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In the second experiment, 72 sides of Danish Wiltshire cured bacon
Were uged, 36 Had been matured for three days and 36 for ten days,
after cure, All 72 were then smoked, the gammons removed, and the
Winced lean from the gammon end of the through-cut examined for pH,

total Pigments, nitroso pigments, and pigment conversion. Zero order

Sorrelation coefficients were calculated between pH and each of the

Other valyes.

Visual assessments of the quality of the sides both before
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From the results of the 1lst experiment shown in Table 1 there appears
%0 be o 8ignificantly better conversion of pigments to the nitroso form
"ith the 10 days maturation.

In the 2nd experiment, visual examination of the sides before smoking
Showeq o preference for those which had undergone 10 days maturation.

h : .
e 9 day matured bacon was regarded as being a little soft in texture,

rath
®r wet, and generally immature,

The Values of pigment conversion shown in Table 2, give mean values
of s
3% for the 3 day maturation, and 48% for the 10 day maturation. The

8% E
Andarg error of the mean was 2 in both cases. In addition the calculated
]
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Value was 3,), which for 70 degrees of freedom, shows a difference in
the .
Ueans that ig significant at the .001 level of probability.
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From the correlation coefficients shown in Table 3 which are
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h‘fiZf*correlation botween pH and the nitroso plgments, and also between

PH 4
7 the Pigment conversion. i.,e., the conversion of plgments to the
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(1) 18 sinjlap to the findings previously reported for cooked gammons,

~3E§ not to those for raw pork, where it was inferrud indirectly from
th
Jsteln and pPH relationship that more alkaline meat should yield

he b
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A negative correlation bet cen pH and pigment conversion was

fﬁund, confirming that for uncooked bacon, as well as cooked bacon,

Meat of low pH gives the better conversion to nitrosomyoglobin,

This result is contrary to the view suggested previously which was
baseqg on the results obtained for raw pork

4

It is interesting to note that the percentage conversion to

o

the cured meat pigment rarely exceeds 50% in Wiltshire cure,

Studieg to elucidate the « § are continuing in our laboratories

8nd form the basis of a further tributione.
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lABLE 2 ale )
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SMOKED UNCOOKED WILTSHIRE CURED BACON

MATURATION AFTER 10 DAYS MATURATION Lo

TOTAL PIGMENT NITR( TOTAL PIGMNENT
PIGMENTS CONVERSI { LN PIGMENTS CONVERSION

40, 5ppm 39% 2¢37 21+2 ppm  37.7 ppm 56%

367 35 5¢38 2147 42,5 5

29 530 19.1 3640 55

. 3249 21 5.33 18,0 32,9 55

£re 13,9 s o6 51 5.25 21,5 3944 55
gee 19,7 45 b3 5¢30 21,5 39k 55
e Je¢ Y /1./ f,’-' "+€ v .1’4.7 17.14 Zpi P | L}?
e 13.0 4840 27 5063 18.3 1546 40
ey 180 62,8 oy 5.28 2243 570 60
éoh,:. 18.5 549 3 5e 32 18.3 5540 52
£lT. 27,2 5454 13,9 37.0 38
e 33,3 530 1 53 5656 1345 3647 36
232 28, 60 5029  15.1 3246 L6
B 19.1 39,8 i 5¢37 1541 L7
?t?l; 29,9 5041 0 5.65 13.6 35«7 38
gsch 25,0 48e 7 52 5¢52 11,0 2647 41
el - 27,3 7 % 5620 26,7 4349 61
J.EC b7 22 56 5«29 255 48,0 %
g‘é‘5 12,2 1 25 5¢32 25,2 40.5 62
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TABLE 3

ZERO_ORDER CORRELATION COEFFICIENTS

PH and Total Pigments -0.06 not significant
PH and Nitroso Pigments -0.47 sig. at P=,001

PH and Pigment Conversion -0.51 sige. at P =,001
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