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g ahd Water content of "sremska' sausage - a dry sausage of
£28 - 26 _mm
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o DKgh
Wy Says . . . : e
’gf1) Qusage is a typical national meat product in Yugoslavia. It is a dr sausage
oy
'IMl k ang a smaller quantity of beef, with the addition of salt, pepper, garlic and

Th
=0p € way of production is different and so is the name depending on the production
0 Caun

Y S

mQO € of the differences in the production "sremska" sausage may be of excellent,
Ty of
%ttWQ Poor quality.
It de < : .
“tne Cades ago, the industrial production of "sremska" sausage has begun, but the

S in Quality are present.

5 e
ol TY few data on the production of "sremska" sausage, especially on the factors
4 Y. p I

a

Seta (1957) was the only one who investigated this

kind of sausage a 1litt
1S author cites that the ripening of "sremska" sausage is finished at the end
and the water content dicreased to approximately 25 to 30%. He points
the aroma of paprika may be felt and that pH is varying from 6.2 to 555.
A‘qun, considerably more data in the literature on other kinds of dry sausages.
0 &Qr € of dry sausages lasts from about 5 weeks (Maillet, 1964; Langner, 1969) to
‘ (Rasot“, 1961; Takacs et al., 1963; Girié et al., 1963; Stanculescu and San-
» During this time, there is a considerable loss of water content, which
fven about 15 to 21% (Kormendy and Gantner, 1962; Takdcs et al., 196%; Cantoni
i; Cirig et al., 1969; Langner, 1969). Bianchi et al. (197&) report that more
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2lst day of ripening" and from

"no

anges of sausages appear only after the

n
the period of real ripening" begins.

e Quay »
N alltt
‘ Y of the industrially produced "sremska" sausage of different production va-

1S poorer than of the good sausage made in farmer households, it was deci-
" teChnology for industrial production of high quality "sremska" sausage. 25
1s

S0 Sausage were produced in industrial conditions. After that, their quality
lnbd b R

lhy  Vag Y laboratory and sensory investigations, and the best one was chosen. Each
i;f%mt‘gi; Of 100 kg of fundamental constituents- meat and fatty tissue. The amount of
bt “0Ts varied in different batches in the following ranges:

;:? 55 to 80 kg

o fagy o "0 10 ke

,J*ln\,,inyj tissye 20 to 40 kg.

© 8dditives were added to 100 kg of fundamental constituents:
Same quantity:

STeny, et

Quantities, in the ranges:
0 to 0,05 kg
0 to 0,3 kg

p
R 0,5 to 0,6 kg
ly, Sy 0,4 to 0,5 kg and
\\ Q
“ QIJQ 0,04 to 0,08 kg.

: B
S b ROCESSTING OF SAUSAGES

Sy e

8 @y wmthn of the batches, meat and fatty tissue were prepared and minced in the

tebof ed'1fitely after the preparing, the stuffing was filled into thin casings, of
8 to 26 mm. The sausages were smoked for 48 hours at the temperature of 14
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Graph.l. pH AND COLOUR (Gofo units) OF ,SREMSIKA" SAUSAGE DURING RIPENING ) [
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agreement with the one of Eakers et al. (1975). who didn‘t establish that
considerably the flavour.
The finding that the characteristics of the sausage are improving up to "“DrOKlma
day of ripening is in agreement with the findings of authors who report that the T
process of dry sausages lasts for about 5 weeks or longer Maille , 1964; Langnels
Raseta, 1961; Takacs et al., 1963%; Cirié et al., 196%; Stanculescu and Sandulesc®
amely, "sremska'" sausage is a product of smaller diameter so the ripening comesS o
earlier, mainly in the fifth weck. The finding that after 15th, i.d. 20th day bcrln

more intensive improvement of the sensoric characteristics of "sremska" sausage

particularly pointed out. This is in agreement with the finding of Bianchi et

who state that "on 21st day begins the real ripening of sausages". They have
by investigating sausages of larger diameter, and that is why the consequences 2
are somewhat later manifested.

It is interesting that, though the water content in "sremska"

pening to about 15, this factor didn‘t influence negatively it
Namely, even with this water content, the sausage was Juicy and

ory nark.
The finding that the content of alfa-amino N and NPN is constantly incre

pening gives way to the hypothesis that the hydrolysis products influence

development of sensory characteristics of the product. This finding is in

a in literature (Kormendy and Gantner, 1962; Dierick et al., 19743

In this work it was proved that the

sausage made with small

(0,16) and without addition of nitrit was of best sensory characteristics

nificant. The best flavour may be explained by the influence of added I -
v 5 . 1. acv
"optimaly corrected" the onntJaWVO gustatoric chars

and paprika,

7 m1 - 1 . ds
of the sausage. The colour of the meat in the stuffing, the meat being not cure

1, was "corrected" by the coloured component of the paprika, and so it TreB®

red. |
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