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Research on Fermented Sausage Processing Using White Mold and Yeast

Daisuke Yasokawa, Akira Tanaka, Ryoji Nakagawa, Shizuka Sasaki',

Tkumi Watanabe', and Shinya Matsunami'

The process of fermenting sausage using white Penicillium chrysogenum and Debaryomyces hansenii was
investigated. The water activity of the sausage, with a 15mm diameter, reached below 0.87 in approximately 1
week, starting at 85% RH and lowering the RH to 75% on the fourth day at 18.5°C. The resulting dried sausage
was satisfactorily covered with mold and yeast. Its water activity, with a 35mm diameter, reached below 0.87
in approximately 12 days, with modified drying. The resulting dried sausage, inoculated with mold and yeast,
was compared to one without these microbes. In such a drying condition, the growth of the inoculated
microorganisms did not influence the free amino acid content of the dried sausage. On the other hand, the
flavor component (mainly comprised of alcohol and aldehydes) increased significantly, with growth of mold
and yeast, which altered the flavor. The quantity of the flavor components for the sausage with mold and
yveast was much higher than that of the sausage with mold alone. However, during the sensory evaluation,

this difference did not affect the preference for a certain sausage.
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