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I.Savié, R.Tadié, K.Marinkov, S.Petkov
Il‘t\LUu-}C: )F STORAGE OF PORK AND Bhi¥ FAl 1looUlL U LI
- v e s = gt it T g ~ T e B ATCY
STABILITY AND DlorinolLh UL i o LUND
The meat processing - as the basic field in meat
technology has been making a tremendous progress for the
ha’_}t wentv vears Mans "mrn+il recentlv unknovwvn & -d lr t“leil‘-
pas i Wil \/3’ Jga- a2 .(~-AJ, untlil IrecCellu LY ungnown an 4 11
nature ccmplex problems in the biocheml of pestmortem
. problem n the biochem] of pc )
meat changes have been cleared, many changes and reactions
pertaining to the curing, smoking and the influence of wvarious
ingredients have been analysed, an extraordinary progress
- P - AV f -~ 9 - . 3 4
the developmen t of various macnlines,
in peneral. In this ccnnection it
has become quite possible and for a long time a necessity to
learn more about the essence and the factors causing the
appearance of the characteristic micZostructure and nacro-
structure of meat materials in the processing of frankfurters
cture of meat materials in the processing O0I ITrankKiuriers
and similar products. A particularly important field in this
respect is the homogenization of still warm eat with other
ingredients (a technique which, though re and more neglected
T 11 1a Nne | 2 A o o el snve Wi " 2 &4 -
now, is neverthel , giving high quality products).
Within the framework of these problems a very
important place occupies the question of emulsions of fats
in water, or in semiliquid desintegrated and homogenated
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zweite Aufeabe war. die Antwort auf : L S R R PR

‘ \ A C 24U HECOLCIl, Wle
LWWE Wal, SRR INNUWOIL'LVL a Ul 8x o S

c [ 5 9 S -~ 17 -~ ~ 1~ 7 'v(" -
auf die erwdhnten Emulsionen die Vorlagerung des Fettgewebes

d,h.dessen

ssen S&uregrad wirkt.
Die ergebencn Resultate erl: iie folgenden
SChlﬁSSL:
l. Es erhebliche Feinstvertel

aber keine Unterschiede in Stabilit#dt der Emulsionen der

I*C‘t‘tﬂrx ebe

Q : ) . - » " B = B s xa
Schweine herstammeny die beste Feinstverteil el d

Fettkugeln des Nierenfettgeweb
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2 = Stpl”"’t die Te
der verschiedenen

Stabilit¥tuntecrsec!

Rindes, Die Fett-Tr8pfchen mit Polyphosphater e g o SO
o v - - - | W S i A . - ¢ L4 ¢ e

mit "Gervita®,

Die Feinstverteilung und Stat ler Emulsionen
otn
b | S v - A 5 S i e e 3 - - - = / P caiui a e [y
= mit dem SHurcerad des Talgzes (besonders Uder Xod)s

der Steigerune des SHuregrades auf den e Pl Bnnaowai und
= gerung des S&uregrades aul aell IcliUoVErd ellungsgraa uid
Ea . A 3 ,
n, die mit Emulgator Polyphosphate
. "R R e R
31 oberflichlichen Film bilden,
A i e d A vk toranhied von Fette
Te S lLOIICIL 4W UIlLC "o niea v WS LT/‘tL»‘
em P - v \ NE g - »
nulsionen, stellen nicht einfache sondcrn zusSa mengesetzte
"iﬁ7"’4 P .(\‘f\ﬁ n a 2 - . ) . Y .
~ YT A V¥ " AV < ~wvA B » § - ~11 -, N ~
Sperslonssyste dar, deren Bestandeinheiten auch Suspensioncin,
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NFLUENCE OF STORAGE TEMPERATURE OF FATTY TISSUE DERIVED FROM DIFFERENT PARTS OF PORK ON DISPERSION
OF BEMULSIONS OBTAINED BY "TARI"
Table 1.
diameter (ﬁl,) of fat globules in emulsion of

storage : s : ! i , : ot 2 3
: jowl fatty tissue leaf fatty tissue back fatty tissue belly fatty tissue

+ — -— — e

+20 C +4 C +20 C +4 C +20 C +4 C +20 C +4 C

0 21 21 15 15 20 20 ‘ 44 44

4 18 ‘ 8 8 17 20 24 2
b R DR Nk e
5 | 2 7 18 28
e R ity I R R e i M g
1( 22 6 111 : 20




TEMPERATURE OF FATTY TISSUE DERIVED FROM DIFFTRENT PARTS OF PORK ON DI 3PTRSION

T fTTT ¢ e MA TN W OMOTRUTMAN
OF EMULSIONS OBTAINED BY "GERVITA

Table 2.

diameter (# ) of fat globwles in emulsions of

lay |
storage owl fatty tissue leaf fatty tissue | back fatty tissue ‘ belly fatty tissue |
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F FATTY TISSUE INFLUENCE OF STOCRAGE TEMPIZRATURE OF FATTY TISSUZD
F ON DISPERSI- DSRIVED FRCM DIFFERENT PARTS OF BELF ON DISPERSI-
ON OF EMULSIONS OBTAINED BY Y“TARI" ON CF EMULSIONS OBTAINED BY "GERVITA"

TNFLUENCE CF STORAGE TEMPERATURE O
-
-—

“BPDTUET TDOM
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Table 3. Table 4.
liameter () of fat globules in emulsions : diame ter (“\ of fat globules in emulsions
lays of /}eim—- — — F C— 2 W - 1 (days of Q1
stcrage kidney subcutanecus fat ‘r f:: torage kidney fat subcutaneous fat
i 2 R ik v-ies oK oy
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'NFLUENCE OF STORAGE TEMPERATURE OF FATTY TISSUE

FROM DIFFERENT PARTS OF BEEF ON
SIONS OBTAINED BY JTARI"

DERIVED
THE STABILITY OF EMUL-

%/
SEPARATED FIGURE 2.
WATER

so{ '
ik + 20°C
40 1
35 1 ‘ ey
30 1
25 1
20 1 —
154
10 9
1L
R | AYS
‘TAOLLOL D%RWSD FAR(;M TBLLOL OEZRNE?) FQ4OM [CJ)F STORAGE

KIDNEY FATTY TISSUE SUBCUTANEOUS FATTY
TISSUE

%
SEPARATED
WATER

soﬁ
as{ [ + 4°C
40 {
35 4 =
30 4
25 4
20 4
15 4

10 -+

5<
‘/‘

(013 /5101200 Tolalslwolzol oaYS
TALLOW DERIVED FROM TALLOW DERIVED FROM OF STO
KIDNEY FATTY TISSUE : suecuuug&us FATTY

TIS

BEFORE HEATING

D AFTER HEATING




. ; IFFERENT PARTS OF
NFLUENCE OF STORAGE TEMPERATURE OF FATTY TISSUE DER VED FROM D

INFLU I

PORK ON THE ACID VALUE OF FAT
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