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BJMJAHUETO HA INPOBUOTUHUTE U IPEBUOTULIUTE BP3
KBAJIMTETOT HA ®PEPMEHTUPAHUTE KOJBACHU BO CBOJCTBO HA
OYHKIIUMOHAJIHA XPAHA

ATICTPAKT

[lenr wa oBHe MCTpaxKyBama Oellle la ce Ofpely BIIMJaHHETO Ha NPOOHOTHLMTE M
npeOHOTHIMTE BpP3 KBAJUTETOT HAa TPH NPOM3BOJHHU CepuH (PepMeHTHpaHu KoJibacu
(K: FFP; FPM) npowusBefeHH KakKo (PyHKIMOHAJIHA XpaHa BO MeCHaTa WHAYCTpH]a BO
P Makenornja. Kako nmpoOMOTHK BO UCTpaxkyBawara e ynorpeben Bifidobacterium longum
BB536, a kako npeOHMOTUK HHYJIMH BO Npauikacta ¢opma. Kaj TperaTa npousBojHa cepuja
H3BPLIECHA € CYIICTUTYIIMja Ha MaCHOTO TKHUBO CO [TaJIMHUHA MacT.

Bo Tpymor e aHaimu3MpaH XEMHCKUMOT COCTaB Ha OCHOBHUTE CYpPOBHUHH Kaj
konbacute. Bo TexkoT Ha HMcTpaXyBawmaTa CIEJEHU Cce€ KBaJMTATUBHUTE H
KBaHTUTATUBHUTE NPOMEHH Ha (HU3UIKO-XEMUCKHTE IlapaMeTpH Ha 4YajHHTe Koybacu of
IOYETOKOT Ha MOJHEHETO N0 KpajoT Ha 3peewmero (3; 7; 14 m 20-men). Mcnuranu ce
NPOMEHMUTE BO MACHOKUCEIUHCKUOT cOCTaB Ha (hepMEHTHPAHUTE KOnbacu U aHaJIn3UpaHu
ce XUJIPOJIMTHYKATE X OKCUIALMOHU IIPOMEHN HA MacTHTE.

InuamMukata Ha (pYHKUMOHAIHUTE KOMIIOHEHTH Oelue clefeHa IpeKy
KBaJUTATUBHUTE W KBAHTUTATHUBHUTE INPOMEHH Ha NPOOMOTHKOT U HPeOHOTHUKOT BO
TEKOT HA 3peemEeTO. YTBPJIEH € MUKPOOMONOWKMOT KBAJMTET HAa TPUTE NPOHU3BONHU
CepUM 4aJHHM KoJibacM 1O HHUBHOTO MNPOM3BONCTBO cropef nocebHuTe Oapawma 3a
6e36eHOCT Ha XpaHaTa IO OAHOC Ha MHKPOOHOJOMKHTE KpUTepuyMu. CeH30pHUOT
KBaJUTET Ha (DYHKIIMOHAJIHUTE YajHU Konbacu, € OfipeficH 10 METONOT Ha OOlyBam-e.

Hob6uenure pe3ynraTH 3a PUINUYKO-XEMHUCKHTE H (PYHKIMOHAIHHUTE ITapaMeTpH,
MUKPOOHONOUIKAOT KBAJIATET U CEH30PHOTO OLIEHYBakhe, MOXKAT [a MOCAYKaT BO HaCOKa
Ha BOBeNyBame M NpHMEHa Ha (DYHKIIMOHAJIHUTE KOMIIOHEHTH BO TEXHOJOrHjaTa 1
IPOU3BOJCTBO Ha OBOJ BHJ Konbacu Kaj morojeM Opoj MECHH HHAYCTPHM BO HaNIaTa

3eMja, co I1eJ nogobpyBame Ha KBAJIUTETOT M 3roJieMyBamke Ha KOHKYPEHTHOCTa Ha
ma3apor.

Kiryunu 300poBm: idpobuoitiuk, bpebuoiuuk, uaamuHa Mmacitd, QYHKUUOHAAHU
KOMILOHEHIUU, (DYHKUUOHAAHA XPaHa, hepMeHiliupaHu YajHu Koabacu, mecHa uHOycuipuja
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xonbacu 80 c60jcmeo HA PYHKYUOHANHA XpaHa — NOKTOpCKa nucepraiyja

INFLUENCE OF PROBIOTIC AND PREBIOTIC ON THE QUALITY OF
FERMENTED SAUSAGES AS FUNCTIONAL FOOD

ABSTRACT

The aim of this research was to determine the impact of probiotics and prebiotics on the
quality of three production batches of fermented sausages (K; FFP; FPM) produced as functional
“5od in the meat industry in Macedonia. As probiotic was used Bifidobacterium longum BB530,
and and inulin in powder form as prebiotic. In the third production series is made substitution of
animal fat with palm fat.

The chemical composition of raw materials of sausages was analysed in this study.
Quantity and quality modifications of physical and chemical parameters of tea sausages from the
beginning until the end of ripening process (3;7; 14; 20-day) were monitored in this research.
Also fatty acids composition of fermented sausages and hydrolytic and oxidative changes of fats
were , examined.

The dynamic of the functional components was also monitored by qualitative and
quantitative changes of the probiotic and prebiotic during ripening. The research specified the
microbiological quality of three production batches tea sausages after their production in
accordance with the special requirements of food safety regarding the microbiological criteria.
Sensory quality of the functional tea sausages was established applying point-based method.

The results of physico-chemical and functional parameters, microbiological quality and
sensory evaluation can be used towards the introduction and implementation of functional
components in the technology of production of this type of sausage in many meat industries in
our country, in order to improve the quality and increase market competitiveness.
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