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Influence of starter culture of lactic acid bacteria and bifidobacteria on amino acid composition 
and the residual content of nitrites in boiled-smoked sausages: This article reviews the effects of starter 
cultures with lactic acid bacteria and bifidobacteria as a factor for increasing quality and intensification of 
production processes in durable boiled - smoked sausages, type of Burgas.The content of amino acid and 
residual nitrites was determined. The obtained results show that the starter cultures help to increase the 
content of free amino acids and enhance the taste and flavor of the sausage pieces . The usage of 
bifidobacteria in the manufacture of boiled -smoked sausages ensures efficient use of the nitrite in reactions 
with the formation of nitrozopigment . This allows the amount of the added nitrite to be decreased. 
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