


Since in the previous paper (22) we have studied the 
course of NaCl diffusion and pH of unfrozen muscles cured under 
the same conditions 3 we are able to use those results now.

In order to evaluate the influence of freezing and 
storage on the course of NaCl diffusion into the muscles3 the cour­

se of NaCl penetration at curing of unfrozen muscles is demonstra­

ted in the same figure (fig. la and b). By comparison of these 
findings it is seen that NaCl diffuses at equally the same rate 
into the surface and middle layer of both unfrozen and frozen sam­

ples. By statistical comparison of the mean values the differen­

ces are found to be insignificant (P<0.05). However3 NaCl penet­

rates into the central part of the frozen samples at slightly fas­

ter rate but these differences are found to be insignificant (P 
0.05) 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

cles are expressed. Thus3 these results are not in agreement with 
the findings of Callow (4)3 Weir (27) and Sokolov (25) who claim 
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 stored3 subsequently cured following thawing. From the results 
tt is seen that pH of the samples frozen for 45 minutes p.m. dec­

reases 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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pH

4 5  M I N  ( A )  A N D  2 4  H O U R S  ( B )  P. M.  , S T O R E D  F O R  D I F ­

F E R E N T  T I M E  A N D  C U R E D  B Y  D I P P I N G

By analysis of variance (table 1) it has been found 

that only freezing time p.m.t curing time and the combination of 
these factors significantly influence on pH of the muscles at ou" 

ring.

By statistical comparison of the mean values of pH of 
the frozen and unfrozen samples during curing, significant diffe" 

rence is 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 is found to increase only on the first day of curing

Qnd afterwards it decreases quickly to the termination of curing. 
L**ntrary3 in the middle of the samples WHC increases distinctly 
until the third day of curing and thereafter slowly decreases. It 
^8 probably due to NaCl concentration which in the surface layer 
Reaches the value of about 3% on the first day and 4% on the third
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layers of frozen samples. However, these factors do not exert in­

fluenae, expressed in the same extent, upon pH, WHC and plastici-

F i g .  4 P L A S T I C I T Y  O F  S A M P L E S  O F  M.  L O N G  O O R S I  O F  P I G S  

F R O Z E N  4 5  M I N  ( A )  A N D  2 4  H O U R S  ( B )  P M.  , S T O R E D  

F O R  D I F F E R E N T  T I M E  A N D  C U R E D  B Y  D I P P I N G  

S u r f a c e  l a y e r  ( a )  — ■ , C e n t e r  ( b )  -----------------

However, the number of the studied samples is not 
8ufficient to permit to draw the reliable conclusion on the influ 
enae of the studied factors upon these characteristics of cured 
neat on the basis of the results obtained under these conditions.

It is worth mentioning that by comparison of the
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results of curing of both frozen and unfrozen muscles no signify' 
cant differences are found during NaCl diffusion as well as in pH 
of the muscles. This finding is not in agreement with the findings 
of Callow (4), Weir (27) and Sokolov (25) who have found that bri' ) 

ne penetrates into frozen muscles at faster rate in comparison 
with unfrozen muscles.
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