
AES Application Development

Dry Fermented
Sausage

Effect: - texture improvement
- improvement of sliceability (esp. larger diameters)
- better stability of formed / pressed sausages (e.g. Kantwurst)

Formulation:
37,5 kg Pork meat SII                                       per kg mass:
37,5 kg Beef meat RII                                       28,0 g/kg Nitrite curing salt
25,0 kg Fat                                              8,0 g/kg Sugars (glucose,
100.0 kg                                                                                                  maltodextrin, lactose)
                                                                                  0,4 g/kg Sodium ascorbate
                                                                                  5,0 g/kg Seasoning
                                                                                 0,3-0,5 g/kg ACTIVA WM  <A>
                                                                                        q.s. Starter cultures
Production flow:
Standard production process.
Remarks:
• ACTIVA WM has no influence on ripening parameters.
• Possible to win 1 or 2 days due to improved sliceability (pizza salami)

ACTIVA: WM

Country: A, D, NL, I
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Effect of Transglutaminase on Dry
Fermented Sausage

Influence on fermentation parameters?

pH-development
drying losses / drying speed

water activity
Development of fermentation flavour

Expected benefits:

Getting faster higher firmness and sliceability
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Trail A:

Formulation:
37,5 kg Pork
37,5 kg Beef
25,0 kg Fat

Ingredients:
2,8 % NCS
0,05 % Sodium Ascorbate
0,6 % Glucose
0,2 % Maltodextrin (- TG-carrier)
Seasoning
ACTIVA WM
Starter cultures

Casing:
Fibrous casing  / cal. 65 mm

Temperature:
Day 0: 28 °C

Day 2: 25 °C

Day 3: 20 °C

Slicer:
• Weber (200 / min)
• After 13 days
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Trial A: pH-development
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Trail A: drying loss
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Trial A: Firmness
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Texture analyses: INSTRON 1011
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Samples after messurement

with TG

without TG
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Trial B

Formulation:
75 kg Pork
25,0 kg Fat

Ingredients:
2,8 % NCS
0,025 % Sodium Ascorbat
0,5 % Glucose
Seasoning
Starter cultures

Casing:
Fibrous casing  / cal. 55 mm

Temperature:
4 days 23 °C, 90 % r. H.
4 days 20 °C, 85 % r. H.
7 days 15 °C, 80 % r. H.

Without reduction of
sugars (ACTIVA TG

carrier!).
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Trial B: Firmness
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Trial C

Formulation:
34,0 kg Beef RII
33,0 kg Pork SII
33,0 kg Pork S VII (fat)

Ingredients:
2,8 % NCS
0,05 % Sodium ascorbate
0,5 % Glucose
Seasoning
Starter cultures

Casing:
Fibrous Casing / Cal. 60 mm

Temperature:
1 day 24 °C, 95 % r. H.

2 days 23-19 °C, 93-85 % r. H.
5 days days 18-17 °C, 84 % r. F.
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Trial C: Firmness
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Versuch C: pH-development
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Versuch C: a w water activity
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Conclusion

The application of ACTIVA TG has an effect on
fermented sausages:

�  Getting faster higher firmness
�  better sliceability, reduced slicing losses
�  fast stabilization of shaped sausages in moulds

No effect on:
�  development of pH
�  wateractivity aw
�  drying loss

Recommented dosage: 0.03 - 0.05% ACTIVA WM


