PHASECK: A STEP FORWARD IN SALAMI DRYING AND SEASONING TECHNOLOGY

The new patented method, improved by Frigo Impianti after a long testing period, grants an excellent product. The process demolishes the pathogen bacterial charge and raises the salami pH, obtaining a product “sound” for what concern the bacterium, sweet-smelling for what concern the organoleptic characteristics, with a good flavour and a friable consistence as far as density. The characteristic of salami made with PHASEck method is essentially an high standard quality, thanks to an high pH of the product that is typical of home-made salami. The chemical analysis effected by Dr Gianluca Corradorini, chemist at Qualichem SNC show the microbiologic progress of salami prepared with PHASEck method. In the schedule below you can find the results of some microbiologic parameter tested in salami prepared with PHASEck method. They have been prepared with the traditional system of triturating and kneading, added to lactose, fructose and saccharose in the right quantities, then made into sausages in a natural bowel and placed in a special store for PHASEck process-The results of the microbiologic analysis effected during the seasoning process are described in the schedule. The salami made on date 10/12/2002 has a final pH of 6,10 and excellent organoleptic characteristics, sweet taste, red colour, nice smell and semi-hard consistence. Dr Corradorini concludes that PHASEck method consists in subjecting salami to a protracted cyclic variation of temperature and humidity, causing a bacterial selection, especially for microcoaches and lactobacillus mesophilus. They grow mostly during the first period range of temperature and then rapidly increase. The quantity of microcoaches and lactobacillus continually increasing causes an antagonist action against the minority of coliform, escherichia strainers and staphylococcus, which tend to decrease at every cycle. The second phase related to temperature creates an inhibition of bacterial reproduction especially of those bacterium present in lesser quantity with the consequence of a decrease of their cells. Repeated cycles  creates a natural selection of the fermenting species caused by temperature reached, obtaining a guided fermentation generally caused by adding selected starter, but in a shorter time. Particularly it was noted that the total coliform quantity, escherichia strainers and staphylococcus has been cancelled during the short seasoning time. During this process the most suitable fermentation take place to obtain the best organoleptic characteristics thanks to the oxygen exhaustion, the reduction of nitrate to nitrite, the exhaustion of fermenting (sugar) and the consequent pH decreasing occurred during the first phase.

The pH, caused by lactic acid production for (sugar) fermentation by means of lactobacillus, remain anyhow within values higher than in the normal salami, between 5,8 and 6,2 against 5,0 and 5,5, because such bacterial species produce only lactic acid and not acetic or butyric acids, they in fact besides decreasing the pH, creates a disagreeable or anyhow different taste. Lower acidity of the product due to short peptic chains or free amino-acids obtained from muscle proteins hydrolysis exalt its taste.

Finally we can say that this seasoning process can grant a rapid and efficient reduction of meat pathogen bacterium allowing the production of healthy and excellent quality salami in a shorter time than the usual seasoning process.  

	Date of analysis
	Mesophila bacterial charge ufc/g
	Total coliform 

ufc/g
	Escherichia strainers

Ufc/g
	Staphilococcus 

ufc/g

	17/11/2002 

starting mixture
	9 800 000
	19 000
	50
	15 600

	22/11/2002
	14 500 000
	20 800
	20
	17 200

	26/1172002
	3 950 000
	600
	‹10
	1 500

	29/11/2002
	2 500 000
	170
	‹10
	600

	10/12/2002

salami is ready for consumption
	560 600
	20
	‹10
	‹100


