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he purpose of the current study was to determine the microbiological, proteolytic, and lipolytic changes in dry-fermented

chicken sausages throughout the production process. The sausage dough was produced from skin-on chicken thigh meat,
chicken skin, and following ingredients: salt (1.5%), garlic (2%), hot red pepper (0.5%), sweet red pepper (2%), cumin (1%),
pimento (0.3%), black pepper (0.4%), saccharose (0.3%), sodium nitrite (0.01%), starter culture (0.05%). Upon kneading, the
dough was stuffed into collagen casings in pieces of 150 g. Then, sausages were hang on and allowed to fermentation (3 days)
and drying (11 days) process under controlled temperature and humidity conditions. The experiment was repeated three times.
Total mesophilic aerobic bacteria (TMAB), lactic acid bacteria (LAB), Micrococcaceae, total yeast and mold counts, proximate
composition, the changes in color, pH, TBARS (Thiobarbituric acid reactive substances), —-SH groups, and sensory properties
were determined during 14 days of production. The moisture, protein, fat and ash content of final product were 32.48%,
30.79%, 29.67%, and 4.70% respectively. The pH value decreased from 6.24 to 4.66 at day 4 due to acidification activity of LAB
(p<0.05). The initial counts of LAB, TMAB, Micrococcaceae, total yeast and mold were 2.47, 4.93, 1.63, and 2.50 log CFU/g,
respectively. These values significantly increased during fermentation and reached to 9.29, 9.30, 6.58, and 5.24 log CFU/g,
respectively. While LAB, TMAB, Micrococcaceae counts were stable during drying, total yeast and mold counts decreased
(p<0.05). Darker and more redness color was measured during drying process (p<0.05). Regarding TBARS value, an indicator
of lipolytic changes, a slight increase was determined during fermentation, but that value significantly raised from 0.71 to 3.32
mg MA/kg during drying (p<0.05). Alterations in proteins were measured by the loss of —-SH groups during production. In the
sensory panel, sausages were evaluated as having a darker color, soft texture, acidic taste and flavor.
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