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Development of color improvement technique of meat products by using bacteria
with high ZnPP-forming ability
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Zinc protoporphyrin IX (ZnPP)is a bright red pigment that is formed
aseptically in nitrite/nitrate-free dry cured ham and some microorganisms can produce ZnPP. We
searched for food-grade ZnPP-forming microorganisms from various sources and found lactic acid
bacteria that produced large amounts of ZnPP even under aerobic conditions, although most
microorganisms formed ZnPP only under anaerobic conditions. When inoculated into dry sausage, it was

confirmed that it was excellent in improving the color. Examination of the ZnPP-forming mechanism
suggested that it has the effect of bypassing the step inhibited by oxygen in meat, but that
metabolic action during the growth of the lactic acid bacteria in meat Is necessary, and that
production conditions that allow rapid growth and dominance are necessary.
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