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could not occur significan
its short keeping qu rassai and Xarpaty (6) quoted V ;
, ir0t [N
canned hams produced from guickly chilled hams and from cOI
B B | Y
there was no changes of flavour and of consistence, weinel
’ ; K oy Lt .a~k1'
(10) detected that Prague hams, produced Irom in brine quif r
167 |
; 3 e - S : -
chilled hams in have been of higher tendermess, and releas® p W
-ﬂé‘ ]
: . 3 oy / \ - r"‘l
juice than controls, Wismer-Pedersen and Briskey (12) dete ’
3 A
ne b
: S ) gl
that the amount of released juice was somewhat lower 1n car
hams produced from quickly chilled hams than from controls: !
Experimental "
Material. y | 4
gv \
* S . L ro0 ¥
The canned hams investigated in this work have beenl B Ak
. 16
) E . : 2377 |y,
from hams of pigs of the same breed and quality as 1in the Pl :
g W0
part of our work, Animals were slaughtered and dressed @
1 i i Y
cribed in the first part of the work (8).
Methods, . o
th
- T @ 2 . s 3 and 1 N
gams used for canned hams production were triummed oL
. ef5 .
h - ke §
chilled and cured by Procedure I (right hams were h p.m. o
abe
’ . g4a!
into refrigerated brine and 24 h p.m, were pumped with 12 P
W \
. i s o. 4
brine (and by Procedure II)right hams were pumped 2 b P ’ q
(87

emerged into refrigera
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Taste

was

lows i - very non specifi - nov
sufficient specific, an - Very speciiilc

scale from {1 to 9, as follows: {1 = very
ently juicy, 5 - sufficiently juicy;

Jjuicy.

Tenderness

, taste and juiciness
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Results and di

By examination of canned hams 8

days of storage) it was found that pH

about 6,3 in all groups, (Before

the

muscle has been and 6,0).

was similar, but in. controls somewhat
Determ g the VHC according to

it was found that the

6,7,8 - juicy

have been

of

Determined

procedt

pasterization pH 02

after 45 and ¢

lower,

he released julcC®

of similar wei procedures 1 01
curing of the the small differe in
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I‘el'
& tased guice in each groups of cans, the obtained results
B
glv’e-l For
N n as the average values, These results were as follows:
‘Qan j
ty S produced from hams chilled by Procedure I and from con-
0

8 3

h : N B e : "

the amount of releascd juice were 8,3 and 8,2%, and in the

%

P : " .
iy Toduced from hams chilled by Procedure II and the correspond-
S toyp .

trols 9,0 and 8,8%.

T : 2
Wy he results obtained by measurement of "free water" were si-
ar to ’ i
W the above cited, as far as differences are concerned,and
Qwed th

|
\

ly at examined procedures of chilling and curing of hams
o influence the WHC in final products,
%ﬁhiomparing the obtained results with those obtained by Wismer-
rhm)en and Briskey (12) (quickly chilled hams pumped with 8% of
' One can see that they found greater differences in quanti-

)St
® 149 of released juice in cans produced from quickly chill-

» What was much higher than we did.

o

W Be obtajned results show that the amount of free SH groups
Qg

y Changed neithér during pasterization nor during 90 days of

St“l‘ag

e
“ﬁma

» regardless to the procedure of chilling and curing of
ug
®d for production of these cans (Table 1.).

Content of free SH groups in m.B.f. during chilling and
curing of hams and storage of cans (mgSH/g protein)

Table 1.

eunples puring chilling and puring stqrage of cans
curing of hams in h p.m, in dais

n 8 n S

Yo 3 30 90 8 90

: 3 3 4,25
¥q, 201 4,36 4,06 4,13 4,23 4,

Uiy, 4,36 4,22 4,30 4,40 4,18

Yroyg. 1T 4, 42 4,26 4,29 4,38 »;,)2
4,42 4,36 4,39 4,29 4,3

Sy s o
s results are in accordance with the findings quoted by
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