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Vlasenko V., Dr. Sc., Professor, Kryzhak S., agraduate student of 
Vinnytsia National Agrarian University 

 
INFLUENCE STARTER CULTURES ON THE NUMBER, MADE IN 

MINCED MEAT, SODIUM NITRITE 
It isproved the feasibility of using of micro-organisms that provide meat 

product characteristics to improve the microbiological and organoleptic properties of 
the finished product. These crops include microorganisms with probiotic properties.  

At the normal way of involvement they provide beneficial effects on 
physiological functions, biochemical reactions of the organism through the 
optimization of its microbiological status. Lactic acid bacteria have antagonistic 
activity, the ability to break down the toxic metabolites to grow under anaerobic 
conditions, accumulate aromatic compounds, reducing agents. Among the 
carcinogens that contaminate food, cancer danger N- nitroconnection that can be 
synthesized in the body from nitrite.  

Therefore, reduction of dose of nitrite in sausage filling is an important task for 
experts of meat industry. For this purpose, it was studied the influence of starter 
cultures on the amount of remaining nitrite in the complete sausage products. Adding 
of bacterial cultures such as RSI-47 and SBI-05 (firm «Testmakers» Germany) 
compensates the reduction in the dose of sodium nitrite and makes it possible to 
obtain a product with high organoleptic, microbiological and technological 
indicators.  

Keywords: smoked sausage, starter culture, sodium nitrite, microorganisms, 
bacteria, organolepticindicators, formation of color, nitropigments, fructose-6-
phosphate. 
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10,0 3,81 74,5 

-47 10,0 3,2 79,1 
5,0 1,59 75,5 
4,0 1,31 74,0 
2,5 0,86 48,5 

-05 10,0 3,2 78,8 
5,0 1,61 75,3 
4,0 1,32 73,9 
2,5 0,87 48,3 
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