notwend4Lg.

PETv Sl P SR BN I, o R S R R e R e RSO L ) e R ) O Aminen 4An dex

VA2 NOoCnN LAHA L N/LEN EL@aIIL;irlu nacn ad4ce ~ILIZ~L;4\, an 4ec. AmM e .

Rohwurst im Vernlaufe des Reifungsprozesses ? Wie hoch kann s4e

5
maximal werden. Sind sie der Meinung, da sich 4ngolge den Zunahme

an Aminen die Gedahn den Nitrnosaminebilfdung enhoht 7

(o N
£

REPONSE

On n'a pas cherché d'amines secondaines dans Les batches &tudiés. On
5'inténessait uniquement aux amines primairesd, produdts directs de
décarboxylation d'acides aminés, dans Le cadre de nod nrecherches surn
Le métabolisme des acides aminés Lors de £a maturation du saucisson
sec. On n'a pas examiné 4'4il y a une relation entre ces amines et La

formation de nitrosamines.

QUESTION DE M. FROUIN :

= n - . - 1 1 ! 0 7 -
Avez-vous compané Les goits des divens Lots ? SL oud, qu avez-vous

- = 0

crouve ¢

REPONSE

Comme f§'ai défja dit, on n'a pas effectul des essass organolepliques vu

la nature Atrnictement biochimique de notre travail.

QUESTION DE M. NICKELS :

Py . vbh o ” 7 , . /‘, % N 4 g
In your conclusdion you say that there where no differences 4in pH

between the expeniments duning the fermentaZdion process.

Have any microbiological tests i.e. enumeration o4 Lactic acdd

o

bactenia been done on the raw mateniaf used

The nelatively Row pH (5.8.) 4in the begining 0§ the process Aindicates

pH: |

high bacterial numbens especially of Lactic acdid bactenia, which might

explain, why the addition 0§ stanten cultures d4d not show any effect ?

REPONSE
N |
Indeed, there were no striking differences Ain pH between the

experiments during ndipening. We did carry oul enumeration o4 bacteria

(|

on the raw materdial used : counts for Lactic acid bacternia wene

approximatel y 704‘5, which i3 not high. We feel that the absence 04

/

any eqg

fpect due to the addition of starnter cultures may be nelated %o
the favorable conditions in the sausage forn growth o4 Lactic bacternda :

/

the smalf numberns of Lactic acdid bacterdia piesent indtially incheasde
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1 lues up to 708/9 An 48 h. innespective of the addition of a

QUESTION DE M. VERBEKE

do you explain the nelatively constant fatty acdd composition 4in
the digferent Lipid classes given 4in table 3. 1§ there L4 a specdificity
(n Lipolysis, as you claim, one would expect that the diglycerides and
monoglycendides would show a higher content o4 stearic orn palmitic acid ?

REPONSE

Specificity of Lipolysis Ais indicated by differences Ain the % of F.F.A.

gon individual acids. As the % of Linoledic acdid 4in total fatty acids 44

L/5 : PETAJA

QUESTION DE M. GARDNER

a) Can you explain why the pH decreased Ain the vibrio hams 7
| h

=

b) What wenre the Levels of nitrnite 4in the findished vibrio hams ?

REPONSE :

a) Vibrio 21 forms acid from glucose used in brine. That 4is my
explanation.

b) We have'nt studied yet the nitrate and nitrnite helations 4in brines
and hams. Our purpose 45 follow nitrite concentrating in cooked and
raw Lnoculated with vibrio 21. The hams will be manufactured in oun

Anstitute factory as its normal production.

L/6 : JOKSIMOVIC J. : A CONTRIBUTION TO THE INVESTIGATIONS ON PURE AND
CONJOINT CULTURES OF STREPTOCcoc! AND MicrococcI
IN THE RIPENING OF SAUSAGES.






