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Abstract

Edible capitalization of hog casings has an interest, both economically (for producers) and gastronomic (to
consumers). The essential condition is that, in the moment of consumption, the hog casings to have the
quality expected. This implies that the whole production chain, from animal slaughter, cleansing and hog
casings conditioning,  to go through proper and controllable  steps.  A crucial  step is  the physic-chemical
cleansing of the bowels, and the established limits, both necessary and sufficient, for production of healthy
food. In this paper are presented some technological  and sanitary norms, principles, beginning with EU
Directives that establish hygienic engineering measures to determine and eliminate all food risks, and an
analysis of the factors that may affect the final quality of hog casings used for the sausages filling. 

The research was based on analyzes carried out in real industrial conditions. It  was defined as the first
integrated system that can be linked to hog casings capitalization. After identifying the main legal provisions
and  the  specific  provisions  adopted  by  the  manufacturer,  it  has  developed  a  package  of  standardized
measurements, respecting the principles arising from Hygienic Equipment Design Criteria on hog casings
line processing, linked to both the quality of the finished product, sanitary and hygienic conditions on the
processing is performed. To accomplish the presented objectives it made the following aspects: maintenance
and hygiene of equipment, staff hygiene, cleaning and disinfection, pest control, cross-contamination control.
Specific determinations were made for: Escherichia coli cfu/100mL in water during the cleaning process (SR
EN ISO 9308/1/2015);  Salmonella spp,  direct  from hog casing  (SR EN ISO 6579:2003/AC2009).  Also,
surfaces that come into contact with the hog casings during processing were subjected to sanitation test, for
analyses: number of total bacteria count - TBC (samples collected from surfaces, SR EN ISO 4833-1/2014),
and coliforms bacteria from surfaces (SR ISO 4831:2009), and from operators hands  Enterobacteriaceae
cfu/tampon (SR ISO 18593:2007 / SR ISO 21528-1:2008), Coagulase-positive staphylococci cfu/tampon (SR
ISO 18593:2007 / SR EN ISO 6888-3:2003/AC:2011).

After completion the whole package of the investigations on manufacturing line, the results were interpreted
aiming to finding ways for increasing performance of actual production, while reducing the food risk to the
lowest possible, exploitation and proper working equipment, and in conditions of the operators' safety and
health.  There  have  also  been  identified  critical  points  on  the  operational  chain  that  can  be  factors  for
increased risk. It was performed and a list of observations and recommendations to improve the situation,
especially on the level of training of operators and awareness of the responsibility that they have on the
production flow. 

Addressing  as an integrated  complex  system,  the recovery  of  hog casings  to  the  detriment  of  artificial
membranes can increase the efficiency of traditional feeding experiences, especially for those products that
are  healthier  and  of  nutritionally  importance.  Starting  from  healthy  animal,  going  through  modern
technological steps respecting conscious and responsible hygiene conditions from clean hog casings can be
obtained, and which is very important for sausages conditioning. 
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