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19th century

S A U S A G E S
&

M E A T  A G I N G



Sausages are meat products made from meat (often minced), fat, salt, 
spices, and other additives. They can be smoked, cooked, dried, or 
fermented .

The history of sausage production and meat aging goes back thousands of 
years and is closely connected with preserving food without refrigeration .

In ancient times ,  sausages were created as a method of meat preservation 
–  people wanted to keep meat from hunting or slaughter for longer periods. 
The first mentions of processed meat date back to Mesopotamia (around 
3000 BCE) ,  where written records of sausages exist. In ancient Greece and 
Rome ,  sausages were a popular dish. The Romans prepared various meat 
mixtures (e.g., lucanica ,  the predecessor of today’s Italian sausages).

In the Middle Ages, sausages were widely produced in monasteries and 
rural farms. Wood smoking was common – the smoke preserved the meat 
and added flavor. In medieval Europe, butcher guild rules and 
standardization of meat products began to develop.

During the modern era (19th century) ,  fermentation and drying of meat 
began to spread – for example, in Hungary, Italy, and Spain. Traditional 
products emerged: Čabajka, Milano salami, Chorizo, German Bratwursts .  In 
the 19th century, the first industrial meat processing plants appeared.

The 20th century is marked by industrialization  – meat factories emerged 
along with modern technologies such as refrigeration, vacuum packaging, 
and the use of nitrite salts (for longer shelf life and to maintain pink 
color). In the USA and Europe, dry-aging became widespread  – for high-
quality steaks. After 1960, wet-aging was introduced ,  which is cheaper and 
hygienically safer – the meat is vacuum-sealed and aged.





M a i n  s t e p s  i n
s a u s a g e  

p r o d u c t i o n

S e l e c t i o n  o f  m e a t

• B e e f ,  p o r k ,  s o m e t i m e s  p o u l t r y ,  a n d  m o r e  e x o t i c  m e a t s  a r e  u s e d .  M u s c l e
m e a t  a n d  f a t  a r e  o f t e n  c o m b i n e d .

G r i n d i n g  a n d  c h o p p i n g

• M e a t  i s  c o a r s e l y  o r  f i n e l y  g r o u n d  d e p e n d i n g  o n  t h e  t y p e  o f  s a u s a g e .

• S a l t  ( o f t e n  n i t r i t e ) ,  s p i c e s ,  w a t e r  o r  i c e ,  a n d  s o m e t i m e s  s t a r t e r  c u l t u r e s
( f o r  f e r m e n t a t i o n )  a r e  a d d e d .

S t u f f i n g  i n t o  c a s i n g s

• T h e  m e a t  m i x t u r e  i s  s t u f f e d  i n t o  c a s i n g s  ( n a t u r a l  o r  a r t i f i c i a l )  –  e . g . ,
p o r k  i n t e s t i n e s ,  c o l l a g e n  c a s i n g s .

A g i n g / f e r m e n t a t i o n  ( f o r  s o m e  s a u s a g e s )

• F o r  e x a m p l e ,  s a l a m i  o r  c e r t a i n  s a u s a g e s  a r e  a g e d  u n d e r  c o n t r o l l e d
t e m p e r a t u r e  a n d  h u m i d i t y  –  l a c t i c  f e r m e n t a t i o n  o c c u r s ,  i m p r o v i n g  f l a v o r  a n d
s h e l f  l i f e .

H e a t  t r e a t m e n t  o r  s m o k i n g

• S a u s a g e s  c a n  b e :

• C o o k e d  ( h a m ,  f r a n k f u r t e r s … )

• S m o k e d  ( h a m  s a l a m i ,  s a u s a g e s … )

• D r i e d  ( d r y  s a l a m i ,  Č a b a j  k a … )

• F e r m e n t e d  ( h u n t e r ’ s  s a l a m i … )

S t o r a g e  a n d  p a c k a g i n g

• F i n i s h e d  s a u s a g e s  a r e  o f t e n  v a c u u m - p a c k e d  a n d  s t o r e d  r e f r i g e r a t e d .





Meat  aging  (meat  maturation)
A g i n g  i s  t h e  p r o c e s s  w h e r e  m e a t  r e s t s  f o r  s e v e r a l  d a y s  t o  w e e k s  t o  i m p r o v e  
f l a v o r ,  t e x t u r e ,  a n d  t e n d e r n  e s s .  A f t e r  s l a u g h t e r ,  p r o t e i  n s  i n  t h e  m u s c l e s  b r e a k  
d o w n  d u e  t o  e n z y m e s ,  w h i c h  l o o s e n s  t h e  m u s c l e  s t r u c t u r e  a n d  t e n d e r i z e s  t h e 
m e a t .

A d v a n t a g e s  o f  a g i n g

• M  e a t  h a n g s  a t  l o w  t e m p e r a t u r e  ( 0 – 2  ° C ) ,  h i g h  h u m i d i t y ,  a n d  a i r f l o w .
• L a s t s  2 – 6  w e e k s ,  s o m  e t  i m e s  l o n g e r .
• D e v e l o p s  a  s t r o n g ,  a l m  o s t  “ n u t t y ”  f l a v o r .
• A  c r u s t  f o r m s  o n  t h e  s u r f a c e ,  w h i c h  i s  t r i m m e d  b e f o r e  c o o k i n g .

• M ea t  i s  v a cuum- s ea l ed  an d  ag ed  i n  c o l d  ( 5– 14  day  s ) .
• R e t a i n s  mo r e  j  u i c e  an d  i s  f a s t  e r ,  b u t  f l a v o r  i s  n  o t  a s  p r onounc  ed  a s  d ry - a g i n g .

D r y -  a g i n g

W e t -  a g i n g

• M e a t  i s  m o r e  t e n d e r
• B e t t e r  f l a v o r
• S u i t a b l e  f o r  s t e a k s  a n d  h i g h - q u a l i t y  c u t s



Religious customs, wealth…

I n  m a n y  c u l t u r e s ,  m e a t  i s  a  m a i n  d i s h  a n d  a  s y m b o l  o f  
w e a l t h ,  s t r e n g t h ,  o r  c e l e b r a t i o n .  I t  p l a y s  a  r o l e  i n  
r e l i g i o u s  c u s t o m s  ( e . g . ,  k o s h e r ,  f a s t i n g ) .  M e a t  i s  a l s o  
p a r t  o f  n a t i o n a l  i d e n t i t y  a n d  l o c a l  d i v e r s i t y  o f  
t r a d i t i o n s  a n d  a v a i l a b l e  i n g r e d i e n t s .  T h e  m e a t  i n d u s t r y  
i s  a n  i m p o r t a n t  b r a n c h  o f  a g r i c u l t u r e  a n d  f o o d  
p r o d u c t i o n  –  p r o v i d i n g  j o b s  f o r  m i l l i o n s  ( f a r m e r s ,  
b u t c h e r s ,  t r a n s p o r t e r s ,  f o o d  s p e c i a l i s t s ) .  W i t h  g r o w i n g  
a w a r e n e s s  o f  a n i m a l  w e l f a r e  a n d  e n v i r o n m e n t a l  i m p a c t s ,  
q u e s t i o n s  a r i s e  s u c h  a s :  W h a t  i m p a c t  d o e s  l i v e s t o c k  
f a r m i n g  h a v e  o n  c l i m a t e ,  d e f o r e s t a t i o n ,  a n d  w a t e r  
c o n s u m p t i o n ?


	improve flavor, texture, and tenderness



