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MMARY: To investigate the possible excessive formation of histamine during storage in vacuum package raw sausages were
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T00rganisms and the number of different bacteria. The result show, that the formation of undesired high amounts of histamine
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ses. Differences between vacuum packed and non
vacked samples could not be obtained.
IN TRODUCTION: During the fermentation of raw sausages amounts of histamine between 1 and over 600 mg/kg dry matter
¢ formeg (BAUER et al.,, 1989; DIERICK et al. 1974; PECHANEK et al., 1980, 1983; RICE et al. 1975; TAYLOR et al., 1978;
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et al.,, 1988). In order to stimulate the formation of histamine the storage of vacuum packed and sliced
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sausages ripened for a shorter period; raw sausage Type I). If the water/protein ratio was below 1.3 (raw sausage Type 1) th

histamine concentration did not reach the double of the initial values regardless of the initial amount of histamine (Fig.1). ()

The total count of aerobic microorganisms and the count of Lactbacillae were higher in the short ripened raw sausages Th

counts of Entercococae were between 10 and 10°, no significant differences could be obtained at Micrococcae and yea% §

Pseudomonadae and Enterobacteriaceae could only be detected in 1 respectively 2 samples. A change drastic of the counts coul ~

not be observed during storage (Tab.1). I
Furthermore, long ripened sausages (Touring Salami; water/protein ratio 1.3) from one and the same batch was stored 8 week )

: : . ; ; ; n
sliced and vacuum packed, unsliced and vacuum packed without cover and in a whole piece with cover at 5° C and 1007 | )

temperature. The results show that no histamine is formed additionally during storage independent on the package and the sto™ b
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The same procedure as mentioned above was carried out using a so-called "fresh raw sausage” with a protein/water ratio of 2 !
which is only ripened for 5 days. These products have to be stored cooled and in this case the results did not differ in P”“clp
compared with the result of the long ripened raw sausage. Storage at room temperature affect an increase of the histamine conte” } Y
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from about 3 mg/kg to 30 mg/kg which are comparable with the concentration of histamine in fresh and spoiled meat re%Pecme ‘
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The causes of the differently intense formation of histamine in comparable products can be searched in the fact that
of
excessive formation of histamine depends on the producer and not on the type of sausage (BAUER, 1989). So, only in productS
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Fig.1: Formation of histamine during storage of vacuum packed, sliced raw sausages produced by two different enterprises 1
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the | “ab.1: Counts of microorganisms (MO) at begin and end of storage
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e Raw Sausage = Raw Sausage Touring Salami "Fresh" Raw Sausage
Type I Type Il cooled room temperature cooled room temperature
YI YI I F
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ald | St()ruge time 23 - 34 days 23 - 34 days 56 days 56 days 56 days 56 days
\
Total coun of MO/g
ek f) Initial 8108-110° 1108-5108 310 3107 210° 2:10°
aill Final 8108 1-108-3108 7107 - 910’ 2100 110° 11108
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Initial 4-100-7-100 1100 - 1-10 2:10° 2-10° 810° 810°
107 | s Final 3100-510¢  510°-1107 8107-1108 1-100-2:100  810%-1-106 1-10%
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i Final 5108-810% 1100-4107 5106-810% 2:10°-810° 1-107 1-10°
2.8, ] memC()Ccae/g
al y Final 110%-410°  3-102-510* 500 <1 100 <100
| Teast/q
elf | Initial 11102 -310%  110%-2:10° 9-103 9103 <100 <100
1.H, Final 7102-510°  1102-710* 3103-510* 2103-3103  110%- 1105 1103
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. 0 - ; : 2 * A A
s Final not examined not examined <3 <3 23 23
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B either a higher amount of histamine could be found in long ripend raw sausages or an excessive formation of histam®

nterprise

during storage could be observed in the case of short ripened products. If this formation is caused by a recontamination dUringﬂ |
slicing or due to unfinished fermentation could not be stated. :
CONCLUSION: It can be concluded that only long ripened raw sausages are suitable for vacuum package. Regarding the
formation of histamine fermented sausages with a water/protein ratio of above 1.8 cannot be recommended for this kind of storl’
\
conditions. | b
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