
















k DISTRIBUTION OF nH VALUES OF MEAT DIFFERENTIATION INTO MALE AllD FEMALE PIUS

PSOAS MUSCLE
PH SUGAR-FED CONTROL SUGAR-FED CONTROL

MALE FEMALE TOTAL MALE FEMALE TOTAL MAT,K FEMALE TOTAL MALE FEMALE TOTAL

6.6 0 0 0 1 0 1 0 0 0 0 0 0
6.5 

; 6.4
0 0 0 1 0 1 0 0 0 2 0 2
0 2 2 3 0 3 0 0 0 0 0 0

6.3 0 0 0 3 3 6 1 1 2 3 0 3
6.2 0 0 0 8 2 10 1 0 1 2 2 4
6.1 0 0 0 6 6 12 0 0 0 8 7 15
6.0 1 2 3 11 9 20 0 3 3 12 3 15
5.9 2 4 6 10 8 18 0 1 1 6 6 12
5.8
5.7
5.6

5 5 10 6 11 17 0 4 4 4 8 12
11 9 20 12 15 27 6 6 12 14 7 21
8 19 27 12 24 36 19 11 30 15 19 34

5.5 29 28 57 11 14 25 24 29 53 18 25 43
5.4 23 23 46 13 7 20 38 29 67 11 21 32
5.3 14 8 22 4 4 8 14 12 26 5 3 8
5.2 7 3 10 0 0 0 1 3 4 2 0 2
5.1 0 1 1 0 0 0 1 0 1 0 1 1

Mean
PH 5.47 5.55 5.51 5.78 5.72 5.75 5.48 5.46 5.47 5.70 5.62 5.66

LONG-ISSIMUS MUSCLE



FIGURE III pH DISTRIBUTION PSOAS MUSCLE COMPARISON OF MALE AND FEMALE PISS
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FIGURE IV COMPARISON OF MALE AND FEMALE PISSpH DISTRIBUTION LONGISSIMUS MUSCLE



TABLE 5 WEEKLY AVERAGES FOR THE pH OF MEAT

BATCH PSOAS LONGISSIMUS
HO. SUGAR-FED CONTROL SUGAR-FED CONTROL

TRIAL 5.60 5.83 5.61 5.86

1 5.64 5.83 5.55 5.88

2 5.32 5.91 5.33 5.75
3 5.43 5.50 5.36 5.34
4 5.46 5.94 5.44 5.86

5 5.48 5.96 5.50 5.88

6 5.50 5.63 5.45 5.64
7 5.45 5.99 5.38 5.79
8 5.60 5.79 5.58 5.62

9 5.44 5.61 5.45 5.50
10 5.56 5.66 5.57 5.62

11 5.41 5.67 5.42 5.55
12 5.64 5.64 5.64 5.58

13 5.42 5.95 5.40 5.84
14 5.38 5.61 5.48 5.57
15 5.58 5.56 5.43 5.44
16 5.57 5.73 5.45 5.49

AVERAGE 5.50 5.75 5.47 5.66
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EFFECT OF *2*2*«1G OH THE QUALITY OF BAG017

The simpleb «ere grilled and subnitted to the tasting panels. The 
results are expressed in Table 6 as the percentage preferences for each 
Batch.

TABLE 6 RESULTS OF TESTING TESTS ON BAG 01?

BATCH HO. SUGAR-FED CONTROL NO PREFERENCE

TRIAL 56.2 27.1 16.7
1 48 .0 45.8 6.2

5 33.3 50.0 16.7
10 41.7 50.0 8.3
13 43.7 31.3 25.0
16 50.0 31.3 18.7

AVERAGE 45.5 39.2 15.3

A slight preference for the sugar-fed bacon appeared to exist, 
General opinion of the panels was that there was no narked 

Fference between the two sets of sanples.

TABLE 7 PERCENTAGE PREFERENCES FOR APPEARANCE OF BACON

BATCH HD. SUGAR-FED CONTROL NO PREFERENCE

TRIAL 60.4 37.5 2.1
1 35.4 47.9 16.7
5 47.9 45.9 6.2

10 54.1 41.7 4.2
13 64.6 35.4 0
16 47.9 47.9 4.2

AVERAGE 51.7 42.7 5.6

^aco ^lere Was a S^^ral preference for the appearance of the sugar-fed 
in °n score of better colour, although this preference was reversed 

eaSe of Batch 1* In the earlier batches the hans iron the control 
of -n  ̂were of glassy appearance while those from the sugai^-fed pigs were 
oont i co^our aad appearance. When the concentration of nitrite in the 
°f tii ^rine Bad attained a level in excess of 1,000 p.p.n. the appearance 
Baas.6 Corre3P°nding hans improved and was equal to that of the sugar-fed
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ggFSCT OF FEEDING ON THE KEEPING QUALITY OF BACON

■copies were stored at room temperature and examined at weekly interval» 
Xli th«y were no longer edible.

TABLE 8 STORAGE TESTS ON PRE-PACKED SLICED BACON

gABLS 9 STORAGE TESTS Oil PRE-PACKED SLICED BACON 

Percentage of samples which were edible for the following storage periods.

SUGAR-FED CONTROL

Greater than 1 week. 90.0 90.0
Greater than 2 weeks. 26.7 51.7
Greater than 3 weeks. 1.7 1.7

that nrenf^f quality of the bacon prepared from the sugaz^-fed pigs was inferior 
v * PP of t h T T ,1* 00 the contro1 animals in spite of the fact that a decrease in 
betv'een the K + ^  been aohieved *7 pre-feeding. There was no obvious connection
afW  packin acterial counts on the bacon and its keeping quality either immediately 
^ganiaaa ^ or at of its shelf-life, and it is apparent that the types of
r1® mediQ em i aorc important than the grossrunbers which were capable of growth on 
*8V/ cases w oyed* ^oat of the samples developed a sour flavour and in only a 
iUabers of °dours or flavours present after storage. In some cases appreciable
Sa°ciated Ltu 8 , veloPed durin€ storage but poor keeping quality was not invariably ^ "ixn such development.
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TABLE 11 COMPARISON OF CHEMICAL COMPOSITION OF SLICED BACON FROM

SUGAR-FED AND COCTROL PIGS. (BATCH AVERAGES)

batch
}o MOISTURE

sug ar-
f e d CONTROL

SALT
SUGAR-
FED CONTROL

NITRITE p.p.m. 
SUGAR-
FED CONTK)L

% NITRATE 
SUGAR-
FED CONTROL

pH
SUGAR-
FED CONTROL

1 34*97 36.06 3.01 2.92 56 86 0.169 0.181 5.74 5.74
5 35.18 35.02 3.00 2.97 59 89 0.146 0.151 5.79 6.03

10 39.00 39.40 3.49 3.57 128 167 0.128 0.132 5.86 5.87
13 39.00 34.70 3.00 2.98 112 204 0.066 0.069 6.04 6.24
16 32.50 33.60 3.07 3.39 172 454 0.055 0.039 5.69 5.80
KSaxj 36.13 35.76 3.11 3.17 105 200 0.113 0.114 5.82 5.94

TABLE 12 COMPARISON OF COLONY COUNT OF SLICED BACON FROM 

SUGAR-FED AND CONTROL PIGS.(BATCH AVERAGES)

BATCH COLONY COUNT 5
x 10 per g.

SUGAR-FED CONTROL

1 19.7 21.7
5 1.3 52.1

10 49.5 49.9
13 145.4 155.2
16 15.5 86.7
MEAN 46.3 73.1
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QUALITY OF THE COVER BRINE

EFFECT OF FEEDING- OH THE CHEMICAL COMPOSITION AND BACTERIOLOGICAL

Bie results are shown in Table 10» During the first eight 
weeks the production of nitrite was more rapid in the sugar-fed 
brine than"in the control, but thereafter there was little 
difference. Apart from this there were no major differences 
between the two brines.

EFFECT OF FEEDING ON THE CHEMICAL COMPOSITION AND BACTERIOLOGICAL 

QUALITY OF THE PRE-PACKED SLICED BACON

The results are summarised in Table 11. There are very slight 
differences in moisture contents and pH between the bacon from the 
sugar—fed and oontrol pigs but the significance of these, if any, is 
not yet known since the statistical analysis have to be completed.
Ike same also applies to the differences in bacteriological counts, 
but it is perhaps noteworthy that they are in the expected direction. 
The only noteworthy differences are nitrite content of the bacon which 
from the sugar-fed. pigs is about half that of the controls.

SUMMARY

Althougi the lower post-mortem pH of the muscles of sugar-fed 
pigs and the increase of liver-weight are in accord with previously 
recorded observations, the keeping quality of the pre-sliced packaged 
bacon contrary to expectation was inferior to that of the controls.
The yields were unaffected as a result of sugar-feeding.

The tasting panels showed a slight preference for the appearance 
and flavour of the freshly manufactured bacon from the sugar-fed pigs, 
but during storage at room temperature the flavour preference was 
reversed and the controls outlasted the experimental bacon*

These differences do not appear to be related to the analytical 
composition of the cover-brine since the only differences were a more 
rapid development of nitrite in the cover-brines from the experimental 
sides. Rather unexpectedly the experimental bacon had on average only 
about half the nitrite oontent of the controls. Differences in the 
moisture, salt, nitrate contents, pH and bacteriological counts were 
slight and are of doubtful significance.

In conclusion, it must be emphasised that these comments must 
be accepted with 3ome reserve since a detailed statistical analysis 
of all the data is not yet complete, nor has it been possible in the 
short time available since the conclusion of the experiment to present 
in detail all the data obtained. The full results will be published 
elsewhere in due course.
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