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Abstract

Nowadays, traditional and organic products have attracted many fans because these products are free of
chemical residues. Traditional sausages that are fermented with natural micro flora can be used instead of
preservative added products. In this study, fermented sausages were produced by a traditional method, using
beef meat at different spice concentrations (1, 3, 5%W/W) (refrigerator and room). Curing period was 90
days at ambient and refrigerator temptations, chemical and microbial experiments were conducted on the
production day and monthly intervals. In order to analyze the data from different treatments, the test was
conducted in a completely randomized block design with three-way ANOVA with a single intra-group agent.
The statistical analysis indicated that the effect of spice concentrations on pH and moisture was significant
(P<0.01). During storage, pH and moisture were significantly decreased (P<0.01). Also, the effect of storage
temperature on chemical factors, such as pH and moisture was significant. The microbial results showed, To
Nemours to count number of total count and Nemours molds, yeasts, coliforms and Escherichia coli, but
during the curing time they were all decreased to standard criteria/limits. Staphylococcus aureus, Salmonella
and Clostridium botulinum were not observed in any samples. The samples, which were in accordance with
all microbial standards, were the sample containing 5% and 3% spice, stored at the refrigerating temperature
for two month. Sensory evaluation of the optimum sample was performed using a 5 point hedonic test that
showed medium flavor, aroma and color but good points for texture. For the sample containing 5% spice
stored at refrigerator for two month.
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