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ABSTRACT 

An appropr ia te  technolog ica l  approach was developed for  the 

product ion o f  sausages on a smal l -scale .  Two a typ ica l  s t ra ins o f  

L. plantaAim were iso la ted and des ignated U.W. I . /FS 001 and 002.  A 

s tar ter  cu l ture medium u s ing p igeon-pea (CajayiuA cajan) ext ract  and 

g lycero l  was developed for  the inoculat ion o f  sausages w i th  U.W.I . /FS 001.  

Storage o f  the s tar ter  cu l ture medium for  6  months a t  -20°C,  gave ce l l  

counts  in  excess o f  25 x  10°  ce l ls /ml .  There were no s ign i f icant  

d- i f ferences for  lactobaci  I  I  i  ce l l  counts  between p igeon-pea ex t rac t  

media and MRS o f  De M an e t  a [  ( I960) .  U.W.I . /FS 001 reduced the in i t ia l  

ce l l  concentrat ion o f  sausages inoculated wi th  E. coLL, S. ou/ ieoi  and 

5 .  typkunu/uim; erad icat ion o f  5 .  auAQJiA and S.t i jp l tv) iu/ui im was not  

achieved.  

Fermented sausages conta in ing 5 ,  10 a nd l l$  respect ive ly  o f  

p igeon-pea flour, sweet-potato [Ipomta bcutcutca) flour and soya ptycxne 

max) meal ,  w i th  a f ina l  fa t  content  (30-43$)  in  the dr ied products ,  were 

found to  be unacceptable to  the taste panel ,  us ing a modi f icat ion o f  the 

pa i red-eat ing methods o f  Cover  (1940)  which estab l ished the levels  o f  

fa t  to  be used in  the sausages.  Low fa t  (13-22$)  in  the 'dr ied products  

conta in ing 5-6$ o f  p igeon-pea f lour ,  sweet-potato f lour  and soya meal ,  

were acceptable to  panel is ts ,  us ing a m odi f icat ion o f  the mul t ip le-

compar isons tes t .  Fermented sausages conta in ing h igh levels  of  p igeon-

pea f lour  were found to  be s ign i f icant ly  f i rmer  than the cont ro l  t reatment .  
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Fermented sausages were processed at 38°C (wb) / 37.25°C (db) and 

relative humidity of 95% for 38 hours. Sausages were ripened for periods 

varying between 30-110 days. In all cases, there were increases in fat, 

salt, protein and acidity values. Haeme-pigment and pH values decline with 

time. There were no appreciable differences in chemical compositional 

changes with time between nitrite-nitrate and non-nitrite-nitrate treated 

fermented sausages. Desired pH and titratable acidity values were obtained 

when different formulations were fermented at ambient temperature (28°C). 

There were no significant differences between the regression coefficients 

of the different treatments. 

Increasing the levels of pigeon-pea flour used in non-fermented 

sausages, adversely affected acceptability. However, high levels of 

non-meat additive used in conjunction with high levels of seasonings 

ingredients resulted in greater acceptability of the non-fermented products. 

The processesing condi Mens used adversely affected the texture of the 

emulsion-type product. Increasing the level of non-meat additive increased 

the juiceness of the emulsion-type product. 


