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Data shwoing the mean values of the characteristice
investigated,including their variations are presented
in Table 1,The greatest variability was found in celour
tability,reducing activity and water-holding capacity
of mea¥,the least one-in pH and water as well,as pro-
tein content,
Table 1,

b0,
oS

an values /x/,their gtandard deviations /8/ and svo-

o

sfficients of variation /C/ of ! »36teristics ir=
vastigated,

— e
Characteristies X + C
~Snvestigated . =00 o o
Colour stability/as diffe-

rence of extinction ratios/ 0,67 0,26 393

Redueing activity/mg per cent

of Fe/ ;;ouc 3091: 29.7
Lightnsss of colour/per cezt ‘

of reflectance/ 26,35 2,75 10,%
Total pigments/mg per ecsnt/ 17,05 11,45 13,1
lyoglobin /mg per per cent/ 4 %3 10,36 16,1

Wate r=holdding capacity/per
éent of loose water/ 50,89 10,53 HAl

Prote in/per cent MR 6,25/ 2,3 0,83 307
Fat /per cent/ 2,48 0,67 2649
Water /per cent/ 7%,81 1,01 1.%
pH 5,44 0,11 1,9

Rt = SN e ——— -

Simple eorrelation soefficiente obtainsd between
80lour s$abilisy and other meat properties are ziven
in Table 2,showing also the degree of statistical sige
it foance of the correlations computed.Significant coe
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compounds,especially of sul L.}(;,__Q;:wga,to prevent
the fading of oured meat has besxn stated 1] Watts
/Kelley and Watts,1957; Exdman and 1@.%5,19371/.

The similar pattern of discoloration of fresh
and ocured meat can be dus to the fact that both fresh
and cured msat pigments are oxidized along the =sare

athway s.Both the ozymyoglobin and the nitric oxids
Lwoglatln must dissocliate to myoglobin befors oxldation

to the brown ferrie metmyeglobin takes place/Watis,
1954/ o
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