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TABLE 1

Effect of Blanching Conditions on Decomposition of the
Connectiye Tissue in Beef, as Determined by the Hydroxyproline Method.-

. Percent U.S. Choice Canner & Cutter
Ydroxyproline 180°/20 Hr. 192°/6 Hr. 180°/20 Hr. 192°/6 Hr.
tracted 17% RH 92% RH 17% RH 92% RH

“) H2O =ithcty
\

Non-Typaq 10.2 5.1 7.9 11.0
Iy Irragiateq L .5 15.1 33.2 10.1
(2
) Ha0 4 CaCl, Extn.
&__
Non-Tprpag 16.7 8.9 13.7 16.7
Irradiateq 81.8 19.1 63.6 19.4

U
I Thicks and Anderson (47)
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TABLE 2

ive Data Obtained from Flexible Packaging Materials After
Irradiation with 6,0 Mrad of Cobalt-60 Radiation

Material Extractive Data (mg./sq. in.)
No. Composition Treatment Distilled Water(*¥*) 0,01IN Acetic Acid(**) n<Heptane(**)
s P RS SN (T SR Bt e Total Chloroform Total  Catoroform Total
Solubles Solubles Solubles Solubles Solubles
1 High Density Polvethylene, 0,5 mil S B A '
Aluminum Foil, 0,7 mil
Low Density Pclyethylene(¥*), 2,0 mil
Irradiated 0.02 0.01 0.52 0.01 1,6¢
Control 0.04 0.01 0,03 0,01 0.16
Difference -0.02 0.00 0.49 0.00 150
2 29 1b, Paper § o T
s Aluminum Foil, 0,3 mil
o i Polyester and l4i,d, Polyethylene(¥*),
4,5 mil
Irradiated Q.02 0.01 0,49 0,01 0.47
Control 0,03 0,01 0,02 002 Q.25
Difference -0.01 0.00 0.47 0,00 0.22
3 20 1b. Paper N RO 7 TR T LA Sl e gk WE
Aluminum Foil, 0,3 mil
Polyester and i.d. Folyethylene(*)
2,0 mil Irradiated 0.02 0.01 Oe33 0.01 Q.32
Control 0.01 0,01 0,05 0,01 Qe 13
Difference 0.01 0.00 0,28 0,00 0,19
4  Polychlorotriflvorothylene(),0,5 mil e s b
Irradiated 0.03 0.01 0.45 0.01 0,12
Control 0,02 0.01 0.02 0.01 Q0L
Difference R L —0.43 0.00 0.11
5 Mylar, 0,5 mil
Aluminum Foil, 0.35 mil
Polyvinyl Culoride(*) 2.0 mil
Irradiated 0.06 0.01 0.58 0.01 2.22
Control 0.06 0.01 0.03 <01 2.00
Dilference 0.00 0.00 0.55 0.00 0.22
<) Food Con*acting Films (M.d. = Mediua Density)

(=*) MNWeutral, acid, =204 fatty foods simulating sclvenis, respectively,

_ ” P
T - -




TABLE 3

Mean Preference Ratings for Irradiated Bacon

4.5 Mrad Bacon

e o
Storage Time Storage Temperature
< RN Months TOCF 100°F
0 Lol JiEe
1 : % | 7.0
4 7.0 Y0
9 10 fie
16 6.9 6.6
25 6.8 6.2
—
é;ZJﬂggd Bacon
Months at
~[O%F Comm. # Corm. #2 GI-Bacon
1 6.05 6.90 6.65
3 6.55 6.32 7.36
6 6.75 7.05 6.70
e T

20 Panelists (Ref.12, k¢

Y

-~

]

).




Effect of Storage on TBA Values of

TABLE 4

Non-Irradiated and Irradiated Bacon

Storage Time Bacon Samples
(Months) i B c

0 0.71 0.88 0.98

3 0.34 0.13 Q.37

6 0.86 0.06 0.10

12 0.21 0.22 0.23

(*) Sample Variables: (applicable also to Table 5)

Sample
A

B

Irrad. Dose (Mrad)

L.5
L.5
2.5

0.0(Control)

Storage Temp. —

ng
100

74

L6

of
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TABLE 5

Effect of Storage on Free Fatty Acids
and Non-Protein Nitrogen of Non-Irradiated
and Irradiated Bacon

§
Free Fatty Acids

?;gziie Oleic Acid, % Total Fat
s) A B C D
| P 1.33 1.36 1.39 1.22
e 1.93 2.78 2.47 5
4 6.40 9.60 L.80 0.60
- 6.37 12.43 12.46 0.88
\
| R. Non-Protein Nitrogen
<§§;§§:) NPN, % Total N
A B C D
3 10.3 9.7 11.2 9.7
g 10.2 16.1 10.4 931
: 19.2 26.5 14.6 8.6
4& : r 12.9 14.5 15.7 8.9
Voo

S st a1 (43)




TABLE 6

Mean Preference Ratings for 4.5 Mrad

Irradiated Pork Loin.-

/

fonths Preference Scores
crtlbegtd Steam Cooked Oven Cooked
0 6.4 6.6
5 6.2 6.4
10 T4 7.3
16 7.0 T
20 6.4 6.7
36-40 Panelists: Heiligman (12)
TABLE 7
Mean Preference Ratings for 4.5 Mrad
Irradiated Pork in Barbecue Sauce.-
Months Preference Scores
at 70°F Sample A Sample B
1 6.4 73
%) 6.6 3
6 6.9 6.9
12 6.5 6,8
18 6.5 6.2

/

40 Panelists: Heiligman (12)
Sample A - 6 oz. barbecue sauce per 22 oz. pork
Sample B - 10 oz. barbecue sauce per 18 oz. pork

L8




TABLE 8

Preference Ratings for 4.5 Mrad Irradiated

Canned Hams: Smoked versus Honey-Glazed

Weeks at Smoked Canned Ham Honey-Glazed Ham
70°F,

Mean SD Mean SD

2 6.38 1.46 7.00 1.90

L f 1.42 g i 1.00

12 6.18 1.8 6.76 2.00

2L T 2 0.79 5.80 2.60

17 Panelists

SD =::Standard Deviation
TABIE 9

Mean Preference Ratings for 2.5 Mrad

Irradiated Hams of Three Different Commercial Brands

ST , g
Weeks at Brand #1 Brand #2 Brand #3%
70°F, Mean SD Mean SD Mean SD

1 6.79 1.39 6.8 1.5% 5.2% 1.59

3 6.86 1.46 6.07 2.05 5,50 1.5l

6 ¢ 0.77 6.07 1.54 L .53 1.31

12 6.47 1.00 y 9% 1. 1.23 3.70 1,61

26 6.85 1.35 6.95 1.50 4.10 1.62

*"Water Added" Ham
15-20 Panelists

SD = Standard Deviation




TABLE 10

Mean Preference Ratings for Prefried
Irradiated Pork Bulk Sausage Patties

Commercial Irrad. ’
Product Dose Storage at 70°F /
Mo Mrad 3 Months % Months |

| 0.0 6.1 6.7
25 6.3 7.0 til

Leb L.8 Bed

2 0.0 T el 73

<D 5.7 70 l .
L.5 543 6.5
_/

20 Panelists

PAY)













Acceptance of Irradiated Foods:

TABLE 14

Mean Preference Ratings

54

& - Dose Number
Food-1tom Mrad Subjects Year
Tested Irrad. Control
Bacon
Oven fried L.5 60 7.82 7.98 1958
Baked L.5 282 5.62 6.52 1963
Baked L.5 274, 5.57 6.53 1963
Baked 2:5 586 5.59 6.02 196k
Pork:
Roast L.5 60 7.82 7.98 1958
Roast, BBQ 4.5 60 7.80 7.82 1958
Grilled Chops Li% 255 7.06 7.21 1963
Grilled Chops 4.5 305 7.27 7.28 1963
Chicken:
Stew L.5 104 iy, 7.58 1958
Breaded-baked L.5 101 7.38 7.95 1958
Fried L 215 6.77 7.21 1963
Fried oS 236 6.66 7.18 1963
Southern fried 4.5 383 5.73 6.52 1963
Oven fried L.5 397 5,55 6.65 1963
Barbecued Lk 196 5,58 6.41 1963
Ham:
Baked 2.5 531 6.53 7.20 196k
Pork Sausage:
Oven fried patties 4.5 489 5.16 5.82 196k
Beef :
Sliced BBQ beef
on bun 5 515 6.11 6.79 196k






