Abstrakt

Tato prace je vénovana zakladnim pozadavkum technologie suSeni a zrani
masnych vyrobkl ve zracich komorach. Bude zminéno zakladni rozdéleni salamu a
z toho plynouci parametry pro zraci komory a jak ovliviiuje hygiena a sanitace
celkovou produktivitu. Podrobné bude popsana technologie suSeni. Stru¢né bude

popsana fermentace a zrani jako takové.

Abstract

The thesis deals with essential requirements to dry and cure meat products
using drying chambers. It covers the basic salami classification, the relevant
parameters applicable to the drying chambers as well as the hygiene and sanitation
and their influence on productivity. The drying technology is particularly emphasized.

Brief information is provided regarding the fermentation and curing processes.
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