carcass

triceps




longi:simu:

the same carcass.

carcass as a whole, excép

from lumbal region in the 1

nb ere examined four mm longissimus
dorsi (Id) 7. to 10. thoracal vertebra, triceps brachiil
(Tb) {distal third), biceps brachii (Bb) and extensor

carpi radialis (Excr). Two last muscles were taken as
a whole.

Muscles were taken from carcasses of commercial white tyP®
pigs, to 10 months old, live weight ranging from 100 t°
120 kgs, and from carcasses of domestic coloured beef
breed, 14 to 18 months old, and of live weight from 400
to 450 kgs.

Methods. In all samples the content of CT, WHC and pH

24 hours post mortem were determined. CT was determined ™
Neuman and Logan method (6) for hydroxyproline detection¢
Extinction of hydrolyzate was measured by Bausch and LomPs
Spectronic 20 spectrophotometre. WHC was measured by Gred
and Famm press method (6), using Schleicher-3chull, blau
band )89 filter paper. pH was measured in aqueous

extract 1 : 5, using Philips pH-metre, Model 9400. Besid€®’
0,5 g of the samples was compressed by Hoppler consisto-
metre with the weight of 20 kgs/5 min. between two plexi”
glas plates. The surface of compressed samples as well 8%
the wet surface on filter paper were measured by plani-
metre, and the results were expressed in “ﬂ

L °

The measured samples were removel! from the same part of
the muscle, so that the fusiform muscles (Bb, Il and gxer!
were cut across the middle and from there the muscle tiSSM
without detectable amount of CT was removed,

Results and discussion

Results of examinations are presented in Table 1 and 2.




+

Fro; . - : 5
Oom data in these ta one can see that the content of

[l
cr, : Z

b
€Xpressed oxyproline, was augmented in exami-

llows - I1, Ld, Th, Bb and Excr. In

eXaminea 3 o Y ey :
Xamined beef the results were similar, i.e. the

1o g ot AT
OWest content of CT was detected in Tb, but in Ld, Excr
ang : . :
Od Bb it was continually higher.

T . : ‘ : -
hese results were confirmed, in some way, by examinationof
o

ned,
f muscles compressed with 20 kgs weight. It

‘N 3 1 oL

8s found that the smallest surface was covered by the film
°f compy by
the

ssed sample of Excr of piz and the
S8ample of I1 (Table 1). Other muscles,

Showea i :
‘OWed, in general, the similar relations.
Cbtg

- 8lned with beef muscles (Table 2) were gimilar. Tb and
* containing the least amount of CT were more tender than

Othe

) I two muscles (Bb and Excr) containing more
1ng; 2

dicates that muscles containing less CT are more tender
ang

nen coxn

ressed cover larger surface than the muscles
c%hﬂnngrmreCT. ;
EOWever’ the obtained results did not express regularity in
‘élaticn between the content of CT and WHC. So, pig muscles
Table 1), containing higher amount of CT (Excr and Bb)
Showeg quite different wHC (the larger wet surface, the
oWer WHC). The remaining three muscles, containing
Smaller amount of CT showed #HC ranging between the walues
i Previously two mentioned muscles. In these samples, WHC
:::iured by Greu and Hamm method as well as by '
0d with 20 kgs were asnalogous.

Th

e - s o e - ¢ 3 \
Tesults obtained by exsmining beef muscles (Table 2)
Were o

different from those obtained by psrallel examination
o Pig mugecles. Muscle with the highest CT content (Bb)
Qo . S \

Wed the lowest WHC (method by Grav and Hamm), and muscle

cr

Conta ., - e S <
- talﬂlng the least amount of CT (Tb) showed very simllar
W C .

* In the other hand, Ld containing almost the samse

any
funt of o (as Tb) showed the highest WHC. The congruity

i
*®sults, cobtained by two used methods, of WHC determined




>ontaining more CT

i, 0D1nd

more water and are more suitable for at

meat paste produc-
. s Py

tion, couldn t be confirmed,

It is reported that the function of muscle
the arrangement of CT fibers (8).

~

collagen change its colloidal

influences
With azing of animals
properties, too. These
changes are the result of increased cross lin

collagen and provoke reduction of solubility

lysation of this protein (1, 2. 7). According
data, one can suppose that the

t differences in f
of various muscles, in some way, change the WHC of this
protein, Tightening the network of protein the structure

ch lowers #HC, Estimati

results obtained in this work one should also keep in

becomes more dense whi ng the

mind this postulation.
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Content of hydroxyproline as well as WHC and PH in some pig muscles 24 hours post mortem

Table 1

e S

M u s c 1 e 3

Ileopsoas Long.dorsi Triceps br.
/ XL/ /1d/ /Tb/

Hydroxyproline ' 0,151%0,016 0,204%0,019 0,247%0,018 0,285%0,03
Surface of o + g .
compressed muscle 5,89-0,65 4,95-0,36 5,71-0,70 5,06-0,56

Wet surface ' 8,43-1,82 8,8820,84 8,08%1,51 7,76%0,75
Wet surface ' 8,25-1,14  9,49%1,72  8,47%0,99  7,31%1,03

pH 5,62=0,16 5,62%0,19 5,74%0,09 5,75%0,08

+ Expressed as EQ6O
++ Wet surface of filter paper - by compression with 20 kg, in sz

2
&

+++ Wet surface of filter paper - by Grau and Hamm method, in cnm




Content of hydroxyproline as well as WHC and pH in some beef muscles 24 hours post mortem

Table 2
M u 8 c B e 8
Long. dorsi Triceps br. Biceps br. Extensor c.r.
/14/ /Tb/ /Bb/ /Excr/

Hydroxyproline © 0,245%0,051  0,241%0,081 0,432%0, 160 0, 336%0,109
Surface of aat + + +
compressed muscle 5,34%0,40 5,0720,47 4,68%0,70 3,64%0,18
¥et surface * 6,61%0,81 8,01%2,56 6,77%1,33 7,77%1,85
Wet surface "1 6,87%0, 39 9,32%2,48 9,92%0,62 8,74%1,10
pH 5,56%0,20 5,57%0,16 5,40%0,25 5,45%0,17

+ Expressed as E56O

++ Wet surface of filter paper - by compression with 2C kg, in cm2

+++ Wet surface of filter paper - by Grau and Hamm method, in cm2
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