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Effect of Glucose Addition on Crucial Hurdle Factors for Salami Production

ZHOU Tong, LI Jia-peng, ZOU Hao, PAN Xiao-qian, TIAN Han-you, LI Jin-chun, CHEN Wen-hua™

(China Meat Research Center, Beijing 100068, China)

Abstract: The effect of glucose addition on the key hurdle factors pH value and water activity for the production of
salami as well as lactic acid bacteria counts and Escherichia coli counts was investigated. With an increase in the
amount of glucose added, the pH value of salami decreased faster and reached a lower level at the end of fermentation.
The water activity of salami also declined faster when glucose addition was increased; additionally, the growth of
lactic acid bacteria was faster during the fermentation period but was not noticeably affected during the drying period.
Escherichia coli counts were at undetectable levels earlier with higher amounts of glucose added. Therefore, the safety
of salami can be effectively improved when glucose addition is increased appropriately within the acceptable range of
acidity and taste.
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Fig.1  Effect of glucose addition on pH value of salami
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Fig.2  Effect of glucose addition on water activity of salami
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Fig.3  Effect of glucose addition on lactic acid bacteria count of salami
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Fig.4  Effect of glucose addition on Escherichia coli count of salami
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