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experiments was to find out how the content of

myoglobin iron in the tissue to be cured affects the
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{ ntration of the nitrosomyoglobin appearin

| For this aim pieces of loin (from the samples in
which the content of myoglobin iron was determi ed)
Were subjected to a 24 hours aubolysis: Then they were
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Ce After curing the

cured meat was kept for 1,5 hour in a refrigerator a
c
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le same conditior depends.on the content of myoglo-
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d
slrable colour, The higher myoglobin iron content in

concentra-

NAls paper may serve as a substantiation o
e

centration of nitros

} content of myoglobiz

same condis

Cions the concentration of cured beef nitrosomyoglcbin

18 about twice as high as the concentration of cured
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