Starter Culture for the Meat Fermentation
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Figure 1. Interaction between lactic acid bacteria and catalase positive
cocct during raw sausage fermetation
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Table 1: 89 «4&0l 0|5 starter culture

Bacteria Yeast Mold
Lactic acid bacteria
Lactobacillus plantarum Debaryomyces hansenii Penicillium chrysogenum
Lactobacillus sake Candida famata Penicillium nalgiovense

Lactobacillus curvatus
Pedicoccus acidilactici
Pediococcus pentosaceus
Lactococcus lactis
Micrococci
Micrococeus varians
Staphylococci
Staphylococecus carnosus
Staphylococeus xylosus
Actinomycetaceae
Streptomyces griceus
Enterobacteriaceae
Aeromonas species
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Figure 2. Scheme of raw sausage production
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Figure 3. Environmental factors affecting the ripening process and the quality of
fermented sausages
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