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a
becomes neutral, however, its & bericidal properties.
3 $ J s 1 = 3 + £ )y = 1 Tnoe al,d L
In order to maintain level of products manufacture, complex cleaning

P Ay 4 . = - 2 iy o . o5 el
disinfection of equipment and of production are done, this requiring a lot of wab

and of chemical detergents (active chlorine, caustic alkali, etc.).

R NS . . S o ey $2 pat?
Activized water with pH=12 (catolyte) possesses properti of a common detergent and We

£ . 3 3a]

o i g . 2’y T Binn : 10
with pH=2 (analyte) shows bactericidal propertlies, 1t has no off-flavour, is harmless 0
. : ),
human organism. it

’ e e MR {ae : R $i¢
reatment of equipment with activized water (pH=2) is similar to the effect of disinfeC 8
o & A -

sausage manufacture is water-holding ability O*

T = . g5
In CIS (Commonwealth of Independent States) content of moisture in cooked sausdd
tl”e S
is maintained at the level £ 75%. To achieve this level various addi

: pfic |
: 3 e 3 T : b
are used: phosphates, flours, vegetable proteins, starch, etc, however, this level is d

@

ges, differed?

cult to achieve. In order to improve water-holding ability of cooked sausa
methods were developed, one of them - increasing of diameters of sausage sings.

o

3 o 1 : : e + T L 1 1 : ks oo -1 Ve
The use of phosphates implies certain problems too. Neutral phosphates are not effecti

alkaline phosphates shift pH of the medium into alkaline region. The level of hydrationlw )
improved, though products acquire unpleasant off-flavour and their shelf-life i 51””lfl .:
antly reduced. :
Catolyte possesses strong alkaline properties and with its help, avoiding the use of ﬁﬂy
phates, pH-value of the processed raw material can be regulated. IQ

MATERIALS AND METHODS Rg

§

4
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Research was conducted in two directions: 1. The use of analyte for surface treatment {ah

sausage loaves aiming at prolongation of their shelf-life.

4‘\
0
2« The use of analyte and catolyte during production of cooked sausages for improvemep)U

their water-holding ability and shelf-life of finished products.
1. "Molochnaya" 1 grade sausage in artificial casings (cellophane, diam.=100 mm) served

s ey : . nedt
object of research. After cooking finished sausage loaves were divided into two batch .%

N a1 . 1 - C . y . (2]
test and control ones. Controls were cooled by tap water with 17-18°C during 3 minutes’ Dy
= 0
of
sa |

1

Loaves of the test batch were showered by analyte with 20-21°C during 3 minutes t00-
J J S

g

ling and analysis of total bacterial load on the surface of sausages of test and cont™

3 . & = o AL s ; lyﬁl

patcnes were performed. Loaves were stored at 12-14°C 5 days, after that one more ana

of total load was done. Results of studies are given in table 1. )
Al

s . ~ . ] g o v e 1 l}
As 1t is seen from table 1, total load on the surfa ce of loaves after treatment by aré

- » . o " . - 3 ~ o - e
1s reduced by 2-6 times, in case of controls - Y 1+2-1.5 times. After 5 days of stord®

L 2 = ’ z 5 , amp1€”
at 12-14°C,total load on the surface of con 1trols equalled 95-130 o« 1 cmé, of test samp
V7’

C an o o 13 -3 ~ t K " " 163
52~ 90 * 1 cm™. These data prove usefulness of application of analyte for surface ¥

. 4P l08
ment of sausages for lowering of total microbial load and for improvement of stability U

Lo
H
o
p,

ducts during their storage.

1212 38th ICOMST  Clermont-Ferrand France 1992



influence of analyte stability of cooked sausages
Batch Temp. of pH of f air during -Total load on the sur-

C water storage, °C face of loaf (numbe:/ﬂvﬂ
ate before after after days
; treat. +treat. of storage

g 1
kéoked 1st grade  control 17 7 14 100 60 95
; tw‘“loun“"”‘ 20 2 14 80 10 35
& aaLlS"«-e - 3 9 1 g a0 120
S control S / 12 150 90 120

.
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of < Studles are given in table
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catolyte to shift pH

following
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ozhnaya" cooked sausage were not

methods

was conducted under

osphates or catolyte addition

casings (cellophane, diam. =100 mm);
control samples;

water was replaced by

of the sausage emul-

similar

conditions

SO < : : ’ 5 R
N Sausage Batch pH of pH-value of sausage emulsion
& & O
water
ed after addition of after addition of
kwﬁii\\\\\\\\‘ catolyte
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