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£§s S— évaluation_by expert ranking described for production of cooked sausages type
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§ÜMMARY: For the production of cooked sausages type Frankfurter there was carried out 
v®luation of the influence of process details and process steps on sensoric and 

c properties, compound, price and costs, respectively by expert ranking. For all 
cts of survey frequency and seriousness of faults were determined. The resulting data 
combined to a new parameter - "scale of risk - R” ( 1 < R < 30 ) . Finally, a total 
°f risk was designated for the production process of cooked sausages type Frankfur-
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The results showed that selection and combination of raw materials represent the most
»Po

*<>0
rtant reserves of production management. Filling and expedition of sausages are of
r r isk.
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PRODUCTION: The marketability of foodstuffs is an important base for success of 
Producers. It depends on several sensoric and hygienic properties, compound, price 
Sts °f products, respectively. These parameters are dertermined by the type of the 

but at first by several technical, technological and organizational aspects of 
on management. From this point of view complete control, evaluation and optimiza-
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Products and processing have an increasing importance on the strength of rentab
V. Inn meat industry, charaktenzed as a middle-class branche in a lot of countries,
r hme

to. ents for evaluation of processing and management from other branches of industry
i h s t

°hlv
anee commodity income statement, expert-analysis, portfolio-matrices and others

u Y in few exploitation or were introduced in after years,till now (KLEEBERG, 1989;
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necessery that a strategy of enterprises is orientated by highest quality of
JUc tKk , S' high flexibility in production and minimal costs to be successful! in the
■et

ent l
Sale of meat and meat products as trade mark or with quality seal, how it is used

V,

Ity
is distinct expression for this tendency. The right to bear a trade mark or

‘n
Seal demands from the producer of meat products fixed guarantees for organizatio-
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cts, quality of products and processing (BRANSCHEID, 1990) . These facts made 
Y for the pruducer to analyse constantly the production management and-proces

i h s t ;

Practice it is possible to check the production process in the field of hygiene

(U ** Lance by exploitation of Hazard Analysis Critical Control Point-System
I s TNbr”»1990) or economical problems by utilization of several methods to analyse

• pr c-<r °ceeding on these reasons in this work the author wants to show how it is possi-
in  6n,PlQ cerprises of meat industry to create a base for decision to correct production
CÇSs bPlQrt Y Tow expense with intention to advance rentablity and marketability for the
Uct i 0 °f cooked sausages type Frankfurter.
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MATERIALS and METHOD: A team of 8 experts determined the importance of sensoric an0

for tt>e

sultS
hygienic properties, compound and price of cooked sausages type Frankfurter 
marketability by ranking (HARTUNG,1989;TODORINOV,1982 ) . The correspondence of re 
the experts was checked by "Chi-square-test" (TODORINOV,1982). For each of the menti 

parameter-complexes on this base a coefficient of specific weight for the marketab 
of cooked sausages typ Frankfurter (Ks,Kh,Kz, )  was determined. To analyse the prod*1

0n«°

tV

on process of these sausages, it was splitted into 9 aspects and processing steps (ta

1). The experts gave a ranking (1-9) for possible frequency of faults (FH) f°r 
aspects with reference to sensoric and hygienic properties, compound and costs. i'or 10

ble

a^

m 1of

frequency of faults experts gave minor rank, but for major frequency of faults 
rank. Results were checked by Chi-square-test. After estimation of frequency of 
experts evaluated the possible seriousness of faults (FS) in the following manner: 
Factor: 1 - non significant faults of final product

ma

fa u ltS

2

3

significant, but from the market and consumer, respectively still 
faults of final product
from the market and consumer non-accepted faults of final product

accept^

table l:checklist for identification of critical aspects in 
ges type Frankfurter by expert ranking

sensorics | hygiene
mentioned aspect | FH | FS | Rs | FH | FS | rh

production of cooked saUS3'

compound
FH I FS I Rz I FH I

preparation of raw materials (1) 
state of machines (2) 
personal (3)
combination of raw materials (4) 
mincing of meat and corning (5) 
cutting and mixing (6) 
filling (7)
smoking, cooking and cooling (8) 
expedition (9)

legend : RS - scale of risk for

rh - scale of risk for

RZ ■ scale of risk for

r k - scale of risk for

possible sensoric faults 
possible hygienic faults 
faults in compound 
extra costs
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identification of critical aspects in production of cooked sausages type Frankfurter 
reference to the mentioned parameter complexes there was initiated a new parameter 

évaluât ion of produktion processes-"scale of risk-R”. It was defined as follows:
FH x FS

R » ------- x 10

e9e

»h.

hd: ph - rank for frequency of possible faults (1 < FH < n)
FS - factor for seriousness of possible faults (1 < FS s 3) 
n - number of aspects, which must be ranked by experts

6re f o re the defined reach for "R” is determined as follows: 1 < R < 30
'or bett
n .

er clearness all dates which must be estimated by experts for the surveyed exam-
Were represented in table 1 

Re suits for scale of risk of all experts are combined by striking average.

Po
<0*

Y on the base of the medium scales of risk for sensoric and hygienic properties, 
Und and costs and their specific weight for marketability a total scale of risk (RT) 
6ach of the mentioned aspects was designed.

Riji = RgxKg^Rj^xKjj+R^xK^^Rj^xKj^

and DISCUSSION: Medium scales of risk for sensoric and hygienic properties.
°Und and costs and their specific weight for marketability of cooked sausages type
Urter are represented in table 2:

scales of risk for several aspects of production of cooked sausages type Frank
furter

a»eter

hy
y9i
S°tiCs

&oUnd

specific
weight

1 2 3 4 5 6 7 8 9

0,33125 20,83 9,23 9,58 15,9 10,28 14,38 5,21 21,73 3,33
0,2375 21,39 17,01 16,39 7,43 10,9 7,01 9,31 13,75 10,35
0,2 24,17 5,1 11,15 24,3 10,0 11,53 4,06 8,61 2,05
0,23125 20,69 5,07 12,36 19,17 6,74 14,17 8,06 16,81 7,5

21,59 9,29 12,15 16,32 9,56 12,01 6,61 16,08 5,7

m vmuke it possible to utilize them in product-economical and process-economical
' The

"^ t e

results for production of cooked sausages type Frankfurter showed, that experts 
fhat the highest risk for sensoric properties is based on cooking, smoking and

and on selection of raw materials. For hygienic properties the biggest faults areV ct
f « d  h:°Y the state of machines, motivation and qualification of personal, but minor 

. *'s a r ethe expected by all technological steps. The greatest influence for compound of
Hu Product is proceeding on the selection and combination of raw materials. The"6 ,

estimated for extra costs. The results for total scales of risk showed, that
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selection and combination as well as the complex of smoking, cooking and cooling rePr

te r 'sent the most important influence for marketability of cooked sausages type Frankfur 
Filling and expedition of sausages are of minor risk.

The process-economical way of utilization shows, that the checked aspects se lectiof1

and combination of raw materials influence in highest degree the compound of final Pr o'

duct in comparison to sensoric and hygienic properties and costs.The state of mac 

m o t i v a t i o n  and q u a l i f i c a t i o n  of p e r s o n a l  as well as t e c h n o l o g i c a l  steps mincing

h i ne

a»0

corning, filling and expedition" represented the most important risk of hygienic P rop ef'

* gd i
ties. For cutting and mixing as well as smoking, cooking and cooling it was estim 
that these aspects contain the biggest reserves for possible sensoric faults.

• c°p'CONCLUSIONS : The studies and their results give reason for the following major 
elusions :

_1. The parameter "scale of risk" is a suitable critérium quickly to manipulate for 

tion and quality identification of critical aspects in production of foodstuffs.

1»'

2. For the example of production of cooked sausages type Frankfurter for their market 

lity in the following sequence are significant: sensoric properties, hygienic prop 

price and compound

r i e5'e r t i

3. The investigated total scales of risk showed, that selection and combination of 

materials as well as smoking, cooking and cooling represent the most important re 

of production management. Filling and expedition of sausages are of minor risk.
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