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‘ince in the previous paper (22) we have studied the
f NaCl diffusion and pH of unfrozen muscles cured under
conditions, we are able to use those results now.
In order to evaluate the influence of freezing and
on the course of NaCl diffusion into the muscles, the cour-

Cl penetration at curing of unfrozen muscles is demonstra-

he same figure (fig. la and b). By comparisgon of these
seen that NaCl diffuses at equally the same rate
surface and middle layer of both unfrozen and frozen sam
statistical comparison of the mean values the differen
found to be insignificant (PL0.05). However, NaCl penet-
to the central part of the frozen samples at slightly fas-

but these differences are found to be insignificant (P«L

0.06) in all curing time periods.

On the basis of the results obtained no differences in

the rate of NaCl penetration at curing of frozen and unfrozen mus-
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el expressed. Thus, these results are not in agreement w

Qre
the findings of Callow (4), Weir (27) and Sokolov (25) who elaim

o

& o

that brine salts penetrate at faster rate into the frozen than

unfrozen samples.

pH. Figure 2a and b and table 1 demonstrates the re-
Sults of pH of the samples frozen for 45 minutes and 24 hours p.m.
and stored, subsequently cured following thawing. From the results
it i{g seen that pH of the samples frozen for 45 minutes p.m. dec-
Peases considerably after thawing while it slightly changes during
curing. pH of the samples frozen for 24 hours p.m. slightly alters

After thawing whereas it varies less during curing.
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Fig. 2 pH‘OF SAMPLES OF M. LONG. DORSI OF PIGS FROZEN
45 MIN (A) AND 2& HOURS (B) P M STORED FOR DIF-

FERENT TIME AND CURED BY DIPPING

By analysis of variance (table 1) it has been found
that only freezing time p.m., curing time and the combination of

these factore significantly influence on pH of the muscles at cu”

ring.

By statistical comparison of the mean values of pH of
the frozen and unfrozen samples during curing, 8ignificant diffé”

rence ie found only for 7-day period of curing. During that curin?

time the amount of the salt reaches the value of about 4%. For

the other curing time periods the differences in pH of this group

of muscles are not significant.
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WHC. From the results in figure 3a and b WHC of the

Surface layer 18 found to increase only on the first day of curing
v/ / o/ Lo
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Fig. 3. WHC OF SAMPLES OF M. LONG. DORSI OF PIGS
FROZEN L5 MIN (A) AND 24 HOURS (B) P M
STORED FOR DIFFERENT TIME AND CURED BY
DIPPING

o Surtace layer (a) Center (b)

’

and afterwards it decreases quickly to the termination of curing.
Cantrary, in the middle of the samples WHC increases distinetly

“ntil the third day of curing and thereafter slowly decreases. It
ts probably due to NaCl concentration which in the surface layer

Peaches the value of about 3% on the firet day and 4% on the third
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layers of frozen samples. However, these factors do not exert in-

Ltuence

, expressed in the same extent, upon pH, WHC and plastici-
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Fig: A PLASTICIVY  OF SAMPLES OF M. LONG. OORS!: OF PIGS
FROZEN L5 MIN (A) AND 24 HOURS (B) P M., STORED
FOR DIFFERENT TIME AND CURED BY DIPPING

Surtace layer (a) Center (b)

However, the number of the studied samples is not
Sufficient to permit to draw the reliable conclusion on the influ-
énce of the studied factors upon these characteristics of cured

Meat on the basis of the results obtained under these conditions.

It 78 worth mentioning that by comparison of the
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results of curing of both frozen and unfrozen muscles no signifi-

cant differences are found during NaCl diffusion as well as in PH

~ ; N y o . . . . . ‘N8
o the muscles. This finding is not in agreement with the finding
f Callow (4), Weir (27) and Sokolov (25) who have found that brt

penetrates into frozen muscles at faster rate in comparison

Q

ne

with unfrozen muscles.
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