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ilm - placing ham into

¥, Ramely, raw ham curing

it is desirable

of view zave interesting results, iMost
vestizations of salt penetration spesd,

tion, Witk this aim in view some

: oy . y . e
temperature of pumping pickles; they reported the acceleratid®

salt penetration and colour development, Thz Soviet resear?

H

o
workers L.Lavrova, N.Kravchenko, T.Polrtayev, A.Bolshakov and
sea.80kolov tried to get good results using accelerated
by hot pickle. Others loosened meat tissue structure by mean$
of high~frequency currents or ultrasound, A.Zinoviev, A.Bolsb¥
kcv, N.Ogulnik and G.Tinyakov tried to solve this problem,usi”
vioration method. wWell-known is tiae work of our Institute work?

on the use of vacuum.

Conventional curing methods mentions

and rather expensive., production

installations,

Below we




atory system, there
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rine ( having 16  Bé&
~tineedle unit.

Boned ham and Picnics are laid closely to each other on

ted stainless steel trays, which

“4€ multineedle unit, The needles are stic
arm ( the unit cintains 60 needles of 2mm in
mm in length each; the distance between the
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‘Aile slowly removing the needles, the brine solution is
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oduct under the pressure of 5 kg/cm by the

The brine makes 10-12% of +he meat weight.
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traces of needles on tUthe muscle tiscue surface ~ere impercep”
tible, ‘“hus, we managed to significantly cut the prolonged

conventional te

10logical process ( 10-11 days from slaughter
Comparative investigations of old and new technologies
ten times, comparable conditions from the point o
view of technology and the initial raw material being provideb
iz carcass was cut into sides ( longitudinally ). The ham ané
picnic of the one side were processed by the conventional
method and those of the other side - by +the new method,

Jelly formation under the cellophane film was not pract¥
cally observed. Average weight losses of the ham and picnic
cooked in films were 2.5 less compared to the products man?
factured without films ( see Table 1 ), It is seen from the

1able that during individual experiments dispersion of lossé’

while cooking is sizni ( 8 = 1.9 ) due to the heterogt
neity of the initial raw matcrial,

During commercial produciion, if 954 guarantee is assume?

the following formula can be 2j ieds
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Table 1

Weight losses during ham
and picnic cooking.

|
Type and iio 1 Cooking losses
of tests % (in 7% ) p—
o ! e Difference

| by conventio- | e

l nal method Lhi

L LECOE SR SR S e e I B

L. Semi-commercial 21.08 20,34 0.74

test
- o 26.96 23.39 el

no

=0 L. 22.49 21,08 1.41

= 30.31 28.91 1.40

€
= 33.62 28.43 5.19
* Commercial test coEe 1941 6.19
S g3 22.99 073
< R 23.51 ehi 179
q' - " -~
- G IRIE 2 44

“a ~ - 5.

~ v _ 26.80 26,04 0.76

Totay 26.14 23.63 2.51

) : ) ; el o i D e L
from the table data it is seen that, when the new technolo-

J 1g applied, the difference of cooking losses makes 2.5 z 1.14%.

~

T ham is produced in cellophane film, trimming losses are
SAMIin Ay g 5 . 5 , . .

“lated which constitute about 1.5%, according to our calcula-
~On £ .
' OT the product weight.

“1ve series of analyses ( 24 comparative analyses all in

‘ to >termine microbial contamination of ready
“MUet S
~U' surface, I ¥ re made aft 4 and > hour




anaserobes.

storage to find out the total nimber

The results are given in Table 2.

of microc inisms and
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Table 2
%M@minmmmmgwuxsmumrduig
storage of ham produced by the conventio-
nal and in films ) methods,
Ser e ST E————
Analyses Stqrage Totgi number‘of ; Anzerobes number
seriesj tglgza_ microorganisms L it i a5 -
lysis in film| without f in 1m|without fil®
£ilm { e
3 6 hrs 10! 1,5 102
107 10°
10! 7.5 107
100 4,3 10*
10! 7.5 103
II 6 hrs 3 101 2,3 102
3 10 2.3 103
g. 101 9.3 102
g. 10 4,3 107
III 130 nps 3 10" 9.3 107 10 10%
2 10° 1,5 10 o= 10°
3 10° 7.5 10’ o5
3 10" 2.1 108 £
v 3 days 5 10° 4.3 108
3 10° 4.3 10°
3 10% 4.3 10° 108
4.3 10 9,3 107 .
2.3 10° 9,3 107 10° 0®
v 13 days 9.3 10° 9,3 10°
4.3 10° 4,3 10°
7.5 10° 7.5 108
4.3 10* 9.3 10®
9.3 “90%- 2,1 107




ches, investigated, the +total number of micro-

number of anaerobes were regularly signifi-

N¥e intended to use the research on ham production, carried

our Institute, at a big plant with continuous line produc-

L.K5rmondi, Z.Szarka and K.Inch took part in these investi-

Stions,
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