
Author’s Accepted Manuscript

Effects of the diameter on physico-chemical,
microbiological and volatile profile in dry
fermented sausages produced with two different
starter cultures

Chiara Montanari, Veronica Gatto, Sandra Torriani,
Federica Barbieri, Eleonora Bargossi, Rosalba
Lanciotti, Luigi Grazia, Rudy Magnani, Giulia
Tabanelli, Fausto Gardini

PII: S2212-4292(17)30272-9
DOI: https://doi.org/10.1016/j.fbio.2017.12.013
Reference: FBIO255

To appear in: Food Bioscience

Received date: 19 June 2017
Revised date: 6 December 2017
Accepted date: 26 December 2017

Cite this article as: Chiara Montanari, Veronica Gatto, Sandra Torriani, Federica
Barbieri, Eleonora Bargossi, Rosalba Lanciotti, Luigi Grazia, Rudy Magnani,
Giulia Tabanelli and Fausto Gardini, Effects of the diameter on physico-
chemical, microbiological and volatile profile in dry fermented sausages
produced with two different starter cultures, Food Bioscience,
https://doi.org/10.1016/j.fbio.2017.12.013

This is a PDF file of an unedited manuscript that has been accepted for
publication. As a service to our customers we are providing this early version of
the manuscript. The manuscript will undergo copyediting, typesetting, and
review of the resulting galley proof before it is published in its final citable form.
Please note that during the production process errors may be discovered which
could affect the content, and all legal disclaimers that apply to the journal pertain.

www.elsevier.com/locate/sdj

http://www.elsevier.com/locate/sdj
https://doi.org/10.1016/j.fbio.2017.12.013
https://doi.org/10.1016/j.fbio.2017.12.013


1 

Effects of the diameter on physico-chemical, microbiological and volatile profile in dry 

fermented sausages produced with two different starter cultures 

 

Chiara Montanari,
a
 Veronica Gatto,

b
 Sandra Torriani,

b
 Federica Barbieri,

c 
Eleonora Bargossi,

c 

Rosalba Lanciotti,
a,c

 Luigi Grazia,
d
 Rudy Magnani,

e
 Giulia Tabanelli,*

a
 Fausto

 
Gardini

a,c
 

 

a 
Centro Interdipartimentale di Ricerca Industriale Agroalimentare, Università degli Studi di 

Bologna – Sede di Cesena – Via Quinto Bucci 336, 47521, Cesena (FC), Italy 

b 
Dipartimento di Biotecnologie, Università degli Studi di Verona, Strada Le Grazie 15, 37134 

Verona (VR), Italy. 

c 
Dipartimento di Scienze e Tecnologie Agro-alimentari, Università degli Studi di Bologna – Sede 

di Cesena - Piazza Goidanich 60, 47521, Cesena (FC), Italy. 

d 
Dipartimento di Scienze e Tecnologie Agro-alimentari, Università degli Studi di Bologna – 

Sede di Reggio Emilia – Via Fratelli Rosselli 107, 42100, Reggio Emilia (RE), Italy. 

e
 C.l.a.i. Soc. Coop., Via Gambellara 62, 40026 Imola (BO). 

 

 

* 
Corresponding author: 

Giulia Tabanelli 

Centro Interdipartimentale di Ricerca Industriale Agroalimentare, Università degli Studi di 

Bologna – Sede di Cesena - Via Quinto Bucci 336, 47521, Cesena (FC), Italy. 

Tel. +39 0547338145, Fax +39 0547338103 

E-mail: giulia.tabanelli2@unibo.it 

 

Running title: Diameter and starter effects on fermented sausage characteristics 



Download English Version:

https://daneshyari.com/en/article/6488863

Download Persian Version:

https://daneshyari.com/article/6488863

Daneshyari.com

https://daneshyari.com/en/article/6488863
https://daneshyari.com/article/6488863
https://daneshyari.com

