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Botulism, 248-249
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Cold smoke, 58
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Nitrates/nitrites, 233
nitrite, 123
salt  122
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Debaromyces hansenii, 26
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Distilled water, 49
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E.coli, 15, 17, 18, 19
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Fast fermented salami, 27
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making, 87
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Fuet-Spanish Salami, 172

Galactose, 77
Garlic, 80, 129-131
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Humidifier, 12, 140, 151
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control, 11-12, 137
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259

Isoelectric point, 33, 104
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Kocuria, 20

Lactic acid bacteria, 8, 20, 22, 28, 
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Lactobacillus, 20, 43
Pediococcus, 21
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Lamb, 91
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Line voltage humidistat, 140
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Listeria monocytogenes, 18, 19, 47
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Lowering Aw, 124
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Meat, 6, 14, 91

acidity, 8
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fermentation, 27
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Meat tester, 8
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Metka-Braunschweiger, 191
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Micrococcus, 20
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Milk powder, 84
Mixing, 96
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Penicillium nagliovense, 26

Monosodium glutamate, 85
Mortadella, 194
Moscow Sausage, 195
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Nham, 196
Nitrate, 1, 22, 73

reduction, 47
safety concerns, 236
the law, 238
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Nitrite, 22, 67, 73, 84
dangerous amount, 238

Non fat dry milk, 84
Non-fermented dried sausages, 68
Non-fermented salami, 69-69
Nutmeg, 81
Nutrients, 14

Oxygen, 15, 27, 105

Paprika, 81
Pathogenic bacteria, 17, 28

Campylobacter jejuni, 20
Clostridium botulinum, 20
E.coli, 19
Listeria monocytogenes, 19 
Salmonella, 19
Staphylococcus aureus, 19 

Pediococcus, 20, 43
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Penicillium nagliovense, 26
Pepper, 80
Pepperoni, 75, 118, 198
pH  8, 31

pH meter, 146
pH testing strips, 148
pH of the sausage mix, 159

Phosphates, 84
Podhalanska Sausage, 201
Polish Cold Smoked Sausage, 203 
Polish Smoked Sausage, 205
Pork, 91
Pork fat, 90
Potassium nitrate, 234
Potassium sorbate, 26, 84
Poultry, 91
Preservation, 39
Probiotics, 40
Proteins, 23, 33
Proteolysis, 23

Raffinose, 77
Raw fermented sausage, 66, 100
Recipes, 168

index, p.IV
guidelines, 153

Red pepper, 81
References, 254
Refrigerator, 133

Safety, 115
hurdles, 119
options, 115

Salami, 1, 69
Salami de Arles, 207
Salami Finocchiona, 208
Salami Genoa, 209
Salami - Hungarian, 210
Salami Lombardia, 212
Salami Milano, 213

Salami Nola, 214
Salami - Polish, 215
Salami Sorrento, 217
Salmonella, 17, 19
Salt, 1, 5, 6, 17, 67, 73, 74, 75, 107

salt tolerance, 23
Saucisson d’Alsace, 219
Sausage, 2, 22, 27, 100

casings, 2
color, 105
flavor, 37, 67, 80 106
making, 3, 87
recipe index, p. IV
recipes, 73, 160, 165
texture, 106

Sausage types, 51, 159
dry, 53
fast-fermented, 63
medium fast-fermented, 65
semi-dry, 34, 52, 61, 100, 108
slow-fermented, 53, 101, 163
spreadable, 51, 66, 145

Scale, 81
digital, 152

Semi-dry fermented sausages, 61
Shelf stable, 119
Slow-fermented sausages, 53, 163
Slow-fermenting T-SPX, 156
Smoke, 25
Smoked products, 59
Smokehouse, 58, 100
Smoking, 99, 126
Snijworst, 220
Sodium ascorbate, 84
Sodium erythorbate, 84
Sodium nitrite, 37
Soft fat, 90
Soviet Sausage, 221
Soy protein concentrate, 84
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Spanish Salchichón, 218
Spices, 80, 81, 105, 107, 129
Spoilage bacteria, 17, 28
Spores, 14
Spreadable sausage, 51, 66, 145, 

163
Staph.aureus, 7, 9, 15
Staphylococcus, 20, 43
Starter cultures,  20, 23, 28, 41, 87, 

88, 95, 155
Storing, 105
Stuffing, 97
Sucrose, 48, 77
Sucuk, 222
Suga, 27, 33, 34, 37, 48, 75, 80
Summer Sausage, 63, 118, 225

Tambov Sausage, 227
Teewurst, 228
Temperature,  7, 16, 30, 99

cooking, 116, 155
curing, 54
drying, 101
fernenting, 99, 108, 155
smoking, 100

Temperature control, 10, 134
Testing strips, 148
Thermometers, 144
Thuringer, 230
Thyme, 81
Time, 15

cooking, 116, 155
curing, 54
drying, 163, 101
fermenting, 108, 155
smoking, 100

Tourist Sausage, 229
Toxins, 20
Traditional sausage, 31, 45
Traditional salami, 22

Trichinosis  93, 249

Urutan, 231
USA Standards, 108
Useful links, 252

Variable fermentation, 110, 113
Venison, 91-93
Vinegar, 97

Warm smoking, 100
Water, 49
Water activity, 5, 6, 28, 68, 101
Water activity meter, 148

Yeasts, 14, 24
Debaromyces hansenii, 26


