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U SUMMARY

<Clc acid bacteria tause the spoilage of vacuum-packed cooked meat products. Among lactic acid bacteria certain ropy types
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drawn special attention because of their unpleasent appearance. In this work we report the effect of sodium lactate
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1 ropy slime formers and the bacterial spoilage in general in vacuum-packed grill sausages.
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I to monitor the effects of sodium lactate addition grill sausages were manufactured in commercial scale meat plant.
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Dacteria domin

- Ihe bacterial flora and finally cause the microbiological spoilage of vacuum-packed sausages

al 1971, Egan

1983, Korkeala et al 1985). Additionally the ropy sime tormation has caused infrequent, but annoying
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dd ¢ Problems in Finnish meat Industry over a period of 5-6 years. The most striking feature of the spoiled sausages is their
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ala €t al. (1989) have already shown that the ropiness 1s caused

by lactic acid bacteria belonging to the genera

< and Lactobacillus. This finding is confirmed by the isolates collected during 1988-91 in our laboratory.

5 MOment the major concern is how to inhibit these ropy bacteria. Here we report the effects of 1,5% sodium lactate
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L Oduced in a commercial scale meat plant. The reference sausages (100 packages) were made
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\V & 10 the routinely used grill sausage recipe. The 'treated’ sausages (100 packages) differed from references only by their
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! *Oth sausage batches were moy €d 10 storage conditions without delay. They harvested the normal lactic acid bacteria
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i plant. The other halt was inoculated with ropy lactic acid bacteria in our laboratory.
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these isolates were Cultured in APT-broth (Merck) 25°C for 24 hours and pooled together and diluted to buffered
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fer (Merck), which was used {0 Inoculate the sausages. The final ropy inoculum was on average 20 cfu per package.
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The sausage packages were stored at +6,0+0,5°C. The maximum storage time was 21 days. The bacterial counts were
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ar, Merck, 20°C 72 h) from the free liquid phase of three packages pooled together. Always two ;mm”‘ )
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Sampies were examined. The packages were checked visually 10T ropiness.

In order to determine the percentage of ropy slime formers among the bacterial population random isolates, 40 per each

sample were collected, purified and sub-cultured in APT-broth 25°C 24 h and inoculated to vacuum-packed freshly sliced,
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ion type cooked sausage. After 10 days incubation at +6,0+0,5°C the packages were opened and checked visually o

RESULTS AND DISCUSSION
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ate did not affect the bacterial counts of the sausages in case of natural inoculum (figure 1 and table
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the second set of sausages, inoculated with ropy slin ing bacteria, the growth of ’total bacteria’ was slowed down

difference caused by sodium lactate addition was statistically significant (table 2.).

The visual ropiness data of the inoculated sausage packages are summarized in table 3. None of the uninoculated pilt}“‘?

ropy during the experiment. The percentage of ropy slime forming bacteria in the population was significantly

by the addition of sodium lactate (
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