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Fig. 1. Ratio of unsaturated and
saturated aldehydes (—) from
1,1 %0 0,28 and .ratio- of an~
saturated and saturated fatty
acids (---) from 1,29 to 0,57

® - non-smoked loukanka,without

a yeast culture

O - non-smoked loukanka, with a

yeast culture

A - smoked loukanka,without a

yeast culture

A - smoked loukanka, with a

yeast culture

till day 18. That is why the ra-
tio of the levels of unsaturated
and saturated acids estimated
for day 18 in experimental lots
did not show any substantial
changes compared to day 1. Satu-
rated fatty acids showed a ten-
dency to decrease in the first
days of product ripening, and to
increase in the last days (Fig.4
and 5).

In the finished product, non-
smoked loukanka, alkanals, 2-en-
als and 2,4-dienals were in lar-
ger amounts in experimental
samples, compared to controls,
unlike the situation in smoked
loukanka (Fig. 6). In the lattern
the levels of saturated and un-
saturated aldehydes in the lots
with a starter were lower than
the relevant levels in smoked
loukanka without a starter.

On analysing the results obtain-
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upon the drying of smoked loukanka with a yeast culture (Fig. 4) and without a yeast culture
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On the basis of the investigations made and the results obtained, the following conclusions
can be drawn:

(1) The yeast starter culture used induces more intensive lipolytic and oxidation processes
in the raw-dried sausages manufactured with it.

(2) The lipases produced by the yeast culture exhibit a preference towards unsaturated fatty
acids.

(3) The yeast culture induces increases in saturated and unsaturated aldehydes only in non-
smoked raw-dried loukanka-type sausages.

The results obtained, of more intensive lipolytic and oxidation processes resulting from the

application of yeast starter in the manufacture of raw-dried sausages, give us grounds to
expect an improvement in their flavour qualities.
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