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The possibility to reduce or replace nitrate and nitrite in Nham, the local fermented pork sausage,
with Membrane Fraction (MF) was investigated. Nitrate and nitrite were regarded as the precursor
leading to the formation of carcinogenic nitrosamine in sausage. The membrane fraction was
prepared from the selected strain of Acetobacter pasteurianus SKU 123. The crude membrane
fraction had the activity of 11.16 units/m! with formate as an electron donor. Nham with MF at 1.0
unit/ml fermented for 0-4 days at room temperature (30°C) showed higher lightness values
(Hunter’s L*) than the control values (P<.05) and not significantly different from those of MP and
P (P>.05). The yellowness_ (b*) of the MF samples was lower than the control b* value (P<.05). It
was found that M sample had the highest a* value (3.61) compared with the control a* values
(2.39). It appeared that MF enhanced lactic acid fermentation of Nham resulted in the significantly
decrease in pH compared to that of C, P, ML, MP vand L samples, but they were higher than the pH
of Nham powder (P100) samples (P<.05). Results showed that pH and lactic acid reduced the
number of Clostridium sporogenes from 6.1 Log CFU/g to 4.2 Log CFU/g (1.9 Log CFU/g; 99%).
The reduction was significantly different from that of C, ML, MP, L and P (P<.05). It was
concluded that MF enhanced lactic acid fermentation and redness values of Nham compared with |
that of the control. This study revealed the possibility to reduce the use of nitrate and nitrite in pork

sausage.





