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Abstract

This study was conducted in meat processing laboratory, college 
of scince and technology of animal production, sudan university of 
science  and technology during 29\3\2017 to 30\4\2017.the aim 
of the study to evaluate the total bacterial count, peroxide value 
and panel test for three samples.the samples were treated 
withdifferent concentration of citiric acid (0% , 1% , 1.5%) A,B,C  
Recpspectively. This study showed that there were highly 
significant  differences between three samples. Average bacterial 
count of three samples (A) 5, 4, (C) 

3 .The result showed the total bacterial count was high in 
(A) than (B) and (C).The study also showed that increase 
average of peroxide value in (A) 0.76 compared to (B) 0.21 and 
(C) 0.18 respectively. This is study showed that there was no 
significant differences in panel  test. 

 



 
  

1 

 

INTRODUCTION

2015 

106622
2015

30376 4021031227
 4809

2015

2007

2010



 
  

2 

 

2013 

1994

 2-1

 



 
  

3 

 

Literature Review

1-2

2009

2004 



 
  

4 

 

2003

2-2

2011 

 1-2-2

 1-1-2-2



 
  

5 

 

2-1-2-2

2011

 3-1-2-2 

 4-1-2-2

5-1-2-2



 
  

6 

 

 6-1-2-2

7-1-2-2

 8-1-2-2

2011

3-2

1-3-2

 2-3-2



 
  

7 

 

 3-3-2

 4-3-2

5-3-2

 6-3-2 

2011

4-2



 
  

8 

 

4-2

1-4-2



 
  

9 

 

 2-4-2

100

3-4-2

 4-4-2



 
  

10 

 

2004 

 5-2

600
3565

 1-5-2water 

70



 
  

11 

 

 2-5-2Fats

3-1.5

2-2.5
1

1
0.5

EK

2011
3-5-2Carbohydrates 

2



 
  

12 

 

2-1
 4-5-2Proteins  

2011

6-2  Meat Preservation



 
  

13 

 

2004

2007



 
  

14 

 

2004

18
2011

1994



 
  

15 

 

2009

1994 

7-2:SAUSAGE 

 

2010



 
  

16 

 

FAO 1991

 1-7-2 Types of Sausage

1-1-7-2 Fresh  

2-1-7-2 Coocked  Sausage 

3-1-7-2 Smoked Sausage 

2010
4-1-7-2Dry and Simidry Sausage

5-1-7-2 Coocked Smoked Sausage

1985
8-2



 
  

17 

 

1994

14

 



 
  

18 

 

2003
1-8-2  citiric acid  

Aspergillus Niger
2009

2-8-2

0.22009

2016 

0.01



 
  

19 

 

billi and mstaapopi 2008

0.3  0.210
 -18

0.2
2009

12
15

ph

Raj  2013

2006

2003



 
  

20 

 

citric acid 
E330

Aspergllusniger

C

2006 

1951
AROMOBACTRIENS)) 

GLAGE1941 

  



 
  

21 

 

Material And Methods

1-3

 

 

 

 

 

 

 

 

 2-3

2017-3-29

 3-3



 
  

22 

 

 4-3Sausages preparation 

3.5

1.3

potato 2000 
Skimmed milk 400 

 Coriander30 
Black pepper 20 
Nutmeg 20 

Piper cubeb 20 
Salt 180 

Garlic30 
Meat  10000 

1000 

1
1.5



 
  

23 

 

5-3 

  
  
 

 

 

 

 

  
 

15 

160

 1-5-3 

 

9101

10



 
  

24 

 

1061
15

3748

cfu\G

2-5-3

3
10

0.5110

           

 S = 
 N =
 W= 
 

 

 



 
  

25 

 

 

 

  
 

  
 

  

 3-5-3 

18045
10

 

 



 
  

26 

 

 

Results 

3-2-1

AP<0.01
BP<0.05 P<0.01) C

 P<0.01)7-6-5
AB-C

8A10-
9B-C

11



 
  

27 

 

1.4

 

ab 5  

ab 5  

c 5  

** Sig 

0.05P<0.05*

0.01P<0.01**

(a,b,c) 0.05 

 

 

 

 



 
  

28 

 

2.4

B

 

4  

4   

4  

* Sig 

 



 
  

29 

 

3.4 

C

 

 

3   

3    

3    

** Sig 

 

 

 

 

 

 

 



 
  

30 

 

4.4

 

a 5 11 A 

b 4 B 

C 3 C 

** Sig 

 

 

 

 

 

 



 
  

31 

 

5.4

 

 

a 5 A 

b 4 B 

c 3 C 

** Sig 

 

 

 

 

 

 

 



 
  

32 

 

6.4

 

a 5 A 

b 4 B 

c 3 C 

** Sig 

 

 

 

 

 

 

 

 



 
  

33 

 

 

7.4

A

  

0.42  

0.66  

0.76  

 

 

 

 

 

 

 

 

 



 
  

34 

 

8.4

B

  

0.38  

0.33  

0.21

 

 

 

 

 



 
  

35 

 

-: (9.4)  

C

  

0.32  

0.30  

0.18  

 

 

 

 

 



 
  

36 

 

10.4

C B A 

0.36 0.40 0.45 

0.32 0.38 0.42  

0.30 0.33 0.66  

0.18 0.21 0.76 

 

 

 

 



 
  

37 

 

11.4 

 

    A 

    B 

    C

NS NS NS NS Sig 

 

 

 



 
  

38 

 

 

Discussion 

- 

A5B4C
3

 
- 

A5B 4C
33.06C 

- 

B4C3

 (Siham2015
- 

C-BA
Abbas 2009  

- 

2008-Billi 

 

 



 
  

39 

 

Conclusion and Recommendation 

Conclusion

 Recommendation

- 

- 

 



 
  

40 

 

References 

- 2009
 

- .

2009) 
- 

- 2013

- 1985

- 2005
- 2007

- 2010
 

- 2003

- 2006 



 
  

41 

 

- 

4522013-254-
249

- 2003
 

- 1994

- 2015
- 2004

- 

2004
 

- 2007

2007
- 

2015)
- 2011

 



 
  

42 

 

- Abbas, M. O., (2009). Effect f adding different levels fcitiric 

acid n quality. 

- Bille and MS Taapopi.(2008).Effect of two commericial meat 

tenderizers on different cuts of goat meat in namibia African 

journal of food ageiculture nutrition and development vo.8, 

No.4. 

- Food and Agriculture Organization of the United Nations, 

FAO,(1991)Guide lines for slaughtering meat cutting and 

further processes. Animal production and health No.91.FAO 

Rome. 

- Glage,F.(1901).Ueber die Beducating deer Aromabakterien fur 

die Fleischer hygiene,Z.Fleischer-U. melh. Hyg.11 ,131. Cited 

by Ayres(1955). 

- Raj Narayan, S.K.Mendiratta,B.G. Mane.(2015)Effects of citric 

acid ,cucumis powder and pressure cooking on quality attributes 

of goat meat curry ,Journal of food science and technology 

.vol52.Pg1772,1777. 

- Siham,A.A(2015).Acomparative study of Chemical. Thesis 

Presented to the college of Veterinary Medicine and Animal 

Production. In fulfillment of the requirements for the in Meat 

Science and Technology. Sudan University of Science and 

Technology. 


