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CHANGE OF MICROBIOLOGICAL CHARACTERISTICS OF

SMOKED SAUSAGES DURING STORAGE

I. Markovych

Developed production technology and produced new kinds of smoked sausage

with vegetable raw materials  flour, lentil sprouts and no sprouts, spicy, and

aromatic herbs of thyme and juniper berries crushed, namely "Special Family" and

"Special Family spicy" (using flour from germ/not sprout lentils, kg per 100 kg of raw

meat is 1 and the ratio of black pepper, thyme and juniper 0,9:0,8:0.1 g per 100 kg),

"Special Sambir" and "Special Sambir spicy" (using flour from germ/ not sprout

lentils in kg per 100 kg of meat raw material is 1.5, and the ratio of black pepper,

thyme and juniper 0,9:0,7:0.2 g per 100 kg), "Special Stryi" and "Special Stryi spicy"

(using flour from germ/ not sprout lentils in kg per 100 kg of raw meat is 2 and the

ratio of black pepper, thyme and juniper 0,9:0,6:0.3 g per 100 kg). Samples



neproshenyh sausages were stored in refrigerated conditions at a temperature of +6 

C. Research of sausages held on the 5th; 10-th, 15-th, and 20-th days after

production for microbiological indicators in order to identify bacteria of the coli

group (bgcp) (coliforms), sulfotyrosine Clostridium, Staphylococcus aureus 1.0 g, L.

monocytogenes, pathogenic microorganisms, in particular bacteria of the genus

Salmone . Established that aromatic substances thyme and juniper fruit in smoked

sausages using flour lentils, suspending development of E. coli bacteria (koliformy)

15 in compared with control. However, Staphylococcus aureus, Clostridium

sulfitredukuvalnyh, L. monocytogenes, and Salmonella bacteria genus, 15 and 20

days of storage were found in the samples. Staphylococcus aureus were found in

samples of smoked sausages using sprouted lentil flour has been found that samples

of smoked sausages using plant material compared with the control

microbiologically stable when stored at a temperature of + 6  C. smoked sausage is

recommended to consume up to 10 days of storage, maximum Storage  15 days at a

temperature of + 6  C.

Keywords: smoked sausage, flour, lentils, thyme and juniper, shelf life,

microbiological indicators.


