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Fig. 1. Flow diagram of the processing of fermented
sausage (mold-ripened type).
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Table 1. Microorganisms used as starter culture for the production of raw sausages.

Group Species Effect on the product
Lactic acid Lb. plantarum support of sliceability and
bacteria Lb. sake reddening, flavor,
Lb. curvatus reduction of hygienic risk,
Ped. acidilactici preservation
Ped. pentosaceus
Micro- Mc. varians flavor, reddening
coccaceae St. carnosus (nitrate reduction)
St. xylosus destruction of peroxides
Yeast D. hansenii color, flavor,
nitrate reduction
Molds Pen. nalgiovense improvement of appearance,
Pen. chrysogenum reduction of hygienic risk,
characteristic odor and
flavor, avoidance of dry
ring formation and greasing,
antioxidative effect
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