
UPDATE: INNOVATIONS IN SAUSAGE MANUFACTURING 

Members and guests of the 1977 Reciprocal Meat 
Conference, I still cannot figure out why I am iiot in 
the audience with you. For twenty years, this has 
been the meeting for me to attend to be kept current 
and updated on changes in the sausage field. 

However, Dr. Borchert twisted my arm to cover 
some of the changes I have seen recently in the snu- 
sage field. Areas to be discussed this afternoon will 
be as follows: 

1. Product formulation. 

2. Emulsifying equipment. 

3. Sausage stuffing equipment. 

4. A movie of a continuous Frank-a-Matic line. 

Product formulation is becoming even more com- 
puterized than ever before. A recent article in Food 
Engineering described a margarine plant that was 
completely controlled by “a micro processor.” 

Wes Boldt, of Boldt Industries, is working on a 
similar yystem for sausage processors. To date, he has 
been working on several ground beef lines. The line 
is similar to this layout on the screen. 

The “micro processors” function by controlling the 
operation of all the equipment. As shown in this lay- 
out, you have a lean trim and fat trim source. The 
least cost formulation has been previously determined 
for the various meat components. 

IVith this concept, the final fat content is deter- 
mined by only the two trim sources. The final meat 
formulation is “computer calculated.” Then the “mi- 
cro processor” allows only the exact, determined 
amcunt of each trim source to be conveyed to the 
final blender. 

Advantages of this system are: 
1. Constant batch weight. 

2. KO change in the formulation in the final 

3. Less labor required to operate the line. 

Today there are several plants in the United States 
that are using the constant batch weight approach. 
In other words, they are combining all trim sources 
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and then dividing them into those which are any- 
where from 40%-60% fat and lean trimmings (those 
with less fa t ) .  

One plant in particular reports that they have found 
the following advantages: 

1. More economical formulations-but 

2. Always within federal standards. 

An ever present problem in least cost formulations 
is to have sufficient bind and still make a profit. 
Equipment changes are correcting “weak” binding 
emulsions. Recent work at Iowa State has shown that 
the “silent cutter” may be advantageous. There are 
now “silent cutters” that are large enough to work 
into a continuous system. 

Kecently I was visiting a group which had just 
completed testing a new “Silent Cutter.” Based on 
their standards for formulation, they were able to 
run “very low cost” formulations without breaking 
the emulsion. They also were able to get a higher 
consistent yield and still produce a product that would 
meet federal standards. 

Changes are also occurring in the stuffing equip- 
ment field. One of the more recent changes is the in- 
troduction of Union Carbide’s Shirmatic system. T. 
IF’. Machinery has recently taken over distribution of 
the Poly Clip equipmcnt-which is made in Germmy. 

Thew machines utilize shirred strands of casing 
for bologna. These machines, if you will, arc doing 
for bologna production, what the Frank-a-Matic did 
for frankfurter processing. I t  is now possible to stuff 
out approximately 180 ft. of casing into n uniformed 
diameter and length product. These machines are 
another way of decreasing human error, and increas- 
ing production capacity. 

A side light into the introduction of these stuffing 
machines is that, we in the casing manufacturing busi- 
ness will be trying to improve our shirring technology. 
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We at Teepak started on our improvement program 
several years ago. The outgrowth of this effort was 
customers demanding shirred strands anywhere from 
55 to 110 ft. This was quite an assistance for custom- 
c'rs using thcl oxygen barrier coded, CMVP, for Rraun- 
sehweiger operations. I am sure that our competition 
has found the same thing in their operation. 

Since many equipment improvements are for in- 
creased speed of operation, the casing manufacturers 
are required to improve their product to uithstnncl 
more ubtrse. We  ill be watching a movie that points 
out the resistance to abuse, required of Wienie-Pak 
casings, and slicing size fibrous casing. In addition, 

the movie depicts thc need for a rapid peel treated 
c-ising in a continuous frankfurtcr processing opera- 
tion. 

The movie we will now see was taken a t  the Swift 
and Co. plant in  Rochelle, Illinois. As we go through 
this film, I will try to point out some of the abuse 
factors and how casing must withstand the modern 
mcchanizcd technology used to make sausage. 
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