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Sausages are privileged foods due to their diversity, nutritional value, deep roots in the
culture of the peoples and economic importance. In order to increase the knowledge and to
improve the quality and safety of these foods, an intense research activity was developed
from the early decades of the past century.

This book includes ten research works and a review showing important and interesting
advances and new approaches in most of the research topics related to sausages. A er an
editorial of the Editor reflecting the aims and contents of the book, the initial five chapters
deal with microbiological issues of the sausage manufacture (characterization and study of
the bacterial communities of sausages, study of the metabolism and the technological and
safety characteristics of concrete microbial strains, and use of starter cultures to improve the
sausage quality). Chemical hazards also receive some attention in this book with a chapter
on the optimization of the smoking process of traditional dry-cured meat products to
minimize the presence of PAHs. The partial or total replacement of the traditional
ingredients in sausages with unconventional raw materials for the obtaining of novel and
varied products are the subject of three chapters. Next, a chapter is dedicated to another
interesting topic, the search and the essay of natural substitutes for synthetic additives due
to the increasing interest of consumers in healthier meat products. The book ends with an
interesting review on the safety, quality and analytical authentication of halāl meat
products, with particular emphasis on salami.
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MDPI Books offers quality open access book publishing to promote the exchange of ideas and
knowledge in a globalized world. MDPI Books encompasses all the benefits of open access – high
availability and visibility, as well as wide and rapid dissemination. With MDPI Books, you can
complement the digital version of your work with a high quality printed counterpart.

Open Access
Your scholarly work is accessible worldwide without any restrictions. All
authors retain the copyright for their work distributed under the terms of the
Creative Commons Attribution License.

Author Focus
Authors and editors profit from MDPI’s over two decades of experience in open
access publishing, our customized personal support throughout the entire
publication process, and competitive processing charges as well as unique
contributor discounts on book purchases.

High Quality & Rapid Publication
MDPI ensures a thorough review for all published items and provides a fast
publication procedure. State-of-the-art research and time-sensitive topics are
released with a minimum amount of delay.

High Visibility
Due to our global network and well-known channel partners, we ensure
maximum visibility and broad dissemination. Title information of books is sent
to international indexing databases and archives, such as the Directory of Open
Access Books (DOAB), and the Verzeichnis Lieferbarer Bücher (VLB).

Print on Demand and Multiple Formats
MDPI Books are available for purchase and to read online at any time. Our
print-on-demand service offers a sustainable, cost-effective and fast way to
publish MDPI Books printed versions.
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