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MATERIALS AND METHODS: The study was carried out with
raw-dried sausage variety (1 omkaﬂAa) with the fo y
sition: I grade veal - ; )
salt - 2.2%; saltpetre
O.6%. This sausage was

-t 3 /0 E
N Zof -
UedAs

control sample




Microco-

-

G ()
O g |
O+
()]
~ i
L. ) O
+>
(i | D
- O
O S
@
H >
(0} 4%
4> 0
¢
& o
+2 AS
(1) 0
Ga Ko
() o+
o -
£ =
o
c oo
¢ by
O ()
o )
8 o)
3 4o
el %
@ (
o)
w/\u« U
© a
K
o

O~ O G

O o

S 0O 5
N OO

o
02 o+
=
@]
O

ple Sample
T

m
4

Sa

n

ple

C

U T
2

d

lad
»]

from

ue
e

%
S 2

L .V

aet
v

e 6
Uil

mple Sample Sample
%

O al

1

X

| VM= ~MNO N~ =Ny
L] L]

L ] L L L] L - L] L ] L] Ll

ol el Ve RS RS ATaWIATIQ N AR Ig
<t <t M\ <k I < < NV <E < <
e R R R R R R T by
N ~-WOINOS<tMNO «~ O
O <t~V iINTN OO
-0~V ININNN <<

IV O U O © O OMYE)
DOFOVO T~ OO <
-tvovnINnNn st <t < <<

ono
NDOTAND=INAN
ool aiVe RTaN TaYTa Y Ta N Ta YT ol

D NN EN O D DD
= D= Ps oyapr O O 10 Cd v v
(oY o N ol Vo NTa N TaNlaY oY oW oY g}

O OO IAINIR O QY KNS 10N
O N~ NOoOYOND
(opNeON o iVs Ao RTaNTaNTaNTa s sl Salhsy

mumno QNGO O O IO
NOOOMODWOWINYMNO OO
O -t onninnin s <k

=N < v I SR T O

— — — —

929




' \
[V I B
/ / JE/OV = — 0 OV = AT QO b J = Oﬁ m MW
. .rm ».:4 ININIONN < < i g g
BN R o 1N - < RO R <+ m m » ol
(e8] _x_,r_r_Jm‘_‘T_,T_ g8
| YN\ P~ MY OYWO o s .
e ol TR WAN QNI o T g
:QE;,:/SFDEJB b - Ao el
T+ > O
0 o L 0
0 MO Oknw
(O 2 =4
s onninoin i nvrzw\:ﬂ«mgﬁv Cnm )]
q t NP QSR O O A s G
| T VO - 0=\ WO 1N A LAV LY A LA LA A or O
| Q .\Hettl
b Q 7 g P S
SR b
i © 5 o O 3D
~ L Oy O r/_)_/wm.ﬂv N Lo B g
5 e A b e e i N R
o a1 N HOO H P
1o 8 T 0
8 N Prme
S 0 EP TP
R > o dg o
AN OO IV N N O LY O LN Me N Pwo )
- N QU= O D ) BN MY O O ,ﬂ .wJ S
; 0 00 [~ b=\ \O X LoV Loy Loy ke ey 9 ] N Asig0 nP S
o | b4/ 9 GO a0
” x N PR g
£ | ¥y A4 tt%eo
E I efelolelellstalrls) S <
i - VWA < = G\ 00 O b b ow wdwmm
AD WO\ OO LN LNy i A o & w 2 A
‘ o N S - Jyo g
= d ~N  HO®
™~ O = =
0 : e 5184
1D BN OO OO N O . H b
8 Ml\m,y OANOD M~ N NN .Noz*n.m..w Mw A
00 €0 £~ OO LAY LA LV LDV LOY LN L0 LY & i 04
4 CMO
g P
o %S D_y
O iy o O NI O O LN e g
o 0@_\@.0_ QLN OOHWND 10y N\ OYVE Mtdhd
N D =0V V W NN IO I A g i e B4 0, S & \!!iw $ g 25
IN]
raans o L AT dohieg
o \ )7 i M%%.w%»& %\%\R\Q% o7 I 0 1o »
e S G S eummnd
D\O b= O IO 0 F10 I ¢
B M,ki,!u, t— —\0\0 C- LY LY LY LY LY LY % ..Wb .m %
QP N
Qg d
A SRSl ndh l 0 el Tl e VA e Yo 88 0 ®
Tl OV OO B




avance of the drying process.
for the

R
Controls

e}

1\,'

it lasts up to 25 days.
The results for the changes i

derably less, and that difference
As
test samples is completed

becomes greater with
a result, the drying
for 22 days while for

further
period
the

the

Y n water content and pH are
Slven on Figures 2 and 3. The changes in these characteristics
LS50 :"“port the fact stated above that the bacterial starter

| Mtensifi drying process. It was established that in the
£ D values tended to drop faste ine

1e ed product CL@>*V~Q to
5 t of the finished prodi
th S¢ gles, “ﬂd Tor 20
e is of the statistical da
tent a 1 changes in the studied
“Ucted the FCWTf”'Ll‘ mathematical rel
Q*thes in said tc~¢1:70’ic 1 parameters
“Lying and ageing times. These relations
2 (1)
Y = - B, X o K 1)
4 0 ; T -
Wiere y = technological parameter (water content or pH),
x = time facfor (days).

The experimental results were analysed by the lecast-squares
| J€Tthod (Markin U.P., 1982), and the following regression rela-
‘ 10ns were synthesized:

a 2 \
yq = 58.886 - 1.6099x + 0.02357Tx (2)
a = ST o
Vo = 58.474 - 1.5074x + 0.02167x (3)
Aih AR gl B " o8 o ad ), N ~ ':uz A
:.J,] = % L % 5 T 001017}'. > \a.OO\-'q)-&L (‘l'»)
A. G ~ e 2
7, = 066497 - 0.1763x + 0,00705x (5)
W b Y : o T ]
“lere Yy 1s the water content of the test sample;
?a is the water content of the control;
a . : . . i b
Zy is the pH of the test sample;
-3 s
z, 1s the pH of the control.
s The multiple correlation coefficients R used as crlte-
& for adequaténess, and the maximum rTroYr Y. - ¥
G 31 - Z, was used as well, ? and Z zlues r celvéd
il c:Lori;%ntal easurements

\ » R - ~A

For equation (2 R = 0.997, max.

for equation (3 R = 0.999, max.

‘ for equation (4) R = 0.837, max.

~ ’ -\ ~

for equation (5) R = 0.880, max.

Phe graphs on Pigures 2 and 3 illustr
| > Shce of the experimental data and th

flC tiie curves for the mes in the
gaater content and pH) received from
5> the test ’41 control samples and f
».0f the mathematical model. As seen
Ll a o
“€rences between the experiment and
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evaluation,
Samples Control Samples
+ el Q % g
= Oo/) 8,00 e 0.71
> 0.37 7.71 % 0.43
L 047 Ted2 2.0.46
= +
I Oa52 (014 e 0556
i s 7~ -+ A
i 007_’) Uo71 '_; OQ/'IS
+ ~ 2 £ oo A =
"_;" UeO)D Do | T '»’01’3
— “JQS? 7014‘ - /\-\O‘.e

'N"Q'j‘l
) -
. S1i B a 7 ] (2
\M‘L.I.MLIIC) that is expressed in the faster decrease
ater content and weight values of the studied samp
to the control samples prepared without the starte
starter culture have be
respectively higher
with satisfactory
ses during the drying
the practical purpose
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