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8ooi a„?iciinS capacities of the meat from these carcasses were quite 
t̂feep th<a effect of the initial rapid drop in pH only showed a 

P»le color of the meat frosa carcass 5*

*Ue -̂ SjLthe cured products
iifig&^!"aSe i03s in weight of the sides submitted to the brine chil­
es hoi! °’06 * compared to 0 62 %  when the sides were chilled in 

k Sev!I1U £f«y* The substantial reduction in the chilling loss app*. - 
I ¿ , pkrii5llT due ■ ;> the sides were wrapped in fchê  polyothy ied u v . ,  " "  u  u u  i  v  o  a  Vi w o  w v #  ^  « •  ” r r  
^  ¡^8 the brine chilling. Xn table 2 are given the.average net 
°f the ! Wei6ht during sure of the hams and shoulders, the salt contents 
ths hQ*?eat and the oercentaee of jelly cooked out of the meat^dui ing 

'“ treatment. The percentage is calculated on basis o «_e
t Of ■S'ViA__ a. % ~ . . • » j,__ _ j_ «̂.4. r s * \ o n rt •£. 4 ¿5 &  R  feiSS.'fcTae percentage ¿0 —  - ,

’«•t* f -  tfefc meat before the heat treatment. One notices that the 
tho"® -fefee rapid cooled sides gained less in weighs dur^ug cure 

0i,iiied content was lower compared to the cuts from ^ ®  .
J?o<|u d,siöfes* The reason appears to be that the rapid shilling h 

°°nditions similar to Sallow’s "closed structure. X*J -

^orb i0re been observed (10) that pork outs with high L v a x - i * < >

/ 0Re Pickle thai» cuts with low LW values. The pereen* .g Pooled 
“■ the cans are generally lower for the cuts from , e ‘ "

to the difference in the absorption of pickle not m w c ,. T*5\ Pur, ~  - •« *< t% fl X. JTl e
lf>oK. ,feabd be
0t̂ r e!i be"attached to^the**differeiice! Interest might 0» the
01^di!nd be given the difference in percentage cooked out Jji J. 
ran-? for the two sausage preparations. For both re _ P
ie*!ici «hillin* of She sides had increased the water bindinge0°Pe»rt -•■‘Ailing of She sides had increased the water b^,îw*8 

htent °$ the meat. For both recipes the reduction in j.- -s 
was highly significant (P <  99*95 #}•

2 > b l
»e
5}t

- • •  v u e  q u a l i f y  o i  T i n e  y t - w u i w w v «  » .  -------------------

SjJsn 0r Î: An exception was texture which were found sligtouly

8fthoi! ? aPP®ar the average results from the evaluation of ¡»he 
*uSie quality of the canned products. It appears *l® s- 

1>f9be«hat the P&«el could not on an average find any notab*
nce in the quality of the products ir relation to the chi 1 
*6 - An exception was texture which were found slififtiy 
f®r the products made of the outs from the rapid ehliieoh- J.TUUU5 VB liiaue Ui —  ----  ~~ ' „ _ j

iĥ ever Sia'£istical analysis of the taste panel, scores reveale .
thsii feiShly significant differences between the panel ®®rab led 

e;,acorAng, some prefer!ng the products from the rapid_ i:dex 
t, 0%,e<i ... «oli^alde from the normal chilled sides. co t

ma!hat the meat color was slightly darker when the Products 
¿J musd® from the rapid chilled sides, except for the should •
4 Oon'i?8 iR shoulder cut are, however, rather ^homogeneous

*iln fairiy high quantities of fatty tissue, muscles
and r®8po»“d different to the rates of chilling ^ o m  ^  g

ham muscles do. as also noted from the results in table 2.^ 
Pr!dn °f the formation of the nitroao»haeia oompoun^ in - -- ‘ the 

U°^s revealed no considerable difference in : e T products 
lhV°aie5 i’ates. Examination of the quality of the froffl

 ̂ difference in relation to the chilling !’1- 0- *'
D. -ity 0f cooked-out jelly.
lbe She increased raie of chilling »«rthrousll u lng increased the binding capacity cf the neat tfcrou„
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r«<l'actiG 1 'fee rft<ie of the post mortem pH fall and possibly by 
*»8ke n R of the impact of acidity on the meat proteins. From the 
»•nt 0J J ® 1 observations may be concluded that nc definite improve» 

Ina tbe quality o? the canned meat products was achieved through 
e0olsed-t 6*aed «billing r a t e . However, a definite reduction of the 
°°fteer~ ^ “ was obtained as far as the emulsion products are

in °t*d<av,
8o^ ro1 the development of watery porK structure ex»

'h® o h m , , * * * ®  made with rapid chilling of split pork carcasses.
the b "* *,as performed immediately following the evisceration 

/¡a8 and fr c a s s * The pork sides were wrapped in a polyethylene 
tepjsi Ra,,srsed in refrigerated brine at »2 C. The chilling Q 

.jjioh when the ham center reached a tempera- are of 20 w,
, ® slightly less than 4 hours .compared to 6 hours for

s ^ es * The increased rate of chilling retarded she 
6^ Wat*»* Post-mortem pH fall with the result that the color
J’QSi bolding capacity of the meat was materially improved.

s ~ i*aPid and r.n«ir>.» i eidpje «Ape nroeessed cured, canned

Summary

____  Pam  and normal shilled sides were processed cure-
loin®, as well as sausage emulsions0 ©eamina^tion 

,pp«*uetm did not reveal any definite improvement of -ha 
l'**oU* relation to th. ln<>r.u*d r . M  of chilling. » •  “ »»“ *
^ « • S  íu0wt J « U p  in the sausage products was, however, s i g n i f i c a n t  

when moat fro® the rapidly chilled sides was m&d°
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