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( Summary)
ing of meat by smoking is an age-old traditional process, which
grown into an important technological operation.
Its bPurpose is to exert a favourable influence on colour, taste
avour as well as on consistency and keepability. Good advances
made in the technological developments during the last

in the last few years research has become actively

®Ngaged in trying to understand the process itself.
. Results (Pettet, Husaini, Tilgner, Rusz, Fusako, a.o.), not yet

‘ Selng intercomparable, do show complicated physical and chemical
'tructuresof smokes, bhoth being affected by many factors. Mentioned
jre 04 type; particle diameter and condition of the wood used, way of
benerating and life-time of smoke, as well as temperature and humidity.
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must bhe supposed to play a role.
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48 Tor the composition of the smoke, the-accepted-presence of

a1deh
Ydes, ketones carboxylic acids, phenols and furans besides
"ext ;
Taneous' components such as methyl-cyclo-pentenolone, phenyl-
Uoxane

and carbon dioxide cannot be considered as a sufficient de-
“CTiption,

dbout 200 primary and probably a greater number of secondary
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: 48 to their individual or combined physical and chemical activities
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ring process one can only guess up to now., Simplifications
a8 considering groups of compounds have their use, but do call for
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Te detailed description.

. “Uture research on the nature of the smoke curing process and the
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a Velopment of new lines will have to be basic as well as applied,
m by modern instrumentation and carried out by coordinated teams
SPecialists.
Fo Based on this conception the Central Institute for Nutritior and
od R

lesearch T.N.O0. has recently started research on the analysis of

Smoke b
Y means of modern physical and chemical methods.















