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lﬂ!&g&l&gtion of Some Factors Affecting Emulsifying of

&Llow of Meat Products.

The Problem of fat emulsions in the batters of many pro-
Yets of comminutec meat has attracted attention of a num-
®Ts of workers in the recent years. Especially, the fac-

torg affecting the emulsifying capacity and the quality of

the €nulsions produced like the effect of temperature,

Qoncentration end the kinds of proteins, kinds of meat, pH,
Salt Concentration, the manner of the mechanical meat

irocessing, kinds of fat, and so on, were investigated. It
b :Vlﬁent, from the standpoint of the science nad practice
he pegt processing, the role of sarcoplasmatic and
Iniofibl“ilar proteins on the formation and stability of

em "
Ulsiong are of the great significance.

.Dactical experience and literature data (4, 11) indicate
Oiz the beef tallow emulsions with the meat proteins are
Song Stable compared to the pork fat emulsions. There are

Other reasons showing that the tallow emulsifying is

Ore .
st = interesting than pork fat from the meat processing
andpoint.

s
) t authors (3, 4, 8, 10, 12) consider that the emulsifying
% Pacity of meat extract depends on the salt soluble quali-
o Proteins; it is suggested that the water insoluble
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EXDEPimentgl work

a)

b)

¢)

freparation of extract.

M,

Longissimus dorsi of beef, immediately after
8laughtering, is free from coarse connective and fat
tissues, it is twice ground in the grinder, applied in
the dish in the form of the thin layer and quickly
Cooled to the temperature of +2°C = 1%, an aliquot of
25 g is weighted in the 250 ml beaker, 50 ml of the
Previously cooled extraction solutions (water, 2 %
Water solution of NaCl or buffer solution) are added,
homogenized in the mixer (4000 rpm) for seconds,
followed with the other 50 ml of the extraction golu-
tion and homogenization is prolonged for additional

90 seconds. To prevent the increase of the temperature
°f the extract, during the treatment in the mixer, the

beaker is kept on the ice, and after homogenization,

o]

the contents of the beaker are extracted for 30 minutes
at + 2% Z 1%. It is followed with centrifuging (4000
X G for 5 minutes) and filtering through the qualita-
tive filter paper. The percentage of proteins by
Kjehldahl (micromethod) is determined in 5 ml of
filtrate. The parallel sample of m. longissimus dorsi,
taken immediately after slaughtering, is cooled for

48 hours at + ZOC, and than it is subjected to the same
treatment as above.

EESQggptiQn of extraction solution.

Three solutions were used:
15

water

2« 2 % water solufon of NaCl and

3. buffered -solution of the followed composition:
0,04 M NaEHPO4 % d2 H20 + 0,06 M NaH2P04 b HZO
{pH -~ 7,4).

g£§£§ﬂtion of beef tallow emulsions.

Beer tallow and the certain amount of the extract
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lesUlts and discussions

In Table 1. the protein content in water-, salt- and
uffer~extracts of slaughter-warm meat and meat after

18 hours af ageing is illustrated. The hightest protein
Ontent ig found in the extract of 2 % NaCl, less protein
Ontent was found in the buffer extract, and the least
Protein content in the water extract. At the same time,
the extracts of slaughter-warm beef contain considerably
8 protoins in all chses.

by
~Lotein content (%) of meat extract Table 1.
\ o
Gy ar-awent Tl n proteins con-
tent (%) of
S water |2% NaCl | buffer beef sample
giaﬂghter warm
ef 5,03 Ta72 6,04 24,22
Egef after 48
S ageing 4,04 6,31 5,59

Rrom
%0 Table 2. it is illustrated that the salt-extract of

SUghter-warm beef shows the highest emulsifying capaci-
zsa“d gives the most stable tallow emulsions; slightly

ares €mulsifying capacity and less stable tallow emulsions

Obtained in the extract of slaughter-warm beef in the

by
ffered solution while the water extract of the same
Teat hag

a the least emulsifying ability and gives unstable
Ull.lls iODS

.
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talow emulsions of the corresponding extracts of slaughter-
Yarn peer, However, the emulsifying capacity and emulsion
Stability of the water exiract of aged beef are weaker as
COmpareq to the water extract of slaughter-warm beef.
Iﬁ&.&ﬁigct of fresh extracts of aged beef on tallow

Walsion stability

Table 4.

e T A : S R
A | % released water in ewulsion with | emulsion |
allow/ extract in | with
1 a
SXtract water 2 % NaCl buffer - | “ALeT
e Fveag s S
2 12 e BB & 12 =72 12
3 noihto @ pas ) I |
20 : 59 32 Sy 2 3 ’ S 1 40 | 40
30 : 79 47 |48 | 30 | 30 | ;1 ( 31 50| 50
70 : 30 5 & # \ ok "l = B
| s R
Twenty -~ four hours keeping of aged beef extract in 2 %

i
| C1 improves the emulsifying capscity and the stability
= its tallow emulsions, while 24-hours keeping of the
UEfer extract of the same meat weakens its emulsifying
Qap&city. One day keeping of the water extract of the
3geq beef

t does not exert any effect on the quality of its
qlow

emulsionse.







u iderable emulsifying capacity of
the extracted proteins of warm meat is evident. Th
gations carried out in one industrial slaughter

o of expeérts for a longer period revealed
that the emulsifying capacity of the meat dough prepared

2]

laughter warm beef is rather high. It is desirable to

at emulsifying simultaneously by adding
Yater and the amounts equivalent to the water quantity
8dded, Tt has been oroved that with the phosphate prepa-
rations and the preparations on the basis of milk, added
0 meat after 24 and 48 hours of ageing the original
®Mulsifying’ ability can be produced. Namely, the effects
°f hydration and emulsifying activity of slaughter-warm
Teat are more bomletﬂb and because of that they produce
bette“ eoflﬂiency of raw material. If the possibility of
the finished products of better quality are considered,
the Need of reinvestigation of the rational application
Bt the go called cold treatment in meat dough production
Xlntg.

+ .
L s ! N 1 'Y o)

18 the fact that 24-hours keeping of the extracts -
bot . ;

th *hose prepared immediately after slaughtering and

th
‘Ose prepared of the meat after 48-hours of ageing -

iy 5 >

Proves their emulsif 7ing capacities. It indicates that
8gej = . : r s ; s
Q%elﬂé of meat dough which is carried out in the practice

meit industry, is Jjustified among the others from the

o) ]
Uls ving JLHHLOlHt (not only from the standpoint of more

Co
IIlﬁ@ted hydraticn of proteins and other changes).
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