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yyThe growth of the available microflora during the ripening and drying of no11' (te 
nuted meat products was studied primarily with the application of brine curlftuf^ 
stner, 1958). Also, methods were developed for the application of starter 
to accelerate ripening with brine curing (Petaja, 1972, 1973; Gorbatov, I9^j0giĉ  
fer, 1978) and with combined curing (L ie p e , 1978; Dzhevizov, 198 2 ) . Jiicrobi°A 
processes upon dry curing have only scarcely been studied (Nestorov, 1981)* Qf & 
The objective of the present work was to study the effect of the application * ji
accelerated dry curing technology on the growth of available microflora in ® 
ducts made of non-comminuted beef.
Materials and Methods
The microbiological status was followed in the manufacture of beef jerk, a 
product manufactured on a mass scale. To this end, beef M. semitendinosus ®l' 
was used, by the method developed by us (Chakurov, 1979), based on mechanic®'^ o1 
went and a higher temperature, and by the traditional technology: a temper^ g gf j 
4 to 6°C. Changes were monitored, in the microflora responsible for the cour9t() gv t . 
ripening, and in the sanitary indicator microorganisms. Also tests were ®a<*0j.o*»9 X. | 
the absence or presence of microorganisms causing food poisonings. Table 1 3 p ie*A' 
groups of microorganisms determined. The ripening process resulting from tb® 
biological processes taking place was monitored by determining pH: potenti°® 
ly.
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continue and a finisnea product is only obtained on day 42, when a certain T8<jû riie 
can be found in the counts of both groups of microorganisms, which are in the 
of 105-1 0 4 . No differences can be found in the titres of sanitary indicator ®icrv co»T 
ganisms between the products manufactured by the two technologies (Table 2). 
ply with sanitary and hygienic requirements for this group of meat products. I“® 
■'creased temperature applied does not favour the growth of that group of microorg»,
nisms probably, on the one hand, owing to the accelerated growth of lactic aci® ^
roorganiams which are known to have an antimicrobial action and, on the other, 0 ̂
to the faster reduction of pH value. The titre of anaerobic vegetative forms i® > ¿c
er in the new technology products. Anaerobic spore forms were not determined. ”
one case was the presence of salmonellae, pathogenic staphylococci or eulfite"r
ing vegetative or spore forms found. ,
Irrespective of the fact that, towards the 18th day, the counts of micrococci
lactic acid microorganisms are equalized in the products manufactured by the W  ^
technologies, the faster initial growth in the new technology products has a P° r pS 
effect on the sensory score and the rate of drying. Pig. 2 illustrates the faSt
reduction in experimental variants. i0g
The results obtained from the studies conducted give grounds to make the foil0 
conclusions: ., 9t)je
(1) The applied accelerated technology of dry curing favours the growth of aVa m̂rti'

microorganisms which predetermine the ageing of the products made of pon"f!lnt
nuted beef. Micrococci and lactic acid microorganisms play the most ii>port8"
role for the ageing of this group of products. e»-

(2) The increased temperature used in the new technology does not result in 0f
hanced growth of sanitary indicator microorganisms (coliforms and proceus^
microorganisms causing food poisonings: pathogenic staphylococci, salmoneH
sulfite-reducing anaerobes. fe9t8f'

(3 ) The ageing of the products manufactured by the new technology is e f f e c t e d c) 
With them, minimum pH value is attained within about 15 days, vs. 28 in to 
variants.
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Table 2. Changes in the titres of sanitary indicator microorganisms
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A = Experimental samples 
B = Controls
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