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b) Microflora of Sausages with SO2
FIGURE 1: Levels of Microorganisms in sausages

a) Microflora of Commercial sausages
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earlier stages in unsulphited samples even though it has been reported that sulphite has no effect on its @

(Welsby et al., 1977; Gardner, 1981). The numbers of pseudomonads is small but important because of the iz
ability to metabolise one of the off-odours (acetoin) (Molin et al., 1986) produced by Brochothrix (Dainty ¥
1980; Stanley et al., 1981; Edwards et al., 1987). Reducing sugars levels in sausages (Fig 2) showed che
during storage. Although spoilage organisms use these compounds, all samples showed an increase in reducif®
sugars followed by a decrease. The reason for this is unclear but it may be due to polysaccharide breakdon
caused by enzymes or chemical means. Colour measurements during storage are shown in Figure 3. Visually, '
samples darkened. The plot of L* versus storage time shows no correlation to this observed change althoug”
plots a* and b* against time do show a good correlation. Six key volatiles compounds were analysed to seg "
they appeared in the storage trials (Fig 4) and whether they could be correlated with the microbial growth
curves. Some trends are apparent but there is no close correlation with the growth curves. Diacetyl tended
come out very gquickly.
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FIGURE 2: Profile of

Reducing Sugars in sausages
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FIGURE 3: Colour determinations in sausages™
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Figure 4: Absence, presence and olfactory detection
of the target compounds in fresh British
style pork sausages through their shelf—life
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