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posf rigor semimembranosus muscle ,
-

of hyd ro lysis of ’\4049207 and /NCSP_‘J 10
/pH= 6.1/ stored at 4C°

010 in cured, non comminuted
D ’

Meat pumped with NaCl,
time NaN8&» and ‘304P207

Meat pumped with NaCl
N * N "{- .
4(11\162 and .lc:Pij

PP

g 100%
100%

69,6%
2 50,4%
3 24 ,0%
4 0

52,5%

9,4%  41,0%
8, 0% 35, 5%
7,3% 13,1%
0 0

TP = triphosphate

PP = diphosphate




