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TABLE IV : Hydroxyproline content in 4 - Alternative method - 7 hours.
__,-/f
Mean Values Minimim Maximm /|
IR
Dry Sausage \
1st batch 0,613 0,59 0,65 '
2nd batch 0,609 0,59 0,63 |
3th batch 0,607 0,59 0,62
/
=
TABIE V : Hydroxyproline content in 3 - (ISO 163)

Corned Beef

Hydrolysis for 16 hours

Mean Values Minimun Maxinml
1st batch 0,646 0,60 0,68 N
2nd batch 0,605 0,59 0,63
3th batch 0,674 0,66 0,71 ,
/
Hydrolysis for 7 hours ’///J
BRI
Mean Values Minimum M —iﬂ“ii"-/’
1st batch 0,838 0,74 1,06 I
2nd  batch 0,693 0,64 0,72
3th batch 0,715 0,67 ‘0‘,17’//‘\
TABLE VI : Hydroxyproline content in % - Alternative method - 7 hours.

Mean Values Mindmm el
Corned Beef
1st batch 0,824 0,79 0,8
o
2nd  batch 0,791 0,75 0,8 :
3th batch 0,788 0,77 0'87/
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