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introduction

The meat curing is one of the elder¥methods used for
the purpose of its preservation /7/. In the case of
pasteurized canned hams production this procedure lost its
original character as a preservation method and it is used
now for the improvement the sensoric features and among
them one of the most important is colour of the cured
meat.

It is well proved in the available research literature
that the nitrosopigments of cured meat or nitrosohemochrome
after denaturation are the components of the colour.
Zatocil and Gilka /15/ published the latest review of
that literature. In fact there is still lack of uhanimity
in explanation of mechanism of the formation of nitroso-
pigments /2,8,13,15/, but the majority of authors are
unamimous that one of the fazes of this process are
reduction reactions. Moreover it is well known /14/ that
in the presence of surplus nitrite the nitrosopigments or
nitrosohemochrome undergo oxidation to metpigments apq
ITurther to oxidized porphyrig;.

Basing on these informations author in one of his
previous research works /3/ proved, that the conversion
ratio expressed in % of nitroso compounds to total pigments
in case of nitrite or nitrite plus nitrate curing one can

describe by equation:
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The determination of the decrease of meat reducing power in
the equation 1 is of great importance., The actual level of redu-
¢ing power, as it was proved in the above mentioned author’s
Wwork /3/ is expressed in equation:

= -a.t
R—RO.e e e so0 00 00 3

The equations 1 to % are traced back to model research
CXperiments. To verify the drawn equations with experiment stan-
dard error of estimate /S/ was introduced /6/ as well as the
mean error of the method of determination /B/. Thus the
Criterion of conformity of the drawn equations with the experi-

heénts will be the comparison of S with B.

Forty five minutes after slaughter hams were cut from the carcass,
deboned, defatened and chilled in 6 hours to 6°C, They were
Pumped with multineedle equipment and wrapped with muslin stoc-
kinets, The needles were spaced 20 m/m. Five experiments were
Carried cut each in four replicae. In experimente 1,2,3,5 nitrite
brine /for 1000 ml: NaCl-143 g, NaNO, - 1,8 g, sugar - 2,8 g,
Hamine - 40 g/ and in experiment 4 nitrite + nitrite brine /for
1000 m1: waCl - 137 g, NaNO, - 0,65 g, KNOz - 1,3 g, sugar -2,4 &,
Hamine - 58,3 g/ were applied. The curing process began %6 hours
after slaughter. The hams were pumped with brine in the amount of
10 % of their weight. The curing and draining was carried in
SOC. The pumped hams were covered with pumping brine. The wet
Curing time lasted in experiments 1,2,3,5 = 24 hours and in
€Xperiment 4 - 48 hours. The draining time lasted in experiments
l:2,5.5 ~ 108 hours and in experiment 4 - 84 hours.

The regular sampling of each ham was carried on throughout

the whole period of curing and NO5, NO5 pH, reducing power apd
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Standard error of estimate for equations 4 and 5:
S“ i ! 4.98 SS & : 5,63
and mean error of the method of determination

B, = 25,09 §5 =< 5,10

This is the proof that equation 3 is suitable to describe
the changes of the meat reducing power during the curing
process conformable with the experiment in the limits of
method error,

The equation 1 was transformed to:

p/%/zA.Ro /l-Q-a.t/ ® °-q.t 00 00000000000 6

to make the calculation easier.







/Fige 2/

The following equations correspond to those curves:

- The curve for experiments 1,2,5458

p/gg/ = 1341‘}"'91/1"'e-o'OOllS.t/QQ-().OIO5.t AP AT ?
- The curve for experiment 4

SO0 000000 00 8

D/%/ = 1040,22/1-60100149.%, =0,01155.%

Standard error of estimate for equations 7 and 8:

8, = % 8,97 Sg = 2 8,43
and mean error of the method of determination:
B, = X 9,08 B =238,4

From the obove the conclusion is drawn that equation 1/or

equivalent equation 6/ describes reliably the changes of the :
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Conclusions

The experimental results enable to say that the equations
l,2 and 3 may be used to describe the changes in conversion
of meat pigments to nitroso-compounds during curing process
of hams. The figure 2 shows clearly that there is optimum
ham curing time which in accordance with the results shown
in tabele 3 amounts to 88 hours for the hams with pH 5,4
to 5,9. On this basis it can be stated that there is a
possibility to programme the ham curing process by the

use of equation 1.
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