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Table 4.

!
P i detr SR Ne S

Volatile nitrogen compounds in porc. Gracilis-muscle from 75 kgs carcass of
pig slaughtered in the Tranés abattoir on 1,11 and kept under refrigerati
until sample was taken on 1.20. Ground sample kept at + 4° C. Protein:N.6.25

= 18,8 % as determined on 1.20.

!
!

Date Volatile N Volatile N j

% of sample [ % of protein |

SR TSRS A S B of SR ST AR e ol I ST

1.20 ; 0.0162 0.0861

L4237 | 0.0209 5 P B v

29 ! 0.0197 0.1047 *
1,30 0.0302 0,1606 §
B ‘ 0.0636 f 0.3882 ;

Organoleptic test indicated decay on 2.3.

More than 1000 determinations show littlc difference between contents of

erent muscles of the same carcass. Material will be

During cold storage meat will deteriorate slowly even at low tomperatures.
Eal

Table 5 gives results of some determinations of volatile nitrogen compounds

for & months.
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Table 5.

at -20° C for 8 months. Muscles from different parts of carcass

collocted to general sample.
D e L T R ‘.v_“A..,-,_. - e A—

T | . AT
PH { Volatile N
t » =
' % of sample

Sample
collected from
muscles of

et e e S S By B e el A . AP A . A P R SO

Sow | 5.8 : 0.0296
Porc 1 5./ @ 0, 0304

u SEGE TR 0.028

UzZo
Sow : 6.1 0.0329

1" A1

All pH-measuremernts were made

loterioration

e}

conclusion. The

1

economically most important type at deterioration is an enzymatic

] o o4

decomposition of protein and other nitrogen compounds of the muscle.

<.
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This type of decay will take place wether microorganisms are present or not.
The velocity of the deterioration processes will depend on several faetors
e.g. quantity and activity of originally present proteolytic enzyms of the
meat, quantity and activity of proteolytic enzyms produced by microorganisms
present, resistance of meat tissue to decomposition. Even a sterile sample of
meat will change into an evil-smelling, viscous mass, provided enzyms have

not been destroyed through heating or other treatment.

During decomposition of the kind described volatile nitrogen compounds will
be formed. The quantity of these compounds need not have any correlation
whatsoever to bacterial count but gives, as a rule, a good picture of what

is usually and practically called deterioration. Nor is therc any correlation
between sanitary quality of meat on one side and deterioration on the other.
The quantity of volatilc nitrogen compounds is therefore of no importance

o

for the judgment of meat from a public-health point of view.
J [ ) £

’ For the most important kinds of meat e.g. beef and pore the quantity of
volatile nitrogen compounds determined as described above is low and constant
immediately after slaughter. If calculated as per cent of total nitrogen or
protein there is only a slight change of the quantity of volatile nitrogen
compounds during the first days of storage if proper chilling and refrigera-
tion is applied. When thc meat is stored for a sufficient timc, and even if
kept at very low temperaturcs the quantity of volatile nitrogen compounds

will increase. When organoleptic tests are positive, the increase is marked.
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