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To date, thanks to modern pharmacology, the treatment of diseases caused by parasites can 
occur quickly and successfully. There are a number of broad-spectrum anthelmintics that are used 
to treat dictyocaulosis.

Given the high risk of infection of sheep with helminths due to the wide prevalence of 
pathogens in the Odessa region, the task of combating parasites remains relevant.

If helminths are found in sheep at the enterprise, it is recommended that the affected parts of 
the organs be sent for disposal or destroyed; unaffected parts of the internal organs and the carcass 
should be released without restrictions. However, like all parasites, nematodes die when exposed to 
high temperatures. Helminth eggs are more resistant, but after frying they become incapacitated.

Dictyocaulus nematodes and their larvae die at a temperature of 60 °C. Thus, the processing 
of meat and offal in an autoclave, using a high-temperature processing mode, is guaranteed to 
disinfect the product.

We have proposed a formula for the sterilization of helminth-infected sheep meat and offal.

autoclave.
Recommended sterilization formula:
                              20 110 30,
                                      120
Where 20 the duration of heating, min.;
110 duration of actual sterilization, min;
30 duration of cooling, min;
120 
Thus, meat and offal from infected animals should be isolated from the meat of healthy 

animals and sent for processing to canning shops. At canning plants, in turn, shifts should be 
provided when only infected meat will be processed.

Under such conditions, it becomes possible to save a sufficiently large amount of products, 
since the infection of sheep with parasites is found everywhere, and to obtain a safe product.

Scientific supervisor Ph.D., as. prof. Patyukov S.D.

INFLUENCE OF BACTERIAL COMBINATIONS ON FERMENTED 
SAUSAGE QUALITY

Yushin D.A. student of «Bachelor» degree of Faculty of Technology and Commodity Science 
of Food Products and Food Business ONUT, Odessa

The technology of sausage products tends to intensify processes and at the same time obtain 
a safe and tasty product. Especially promising is the acceleration of the rate of maturation of dry-
cured and raw-smoked sausages. These are delicacy products that have a high cost due to low yield, 
high-quality meat content and long production time. If it is difficult to influence the first two points, 
then the speed of production can be changed by introducing starter crops.

Starter cultures are microorganisms (lactic acid bacteria, yeasts, molds) that support the 
fermentation process of raw sausages and raw smoked products with their microbiological and 
enzymatic properties. In addition to speeding up the process, microorganisms direct the process in 
favor of beneficial microflora, preventing pathogenic bacteria from multiplying.

The classic process for the production of fermented sausages includes the following steps:
Production process of fermented sausages:
1. Grinding of raw meat and preparation of stuffing;
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2. Gorming sausages into casings;
3. Fermentation and drying;
4. Surface treatment.
The advantage of fermentation using starter cultures is that the technological scheme of 

production remains unchanged. That is, there is no need to purchase and install new equipment.
In addition to economic value, the use of starter cultures has a positive effect on a number of 

indicators. Ones of these is:
1. Reproducible fermentation process:

pH reduction;
color formation and stabilization;
flavor and aroma formation in the product.

2. Ensuring the safety of the product by suppressing undesirable microflora (putrefactive and 
pathogenic bacteria);

3. Extension of shelf life;
4. Shorter fermentation time;
5. Reduced cost of products by minimizing rejects.
Very often combinations of microorganisms are used in starter cultures. Combinations have 

different properties and can be used to obtain a product with certain characteristics.
Below is one of the ways to combine strains for quick-maturing hard-smoked sausages.
This combination requires strains such as Staphylococcus carnosus, Staphylococcus xylosus, 

Lactobacillus sakei and Pediococcus pentosaceus. Thanks to this composition, 3 strains support the 
fermentation at different stages, while the Lactobacillus sakei strain provides support for the 
maturation process until the end of the fermentation.

In the process of maturation in starter cultures, various metabolic processes occur.
Lactic acid bacteria:

formation of lactic acid + NaCl + dehydration = texture (slicability) + safety + 
conversion of nitrite into NO;

formation of aromatic components and \ or their precursors Staphylococcus aureus 
(Micrococcus);

conversion of nitrate into nitrite (nitritreductase)hydrogen peroxide degradation 
(catalase);

formation of aromatic components and \ or their precursors (lipase, protease, peptidase).
Mold cultures:

formation of aromatic components and \ or their precursors (lipase, protease, peptidase);
protection against the damaging action of oxygen;
exclusion of potential mycotoxin generators.

Yeast, streptomycetes:
formation of aromatic components, color (due to oxygen consumption).

The process of development of fermented meat products, accompanied by an increase in 
acidity, which positively affected the degree, color, taste, aroma, microbiological safety.

The use of certain strains allows you to achieve the desired result in the product.
Under production conditions, combinations of strains of microorganisms were used. Below 

are descriptions of the finished product and the names of microorganisms that were used to obtain 
this versions of sausages.

Fuet is a long, straight and thin pork sausage, covered with a white crust of noble mold.
Use : Penicillium nalgiovense, Staphylococcus carnosus, Pediococcus acidilactici.
Moscow raw smoked sausage is a product of the highest grade, a delicacy with a spicy 

aroma, brackish and slightly spicy taste.
Use : Lactobacillus curvatus, Staphylococcus carnosus.
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Salame Negroni Napoli Nostranello - raw smoked salami made from fresh white pork with 
fairly large flecks of lard and black pepper. 

Use : Staphylococcus carnosus, Staphylococcus xylosus, Pediococcus pentosaceus, 
Lactobacillus sakei, Debaryomyces hansenii.

Over time, starter cultures have become almost indispensable in the production of dry-cured 
and raw-smoked sausages. Despite the fact that starter cultures are widely used by technologists, it 
is necessary to study the properties of individual strains and their combinations. Realizing the 
prospects of this direction, the possibility of further application of various starter crops in industrial 
conditions is considered. This will allow us to understand the effect of cultures of different 
composition on different types of meat, under different conditions (temperature, humidity, air 
speed).

Scientific supervisor Ph.D., as. prof. Patyukov S.D.
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