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The objective of this research is to prolong storage life of
vienna sausage by using lactic acid. The sausage was either soaked or
sprayed with lactic acid at the concentration of 0, 1.0, 1.5 and
2.0 %(v/v) in soaking process and 0, 1.5 and 2.0 %(v/v) in spraying
process. Physical, chemical, microbiological and sensory characteristics
were investigated for 10 days. The optimum concentrations for soaked and
sprayed processes were 1.5 % (v/v) and 2.0 % (v/v) respectively. Two types
of casing were used in preparing sausages which were treated with lactic
acid at the optimum concentration found previously in soaking and spraying
process. The best combination treatment acquired was using cellophane
casing along with soaking with 1.5% (v/v) lactic acid. The sausages

prepared under best combination treatment were kept at either 4#1 Oc and

10¢1 Oc. It was found that there was no significant difference in physical
and chemical characteristics at both storage temperature within 2 weeks

storage. The total microbiological count at 10t1 OC was higher which
resulted in shorter storage life. Physical, chemical, microbiological and
sensory characteristics of the lactic acid treatment sausages were
compared with the sausages prepared with commercial preservatives
(benzoate/ sorbate, 0.08% w/w ). It was found that the lactic acid
treatment sample had less initial total microbiological count but had

better color appearance. Both types of sausages could be kept at -18%1 Oc
for 3 months with no significant difference in sensory characteristics
except that the lactic acid treated one had better color appearance.
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