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high numbers of S. xylosus. 2- and 3-methylbutanal seemed to be of importance as well. The 'sourish' note?
the salami aroma was apparently caused by especially acetic and butanoic acid. 'Cheesy' notes were correld®
with the volatile acids 2-methylpropionic, butanoic and 3-methylbutanoic acids.

The results indicate that sausages fermented in an old-fashioned way with nitrate and at low
temperature are likely to possess a more intense salami odour than sausages fermented at high temperati®
added nitrite, glucose and P. pentosaceus.
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Table 1 Significant main effects. gty
*¥* = p<0.001, **=p<0.01, *=p<0.05. TEM=fermentation temperature, PED=P. pentosaceus, NAT= o5 Of
NIT=nitrite, GLU=glucose, SAL=salt. + or + in front of a coefficient indicates whether the factor increa’
decreases the intensity of the aroma note

Table 2 PLS analysis of relative GC peak areas and sensory scores.

sho’
Figure 1 Loading plot from PLS analysis of sensory scores and content of volatile compounds Table 2
the vanation explained by the principal components.






