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1Pes suspensions aad emulsions influcnce th separation of

Julce and fat from the content of canned minced pork during
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Raw materials.- In ocur experiments there were used:

..... ngs (with cca 22% of fat) of lo
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menths old pigs, weighing in average 115 kg each;

- fatty tissue (of regiae dorsi) from the same pigs;
- pig skins (of regiae dorsi) from the same pigs;
- tripes (rumen) of about 2 years old beef cattle.

Preparation of raw materials.- Pig skins and beef

tripes were storaged at +4°C.

Prior tn mincing and disperz
beef tripes were boiled in water at 98 C, whereby the ratio
Water: ray material was 2:1. When examining the influence of
Storage (after 4, 24 and 48 hours) the thermal treatment
lasteq for 60 minutes., For examinations of the influence of
thermal treatment (n, 30, 60, loo, 150 minutes) on the quality
ok Suspensions and emulsions pig skins and beef tripes
previously storaged for 24 hours werc uscd.

Preparation of suspensions and emulsions.- After having

€N drained for 1o minutes, thermally treacted pig skins and

eef tripes were ground in grinders through plate with holes

pig skin suspensions

h

of , :
¢ 13 mm each. For preparation o




33% w/w of water was used. For the preparation of beef tripe
Suspensions the quantity of used water amounted to 22% w/w, For
the Preparation of tripe suspensions less quantity of water was
added by reason of smaller swelling capacity of tripes and
considerably lower consistency of suspensions and emulsions
(with 33% of added water it was impossible to evaluate the
consistency of suspensions and emulsions). Suspensions were made
by threefold grinding in emulsifier (PUC - Vicosator) by adding
One third of the fixed quantity of water on nccasion of each
8rinding,

Emulsions were made so that 5 kg of the correspon-
ding Suspensions and 2 kg of ground fat were taken and after

ma, SR : ; i %
Hual mixing they were left to pass twice through the emulsifier.

pH values were evaluated by PYE - pH meter in water

ex : : ;
tract, the ratio suspension: water being 1l:20.

The weight changes occurring in pig skins and beef

tripes Storaged for 4, 24 and 48 hours prior to thermal
treatment were evaluated in the following way: 25 kg of material
"88 boiled at 98°c for lo minutes and the weight changes were
Tegistereq after the material was taken out from water and
draineq for 5 minutes. The same material was then put back

Inte the boiling water and its weight was registered again after
the fOllowing 20 minutes of heating (boiling lasted for 3o
Minutes in total)., This procedure was repeated after the next 3o
Mnutes (boiling - 60 minutes in total), after 4o minutes

boi1s : : . . i
( Olling ~ loo minutes in total) and after 6o minutes (boiling -




150 minutes in total).

The consistency was evaluated with 5 mm thick samples
by means of a device constructed at the "29 Novembar'" meat packing
implified modification of Hbppler’s
Consistometer, The samples for the consistency determination
Were obtained by pouring the liquid suspension, i.e, emulsion,
lmmedlately after their preparation into corresponding forms and
affer keeping at 4°¢ for 30,60 and 120 minutes. The consistency
°f each sample was measured and expressed by power (in grams) with
Which {4 is necessary to act upon the movable piston of 50 mm‘
Surface greg of the device in order to pierce the sample of the
SUSpension i.e. emulsion. The power necessary to pierce the
Sample was unif formly increased by adding small lead shots into
& container fixed tn the free upper part o
Obtaineq readings represent the average arithmetic value of 5

®valuated samples.

Determination of juice and fat rctention ability,during

the thermal treatment, of suspensions and emulsions as well as
of Cured minced pork (ground in grinder thr ough plate with holes
o 13 mm each), by adding lo percents of suspension, was
carried out by heating of samples fillcd in cans (99 mm in
diamCtor and 250 mm in height) at 113°C, for 120 minutes., The
Separated juice and fat were evaluated 48 hours after the

S T i
“terlllzatlon.
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duratiﬁn of storage of pig skins and beef tripes after slaughteri]

Extendeq boiling of pig skins and beef tripecs lcads to a slight

1NCrease of
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pH values of their suspensions. We, therefore, are
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£ OPlnion that the pH changes are not of such an importance

that thcy could influence in a more considerable measure the.
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The results in figure 3 show that there

derable differences in weight after various durations of pig

Sking and
Previoyg

storage, Pig skins, four hours after slaughtering and

by CXtendCd hcating are getting morec AR - AT T Mﬂiﬂgt’
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ey are more and more swelling. Skins, kept for 24 and 48 hours
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ter Slaufhtcrlnz, by heating up to 30 minutes are losing in
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®1ght and through further boiling they reach the starting
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®ight (after 60 minutes). The following boiling for 40 minutes
doec
©8 not change the weilg
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The beef tripe is much less capable to retain water if
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Olpared with pig skin; the weight of the tripe decreases abruptly

When heategd
\ted,
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and during the following heating it remains almost
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~anged. The changes in weight during the heating - in dependance
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Ours of slaughtering (38%), and the

; , and the lowest ter 48 hours nf
Storage (27%).
Pigures 4 and 5 show that there are substantial dif

f@renCeS in the consistency of suspensions and emulsions of

Sking sl compared with tripe suspensions an igions.: ITh al.

ase s . = .
cases the consistency of the former is muc 3la | r than the ©
0 5 $

T the latter, The consistency of pig skin suspensions is always

Vi . A S ; : Bt X
1z, emulsions the proportion is opposite, Figures 4 and 5 show

also that the consistency nf pig skin emulsions and suspensions
dCCTOaSes regularly by extended heating of skins whereas the
hcating of tripes at the beginning leads to an increase of
the Consistency whereafter to a gradual decrease i.e., to the
10WCT1H” of the consistency of suspensions and emulsionse

The obtained resBults show that the suspensions and
“Mulsions do not discharge juic
treatment, Exception is the suspension of the thermally
Untreated tripe, which disharges considerable quantities of juice
When heated ang the same occurrs with emulsions as well., No

SQ- 3 o oo z o ' . . 3. . .
Paration of fat during sterilization of pig skin emulsions was

15

racti : 3 - i T :
P ACTically noted. Beef tripe emulsionn discharge, however, a
c : :

ertain quantity of fat when th

1

rmally treated., Thus, for instance,
"€ storage of beef tripes increases the quantity of fat
digohﬁr%od during the sterilization, from 0,93 up to 3.4
Percents, Thermal treatment of beef tripes prior to the preparation

°f emuls ions produces likewise a certain in
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1. Pig skins possess a co
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siderably higher swelling
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Pacity during boiling than beef *x

Plg skins (for 24 and 48 hours) their ewelling capaclty
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2. The consistency of pig skin suspensions and emul-
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rage of pig skins prior to suspending ana emulsifying increases
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consistency of their dispersions which is of no essential
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POrtance in beef tripes. Longer b.iling of plg skin decreases
the
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Suspension and emulsion consisten
treatment of beef tripe does not change more essentially these
Properties,

The adding of fatty tissue to pig skin suspensions
decreaSeS their consistency. This mean8 that the obtained emulsions

a.l"e o __ 2 4 - - 2 " . &
Somewhat softer. An opposite effect 1s reached wihen fatty

Ll

tis :
Sue was added to beef tripe suspensions.

3. Both suspensions and emulsions of pig skins and
bee :
: tripes do not discharge either juice or fat during the
hegts
a ‘ T ; ; -
@ting period. On the contrary, if they are added to minced

por i b s "> : B,
k the quantity of discharged juice will be increased.
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INFLUENCE OF STORAGE AND THERMAL TREA OF PIG SKINS AND BELI

TRIPES ON SOME PRC
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The subject of our examinations was t0 Ilnd out TiC

€xtent to which the storage and the
beef {tripes are able to influence the changes in weights

Values, consistency of their
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Same time our purpose was 10
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Percents of skin and trip suspension or
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discharge of
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Minced pork,
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On the base of the obtailned jults, the following

)4 ] i it~ NP S R S P L e L Awo ing
1, Pig skins possess a considerably her swelling

apacity during boiling than beef tripes. Through storage oI
P1lg skins (for 24 and 48 hours) their swelling capacity

decreases and through a longer boiling this capacity raises

tripe if boiled only for a shorter period of time loses (durin

(=9 ollUL VUOAL PUOL ALUM VL VA48

H

the firgt 30 minutes) considerable quantity of water whereas

Yhrough the storage this loss is decreased to a

SiOnS lS - e y L ~

always hicher than that of beef tripe dispersions,
Storage i i ' o suspending and emulsifying increases
age of pig skins prior to suspending and emulslliylng lncIx 13
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Somewhat softer. An opposite
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period, On the contrary, if they are added to minced
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FIG.1 INFLUENCE OF STORAGE OF PIG SKINS AND FI6.3 INFLUENCE OF THERMAL

TREATMENT ON THE
BEEF TRIPE ON pH OF THEIR SUSPENSIONS

WEIGHT OF PIG SKINS AND BEEF TRIPE PREVICUS-
STORED 4. 24 AND 48 HOURS
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FIGS. INFLUENCE OF THERMAL TREATMENT OF PIG SKINS AND BEEF TRIPE ON THE GONSISTENCY
OF THEIR SUSPENSIONS AND EMULSIONS MEASURED AFTER &/30, by 60 AND C/T2OMINUTES

16001

CONSISTEN

it R
g L -\\\ > i,
e - T~a /,’ ] ,//
b - < - - v - v MINUTES
30 60 100 150 30 60 100 ®BO 30 60 00 150
THERMAL TREATMENT
O SUSPENSION OF P16 SKINS o SUSPENSION OF DEEF TRIPE
Oeeeeno EMULSION OF PIS SKINS _____JEMULSION OF BEEF TRIPE
FIG6.INFLUENCE OF ADDED SUSPENSIONS
AND EMULSIONS /PREPARED FROM FOZ BIRARNCE O3 “’,,“’E,Eeguﬁgﬁsﬁég
VARIOUSLY STORABED PI6 SKINS AND EMULSIONS /PRE g s
BEEF TRIPE/ TO CURED COMMINUTED THERMAL TREATED PG SKI .
PORK ON THE QUANTITY OF SEPARA- TRIPE/ TO CURED COMMINUTED PHAW U0 .
TED JUICE AND FAT IN STERILIZED THE QUANTITY OF SEPARATED
/1139120 MINUTES/ CANS FAT IN STERILIZED /M3%120
MINUTES/CANS
/o
04 ¢
-
- &
% ¢ o
= e
< w
1
w 10 210
§ D '
o
o 8 o8
W bt
e 1+ 4
e (
a
g si g 6
4 -
8 aiby”
> 4 s
3 z
2 fg 24
5 2 o
o R,
‘~~\__&__:___._—j o . SR S MINUTES
i HOURS 30 60 100 150
4 24 43 THERMAL TREATMENT

__JUICE SEPARATED BY ADDITION OF SUSPENSION OF Mé SKINS
o FAT SEPARATED 8Y ADDITION OF SUSPENSION OF PIG SKINS

o YVICE SEPARATED BY ADDITION OF SUSPENSION OF BDEEF TRIPE
o o FAT SEPARATED @Y ADDITION OF SUSPENSION OF BEEF TRIPE






