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Abstract

We gamma-—irradiated to natural casings [rom lamb and pork to improve sanitary qualily and microbiological

shell stability of sausage stuffed in animal intesline-induced natural casing from lamb and pork. The microbial
changes of irradiated casings and the microbial growth of the sausages with gamma—irradiated natural casings
were ohserved. Population of tolal aerobic bacteria was decreased by gamma irradiation, dependent upon the
irradiation dose. The number of microflera in lamb and pork casings was reduced by ahout 5.5 log cycle at
5 kGy. Population of total aerobic bacteria of sausages siufled in non-irradiated lamb and pork casing was
about 3.6 log CFU/g alter jusl manufacture and was about 7 log after 10 day storage. However, population of total
aerohic bacteria of sausages with 3 kGy-irradiated and 5 kGy-irradiated casings was 248 and 0.32 log in
lamb, and 2.78 and 0.60 log in pork, respectively. Gamma irradiation to animal intestine—induced natural casings
was effeclive and thus, can be used for enhancing shelf life of final products due Lo reduction of the number
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Table 1. Formula (or sausage manufacture

Maierialg Compaosition (%5}
Porle lean meat a0

Pork hack fat 20

leed water 20

Na(1" 15
Phasphate 0.3
Ascorbic acd” 0.01
Monosodium glulamate” 0.02

Spice mix” 0.5

“Content of additives was calculaled as percentage to sum ol
meat and water,
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HaF £505 7heled Slomacher Lab Blender{Model 400,

Tekmar Co., USAVE TR 5471 5 o}4] 1094 A=
35t £o-g el WAl EREbgnh ST plate
count agar{Difco Lab., Detroit. Mich }&
cetie= Interococcus agar(Merck, Darmstadt, GGermany )&
o] 45ty o o oh = colhforms - eosin melhylene blue
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o, 7L 98 & Al B2 10 CFU/ ol st
AH L 38 wlhE AAele] ow], Al 402 A RE AR
slo] Zalsheiv), slo1dl Aalel gk FAEE £49 2 5AS
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Table 2. Effect of gamma irradiation on the bacterial population of lamb and pork casings

Lamb Porlg
Microorge Treat: t

’ o'rgdmsm Treatmern Oh 3 5 0 3 5
Tolal aerobic Salted” 8.61 4.49 108 8.74 315 1.11
tlog CIU/g) Washed® 4.38 178 MDY 123 162 ND
Enterobactenaceae Salted 532 1.85 NI} 561 1.62 ND
‘log CFU/g) Washed 395 ND KD 304 ND ND
Colilorms Salted 511 1.48 I\ ) 5354 1,770 ND
{log CFU/g)} Washed 2,84 ND ND 3.93 NI ND

1’Ilrad.i'lti-:)n dose (kGv) of lamb and pork.

The casings were irradizted in the salled or washed conditions

"Not detecred on plates.
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Table 3. Effect of gamma irradiation on lhe bacterial population of sausages stuffed in gamma-irradiated lamb or pork casings

Casing”  Mi . Dase Storage period (day)
asing icroorganism (Gy) 0 = 0 15 0

0 3.61 508 718 7.53 812

Total aerchic (log CFU/g) 3 248 385 5.21 608 7.25

I3} 0.32 1.78 2.48 448 501

0 1.21 260 338 683 712

Lamb Entercbacteriaceae (log CFU/g) 3 ND? ND 1.65 264 351
5 ND ND ND 0.84 2.69

0 2.84 3.04 428 582 687

Coliforms (log CFU/g) 3 ND ND 109 2.04 323

5 NI ND ND 0.16 1.25

0 3.65 5,28 673 769 835

Total aerchic (log CFU/g) 3 2.78 3.62 581 G641 729

5 0.60 211 316 483 578

0 1.60 2.7% 351 82 733

Porls Enterobacteriaceae og CF1)/g) 3 ND ND 095 248 354
5 ND ND ND 0.88 277

0 2.05 3.15 451 5,76 .07

Coliforms (log CFLU/g) 3 D 069 1.4 277 3.5

5 NI ND ND 0.83 2,22

D The casings were uradiated in the salted condition, washed in sterilized water and used for making sausages.

“Nol detected on plates
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