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MATERIALS AND METHODS: In order to carry out ou
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{LSULTS AND DISCUSSION: There are not significant
ie?ences between the results of the two temperature regimes,
A0 not effect the technological product treatment. This
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indices /table 2/.

PR \)
Table 1.-Microbiological processes
Period of I variant II variant IIT variant
exanination gty gual. qQtye. qual. gLy quale
Fillin
batter +4++ 4 ++++ o ++++ 4
AL <72 b +++4+ 1 +++4+ 1 ++++ 2
On 5 day 44+ 1 ++++ 1 ++++ 2
On 10 day et 1 ++++ 1 ++++ 23
Of finished
product ++++ 1 ++++ 1 ++++ 1 ‘
. T
Qualitative growth Quantitative growth
characteris tic. - charaoteristip.
O - absence of colonies 1 - pure smear
+ - to 20 colonies 2 - pure smear with
++ - from 20 to 50 colonies single others
+++ — over 50 colonies, but 5 = mixed smear

calculated 4 - various growth

++++ — compact growth

.
Table 2.-Biochemical processes )
Period of I variant II variant TI1 variés
examination /with Stre.sp.13%6,107/ /with Str.loc.Pq/ /with Do/
pH
Filling
batter 5,98+0, 5,88+0,12 5,32+ +0,10
At 48 h u, 88+0, 11 5,%1+0,11 ,, 13+0,712
At 72 h , 74%0,11 4,92+0,09 , 1130, 11
On 5 day 'r,qn+) 2 4 od+O 10 /K_H'U 08
On 10 day 70%0,10 4,7640,12 6740,12
Finished ; i
product 4 ,7040,12 4,74+0,11 u,ooiu,% \
Residual '
nltrltes
m’:" ﬁ) -
On 5 day 1,14+0,025 1,0%+0,031 0,97+0,0%¢
On 10 day  O,74%0,0%5 0,90+0,030 0, &7%0,027

Independently of sharp pH decrease in the filling batter of
GDL sausages, the pH decrease of sausages with mixed starter
culture at 48 h leaves behind that of the other two types. Thi®
trend is preserved till the fifth day, and after that is nearly
equated. After 72 h, pH is significantly under 5. This is
received due to the highest acid forming possibility of the
mixed starter culture. In conformity with the pH decline, the
casings of the gduJerS, produced with mixed broth culture andh |
with GDL, were "undressed" at 48 h. The sausages, prepared Vl
the other broth culture were "undressed" at 772 h. From thes
results the issue follows, that by necessary ripening lntcnol 24
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that ensures the desirable firmness of product in order %o
realize the technological treatment. Regarding good slice and
Colour, after 72 h visible differeénces are not detected. The
Correlation relationship between the parameters is remained
the same also at the values of residual nitrites. The results
Show, that still at the beginning of the process conditions
are created for maximum consumption -of the used nitrite. Till
the fifth day the values of the residual nitrites are rather
Uunder the maximum, permissible in the finished product. The
batter exchangeable processes, which are expressed by mass
losses /graph. 1/, are forerunning for products, prepared with
hixed starter culture, from the beginning to the end of the
Process. This favours the intensifying of the production-
technological process and ensures very good quality parameters.

Graphic drawing 1. Batter exchangeable processes
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In the sensory evaluations of the products during the period
Sl_egperimentation, visible differences regarding colour and
4 %ang surface are not established. There was found out
eflnltely sourer flavour in GDL products. Nevertheless of
ngt PH, in the products with broth cultures such a_sour%ng do
the Pércelved. They are more palatable and more spicy. After
Storage of 10 days, these differences increased. In table

dre presented the results from the specialized panel

®Valuation.
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CONCLUSION; From the data ysils a conclusion can be drawl
that in the production of sausages wi t}out casings the use of
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Yo - Lnedess patie el etely the technological demands
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