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Dry-fermented sausage Petrovská klobása is traditionally manufactured during winter, within 
village households, undergoing slow drying and ripening processes. In traditional process 
fermentation is guided by indigenous microflora, but for the production in different processing 
condition addition of starter culture could be of great interest to ensure standard quality of final 
product. Texture characteristics are of great importance for sausage quality, and are affected by 
numerous factors. Sensory analysis for texture evaluation is only suitable for the final product 
so, instrumental measurements are especially interesting for texture evaluation during the 
processes of ripening and drying.  
The aim of this study was to determine the influence of starter culture addition on texture 
characteristics of dry-fermented sausage, and to determine correlation between two mostly used 
instrumental methods for assessing texture characteristics of sausages: Warner–Bratzler and 
texture profile analysis during ripening and drying of dry fermented sausages produced in 
traditional manner (C), and with starter culture addition (SC). The sausages were produced from 
minced lean pork meat, pork fat and seasonings, and were stuffed in collagen casings. 
Production in traditional conditions lasted for 90 days and samples for texture analyses were 
taken after 2, 9, 15, 30, 60 and 90 days of processing.  
The starter culture addition had no significant impact on the firmness, hardness and chewiness 
but at the end of ripening period CS sausages were higher in hardness and chewiness, and lower 
in firmness comparing with C sausages. No significant differences in texture characteristics 
could result from thermo-hygrometric conditions in traditional production, i.e. low atmospheric 
temperature did not facilitate the growth of added starter culture.  
Correlation between firmness and hardness was very low, a bit higher was correlation between 
firmness and chewiness. Both correlations were higher for SC sausages comparing to C 
sausages. 

Keywords: Dry fermented sausage, Warner–Bratzler test, Texture profile analysis 
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Honey is a natural product of Apis mellifera bees, from flower nectar or secretions from living 
parts of plants or secretions of insects that suck plant sap on living parts of plants collected by 
bees, processed with certain own substances, stored, dried and left to mature in the honeycomb. 
In terms of composition and properties, Slovenian honey must meet the criteria set out in the 
Rules on Honey (Official Gazette of the Republic of Slovenia, 2011). Bioactive molecules of 
honey exhibits antimicrobial activity against broad spectrum of microorganisms. In this study, 
120 samples of Slovenian honey with determined botanical origin, electrical conductivity, water 
content, content of total phenolic compounds (TPCs), and antioxidative activity (DPPH and 
FRAP method) were included. Antimicrobial activity against three Gram-positive 
(Staphylococcus aureus, Listeria monocytogenes, and Bacillus cereus) and three Gram-
negative (Campylobacter jejuni, Escherichia coli, and Pseudomonas aeruginosa) bacteria was 
determined by broth microdilution method and studied in relation to the composition of the 
samples.  Dark, mannin/forest honeys (buckwheat, fir, chestnut, and forest honey) exhibited the 
highest antimicrobial activity, especially against Gram-positive bacteria (S. aureus), with 
minimal inhibitory concentrations (MICs) from 15.6 to >500 mg/mL. Light, nectar/flower 
honeys (multifloral, acacia, and rapeseed honey) had the lowest antimicrobial activity, 
particularly against Gram-negative bacteria (excluding C. jejuni), with MICs from 62.5 to > 
500 mg/mL. Buckwheat honeys had the highest amount of TPCs and antioxidative activity. The 
results have shown that dark honeys are more antimicrobial active, have higher antioxidant 
activity and phenolic compounds content than light honeys. Additionally, there is a relationship 
between antioxidant activity and phenolic compound content in different types of honey, while 
it was not find a statistically significant relationship between the studied parameters – 
antimicrobial and antioxidant activity and phenolic compound content.  

Keywords: Honey quality, Bioactivity, Antimicrobial activity, Antioxidant activity, Phenolic content 
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A common bean crude extract which can be used as natural coagulant for water and 
wastewaters purification contains a significant amount of suspended particles. The hypothesis 
of this work was that these particles may promote water or wastewaters clarification by 
building into flocs during coagulation and flocculation and increasing their weight. Besides 
that, skipping of filtration would simplify and reduce a cost of natural coagulant preparation. 
Common bean dry seeds were ground to a fine powder by using a laboratory mill and sieved 
through 0.4 mm sieve. The fraction with particle size smaler than 0.4 mm was used in 
experiments. Fifty grams of seed powder was suspended in 1 L of either NaCl water solution 
(0.5 mol/L) or distilled water. The suspensions were stirred using a magnetic stirrer for 10 
min to accomplish extraction. Halves of both extracts were remained as this (crude extracts of 
active components) and other halves were filtered through a rugged filter paper (Macherey-
Nagel, MN 651/120) to obtain filtrates. Obtained crude extracts and filtrates were applied as 
coagulants in model waters whose pHs were 10 and initial turbidities 50 and 100 NTU. 
Filtrate obtained with distilled water achieved higher coagulation activity compared with the 
crude extract obtained with the same extragens in both model waters. Additionally, the crude 
extract even increased the residual turbidity of treated model waters at certain applied doses. 
This result indicates that unfiltered crude extract introduces fine suspended particles into 
model waters which are difficult to sediment and thus remain in treated water and decrease 
seemingly coagulation efficiency of natural coagulant. 
The coagulation behaviours of the filtrate and the crude extract obtained with 0.5 mol/L NaCl 
were more complex compared to those obtained with distilled water, ie. at certain doses 
unfiltered crude extract exibited higher coagulation activity than filtrate. Nevertheless, the 
filtrate showed the highest coagulation activity in both examined model waters: 56.9 % in the 
model water of initial turbidity 50 NTU and 39.2 % in the model water of initial turbidity 100 
NTU. Obtained results speak to filtration as a necessary step of natural coagulant production. 

Keywords: Common bean, Natural coagulant, Coagulation and flocculation, Water and wastewater 
treatment. 
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