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From the early beginning of the previous century, natural casings were used for the industrial 

production of sausages, due to their basic advantage, i.e. the ability to shrink during the heat treatment 

of sausages. Nowadays, due to the tiredness with excessive consumption of highly processed food with 

a large share of chemical additives as well as growing consumer education have caused consumers to 

again look for natural, traditional products and therefore again prefer sausages in natural casings. 

An important issue with the quality of casings is their suitability for stuffing a wide variety of cured 

meats to match consumer preferences regarding texture and crispness. These mechanical parameters 

are directly related to the parameters of desalting process. Consequently the aims of this study were 

the evaluation of these parameters as well as economic assessment of the investigated process. For 

this purpose, NaCl concentrations during the desalination process were determined for the most 

popular hog and sheep casings, and finally the dose-response curve for various NaCl concentrations 

was presented. 

The elastic modules of the mechanical soaked casings, desalted and softened are within the range 

of casings used in production. Their strength, measured in maximum breaking stress, is not less than 

that of manually soaked ones. Toughness is also similar to manual soaking, indicating no damage such 

as abrasions or punctures. 

The amount of water used did not differ from the amount used in production, but if the water 

after the 2nd and 3rd cycle is used for desalination, its consumption can be reduced even twice. The 

salinity of the process water is one of the technical problems because it must be disposed of. 

All production activities are performed manually, therefore it must be heated to a temperature 

of about 35°C. The use of cold tap water, unheated, gives additional important energy profit. 

The time of soaking with the use of mechanical stirring was on average 15 minutes, which was 

more than 5% shorter than specified in the requirements, although the mechanical parameters of the 

casings after this process were within the range of variability of the parameters of the casings soaked 

by hand. 


