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nr:duri,trdo6rloeurnfirisuaof,nrfioornrdoairoar:urtlfroaanrr f,rn alnn rrtir-rd,lfi uri

oi r a-,r alJlrjLiurju ou #,rfiarorflunr:dutYflosar:'loar:ufi{uierrf,ordsrniarfloaradrurorar:uarslfio

(Dahrya $a: Speck, I96lt; Branen L!aJo0l;, l9?5; Cilliland t!a: Speck tOlSl ar:fiuuofiriauaofinatfiet
- Z ^ a.A re

aanrJ'r8ua{qauYll gauloLtn

I. arrrlfrfiru; !iu nisin [La: diplococcin it'rs:6o1og utofit5auaofina4a streptococcus

(Hersch,l95l) arrrJfrdrulfial6olo L.acidophilus (Hanxicen ual Mikolajcik, 1975) d'15

tactolin z'{afioloe L.plantanrm dr: uulgarican fiatiolog L.bulgaricus (Reddy KaJ shahani,

rgtt ) rijusiu

z. lalornur aiaonltciua:ar:flirimuoruioudu 1 (Gilliland ltai speck l9?5)

3. n:elrnnaottarn:ot:$tgurlflio tdun:ool8fro (Sorrel !!aY speck 1970)

+. ar: r:rnrl :6ufl,rvruqrulr4i4'r1oid (rim,tgts)

rdarornnr:rirotltr:MfinIosi6o::rJ?trddatld':;a:rrarurr6'rovldr.rfrq:irudfigiotnr: 6t

rflunr:rferrrarua:rir'tridroarjrorrn d"rrluluihqriuldfili6odurirrarrdou-:4vrrififi ::RvrBnrulunr:

Mfnarvr:rsias :lrnmatjrt:roGrrrldar6oi'rudarur:vrinlurrtnrrrirriurrndu 6'rolr3enrdau34rd

fit#rGi:la,rblriounr:urinolur:ir ndrldo (startcr culrufe) nairldorruofiriorranGn6'rqnrirlr':rt

iir rtr'lurio,rflarodrerrrjuri'u rrjurn{o Pcereuisiae qnrirlr'Ldlunrrltrinl#n:an (cilliland,1985) smith

LLar l>alumbo (1983) ld'tfiei, dlfioorrrusotri|meat starter culture irmtefil thufiidddffidiad'l{1tU
ldlurdordarlirrJrrqruntrnr:ufin'hi6duua:rirl#arurlarinfildfinrrrrJaaetri'uoianr:t31no ( Gilliland,

l9s5)'[di']u5llrqruaruri6ro,rneirrdod6'irorrr urdafiroirXluqruuqfi:tra'jro 26.7-43 o{Flltzardsd

finrrrdr:n:nvurnfiolulo:rildrdu 80-100 ppm. rra:llirXlddludfimdorrno o rrlo5r6ld dalhililv

rdoftoniariJurdafrlriair,rarrrlr+10 " rflurdoiilriairrniuuirrufiulriuriafrod'ruriarnr:ufin lriairt
rSulzri p.oreotyric ua: trpolyiic lunrddriJuuuofirisrtaafinolsiorrflutdaSfio homofernrcntarive dto;

r.ri on:ouaofrntflu;irulur!ornn r:hirirotran qloa rfiooor n heterofermen(ntive arl r:nldrlrora

nqloauiorimradfisniuou e drudrqRoar:6u .l i't d{rtna co, filrrnafio:tririrlriwfioliruriarrar:

vrinriionrr::ltnura:fi nfi u:auJfi auhlornrdr

druiu ryryalvrafiarlmrufindurio,rrl:yrnyrdouareufio drininflroraqfl(ivroaarldnairrda

urnfirieuan6nao::e:trar'[unr:vrjnlrir4rdunirnr:ufnlosi6nr:orrlo::rlrf, rdu iuoriori (z-szz)

16lrirdouiqnd P.h,ttophilus ltfin'lo arloalruirrld'ut{routtavtlaitducin:olu::e:trarufin o-s iu

1ndr6e{dulo ariJ',rrarinlosi6o:: srhti1utrar tz-tl iu uonorndqnrl'r (2522) ld'ldtda P-hatoph rts

'[unr:vrin {oijarua:uotttwat{oo,r d,rwt'jrrruofiriuLlao6olirlfi::ultrarlunrtufinarltr:vit z rlioaoat

ua:'l6arurrurinfi fi nfi u: ao drc o f, {ri'!nr:urinloei6or:r: lrd
uon orno;ldndrrdotruofiticltaoGhao:;svtlatnr:ufinarur:rtdrtJolfulrrauLifiutiefic ld

ndrrdoffrirorngunfirisuanhnv6o 1fi1rid6u 1 {6'tuaoo'lunr:rlfi t; lunr:nuororurr :tnmtdo

aofrrfirrffqrun4ftflrEulriurudu rdofifis 'ldfiurJrnluauigoruinrld$ri n aci(tilltctici uai P.pettosaccut

(smirh $ay palumbo.l983) nrrldndrrdouuofirEeuae6oddrfirJ::lstrioiaorvr:r.rrindldda rirtri

lnoodsornar:riurirr 1 rriu 3dorfiu (histanine) (Rice ua:oru;,1975) lulo:Zrfiu (nitrosamine) LLdY

Iumfrrir (botulinum) (Tanaka [[alofl:.lqCO) rijudu
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1. Baca€ria

l.lPediococcus cerevisiae A-Semi-dry fermented sirusage

a. summcr sdusilgc

u, cetvelitl

c. Thur inger

d. pork roll

e. sunmer- style turkey sausage

E. I)ry femrented siluscges

il. dry saussoge

b. dry (urkey sausage

c, saianll

d. pepperoni

c. hot bar sausage

C. Proccsscd meirt

a. country-style ham

1,2 Pediococcus .pertostceus A. Seui-dry lelrlented sausfge

a. summer sausitge

B.Dry felmented sxusages

a. pepfieronr

b. Genoi!

1.3 Lactobacillus plantarun A. Semi-dry fermented sausage

a. sunlnler sausage

B. Dry-Iennented sausages

a. snlarni

b. European-fype dry sausage

C.Processcd mcrt

a. bacon

b. country-style htm

1.4 Lactobacillus brc\,is A. Fresh nlcal

a nlnced nreat
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.1.5 Mixture of P.cercvisiae A. Semi-dry fermented sausages

and L.plantarun a. Lebanon bologna

b. summer sausage

c. cervelat

B. Dry fermented sausages

a. pepperoni

b. dry turkey sausage

C. Processed meat

a. cookbd,mechanically deboned poultry meat

D, Fresh meat

a. mechanically deboned poultry meat

b. ground poultry breast moat

1.6 Mixture of P. cercvisiae A. Dry fermented sausage

and Mictgcoccus vaiians a. Genoa

b. dry sausage

2. Fungi and yeast

2.I Individual Penicillium A. Dry fermented sausage

species : P Janthine.llum, a. mold-ripened salami sausage

p. simplicissmum,P.-

-cyclopium ot P.

viridicatum

2.2 Thamnidiun elegans B. Fresh meat

a. beef carcass aging

2.i Candida lipolytica A. Fresh fish

a. fish

dlr , s.i,tl LLa: Palumbo (1983)

otir.:1:finrruunfirEuuanAn$nrsriodleriufirial uadrr fildlririurlr*d ldu l.vjridesccas

d'lJlio an H,o? ttal Hrs ooa lri't't]io'1u1: 5Jtrt ldnronfida::t iauu a,rornt?r!€luo{nararilud

riort'uirlriqbir.iriu ::tru 6razie, trai westholf.l979) tda S.agalactiae tflurlunfi!6aunnandriol]i6o

1:aroiruna'nrar-r1vl Aul tda Spyogenes tiluartuqlool:onotiu trftiruo,r rrasfl d'raln:nntrdolflnd

lririrlrlurlrr.rndu rJonnlndd{ ud1tda Leuconostoc mesenteroides uio L.dextranicum sfuirtrirfiorfion
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