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Abstract

Increasing consumer awareness and expectations have driven the production of higher-
value-added semi-fermented meat products, resulting in a notable rise in the number of
production units for these products. Semi-fermented products continue to be recognized as
an effective approach for enhancing both the safety and quality of meat products. Starters—
specific microorganisms used in the fermentation of semi-fermented products, such as
salami—play a critical role in accelerating the fermentation process, promoting safety by
inhibiting undesirable microorganisms, extending shelf life, ensuring product consistency,
and improving the final product quality. This study emphasizes the importance of carefully
selecting starters based on technological and safety attributes, presenting starters as a
sustainable and effective solution within the semi-fermented meat industry. However, it is
important to note that the use of starters alone cannot address all potential issues related to
pathogens; continuous and precise monitoring throughout the production stages is essential.
Starter cultures must be selected according to their intended application, as their performance
is influenced by product type, applied technologies, maturation time, and raw materials.

Keyword: Fermented sausages, Probiotics, Bacteriocins
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