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MATERIALS AND METHODS
The primsry meke—up of the zaussg

i
Ll

included: beef, category A - 40%;
pork, category A - 30%; and bacon
- 30%. In 100 kg s=aus=age mix were

added 2,8 kg of nitrite salts for
curing, 0,15 kg of black pepper and
0,056 ke of garlic. In SAUSAS6E
without the starter there was added
0,8% mix of glucono-delta-lactone,
ascorbic acid and dextrose. In the
sausages produced with starter cul-

tures 1% dextrose has been added.

Three different strains were used
for production of sausages. These

were: Lactobacillus plantarum Lb.
1000 (isolated from long ripensd
dry meat products), Lactobacillus
zsake Lb. 972 {from the collsction
of the Federal Meat Research
Centre, Kulmbach), and Micrococcus
M-104 which was used for investiga-
tion purposes before (Zutié and
Joksimovié, 1873). The lactobaci-

11i were maintaned in MRS broth (De
Man et al., 1960), while the micro-

coccus was maintaned in YDB broth
(Naylor and Sharpe, 18583.

M

The sausages were produced in thres

different varisnt=s: the I standard
variant with GDL additive, the II
with Micrococcus M-104 and
Lactobacillus sake Lb. 872 (1:2)

variant, and the III with Micrococ-—
cus M-104 and Lactobacillus plan-
tarum Lb. 100 (1:2) variant.

The plate count agar (PCA) was used
to determine total aerobic bacteri-

al count, while PCA with 10% NaCl
was used for determination of
micrococci. For determination of

lactobacilli the
erobically
300 C.

MRS agar was ana-
incubated 48 hours at

During the ripening of sausages the
following values were determined as
well: pH value, the water content,
the peroxide number, the acid num-
ber and the weight loss (Karan-
Purdic¢, 1368;.
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