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{L Most of the bacon produced in Gt. Britain - and by other countries
| :
‘ for export to thec British market - is Wiltshire bacony

existence but essentially it consists of injecting into singed sides a
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\\ cured as whole sides. There are various modifications of the process in

{1 brlnb containing me nitrite.

l‘ Small quamoltlcs of

Procedure is to immer 1t, nitrate and

nitrite kept at 3°

are removed from

q ma

out ten days. The bacon
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| the tanks, allowed to drain
\

| May then be des
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| Sides may be smoke

or the cured

he preference of the local marketo

The main drawback of this process is the long period of about two
required to produce the bacon, the necessity of kceping extensive

last but not least,

‘ The Wiltshire bacon cure is a traditional process and scientific
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held by the trade.

Thus the production and meintenance of a

Wiltshire pickle was

Congsidered a great asset. It was realis

the main role of bacteria

I treated as an art and the possession of a sometimes years old pickle was
|
1

D the curing brine was the reduction of nitrate to nitrite, reouired for

the formation of cured meat colour, but bacteria were thought to be
Sponsible for at least part of the flavour of bacon. This question
has not, yet been sufficiently investigated to provide a definite answer,
but it

1thors that very satisfactory bacon
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~=2 be produced using almost st terile pickles.
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To obtain firm slices of meat, as required for the process, the

blocks of meat

chilled to about —2°C. The meat is then

sliced in such

(=" |

manner o8 to form shingles and the shingles are moved
from the slicing machine on to a moving belt which in turn deposits

them on a metel grid. This is part of a carrier consisting of a
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Supporting grid frame. When the grid has been
covered with slices of meat the outer frame i
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carries an array ol pins and this holds the m

frame has trunnions about which the carrier b which fit into

slots in the conveyor which carries
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the brining tank.

The composition of the brine can be varied dex

desired de;ree of saltiness in the end product and but,

generally

‘ht/volume of salt

and the nitrite con 005 to lﬂrwe’f\W/volumo

of nitrite ions.

The

the region of room tempereture, consgiderably lower than room

temperature (for example 0°C.) or even sbove room

that undesirable effects such as excessive melting of the fat or

denaturation of the protein are not produced.

slice thickness,

Concentration order of minutes.

To quote an example, a batch of meat sliced

wag carried through the curing buth, containing
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( ~ L nlran PAar Fhe Mo acs 4 he th 1o o
Ue The time taken for the passe h the bath was

\ - - . 5% & A > a ¥ - awnd
After leaving the brine tank the meat 1s and,

unless required for sale as green bacon, it is transferred - still
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Clamped in place in the carrier - to plant. The smoke
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Chamber is constructed in such a way that the carrier holding the slices

Of cured meat is initially subjected to a blast of air desi
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