





and the pH or temperature were adjusted to the desired experimental
conditions. At different times after addition of the polyphosphate, 10
or 15 g of the sample were homogenized with the same amount of 10 % TCA
for 30 sec. In the TCA extracts DP or TP and DP were determined by the
TLC-method of NERAAL and HAMM (7). The P;-content was determined accor-
ding to the method of KENNEDY and WEETMAN (4). For the determination of
WHC the procedure of GRAU and HAMM (2) was used.

RESULTS AND DISCUSSION

The activities of TPase and DPase were measured by determining the
rate of breakdown of TP and DP in the meat sample. Additional informa-
tion was obtained by following the increase of the P; content in the
sample. The enzyme activities are expressed as pmoles polyphosphate
broken down per minute by 1 g muscle tissve.

If not explicitly indicated, 0.5 % polyphosphate, 2 % NaCl and 50 %
water were added to the post-rigor muscle (about 7 days post mortem).
The presence of NaCl was necessary because in meat processing polyphos-
phates are mostly used in combination with NaCl.

Polyphosphatase activity of beef muscle

The enzymatic breakdown of TP in muscle follows the schema shown in
Fig. 1. TP is hydrolyzed to DP and P.. After reaching a maximum, the DP
concentration decreases because of the DPase activity of tissue which
splits DP into two moles of Pi'
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Fig.1 Schema of the enzymatic breakdown of tripolyphos-
phate in muscle tissve
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A great variation of the TPase activity within the longissimus muscle
of different animals was observed. In the post-rigor muscles of 8 ani-
mals, which had about the same pH value, the TPase activity varied be-
tween 0.7 and 1.7 pmoles/min/g tissuve at 200C. This means that, at

that temperature, 0.5 % added TP is completely broken down within only
8 to 20 min.

The DPase activity is much lower than the TPase activity. The activi-
ties measured varied between 0.023 and 0.15 pwmoles/min/g tissue at 20.C.
Therefore, the time needed for a complete hydrolysis of 0.5 % added DP
at this temperature varied between 2 and 15 hours.

Influence of time post mortem

There are considerable changes in polyphosphatase activities during
storage of meat after slaughter at 4°c, Either 0.5 % TP or DP was added
at different times post mortem, and the polyphosphatase activities were
measured at 20°C. As Fig.2 shows, the TPase activity increases within
the first 2 or 3 days post mortem. However, the DPase activity decreases
during this period. There are no remarkable changes in the polyphospha-
tase activities during further storage of beef.
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Fig. 2 Changes in the tripolyphosphatase and diphos-
phatase activities post mortem

These changes in the polyphosphatase activities post mortem can be
explained mainly by the drop in pH during the first two days after
slaughter caused by the glycolytic formation of lactic acid (see the
next pragraph). Also changes in the interaction of actin and myosin
and in the concentration of free inorganic ions may have had some in- f
fluence. |
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lﬂiluencu of pH

The TPase activity shows a pronounced pH optimum at pH 5.7 (Fig.3).
Therefore, the shift in pH post mortem from 7 to 5.5 explains the in-
crease in the TPase activity during the first two days after slaughter.
The pH optimum of the DPase activity lies around pH 7 (Fig. 4). This
may be the main reason for the post mortem decrease in DPase activity.
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Fig. 3 Influence of pH on the tripolyphosphatase
activity of muscle tissvue
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Fig. 4 Influence of pH on the diphosphatase activity
of muscle tissve
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Influence of temperature

The rate of the enzymatic breakdown of TP and DP in myscle tissvue
depends strongly on the temperature. Between +5° and +40 C an 1ncrease
in temperature of 10°C causes a doubling of the DPase activity. At 4 °C
the hydrolysis of 0.5 % DP needs several days; at 0°C no DP was broken
down. Therefore, the amount of added polyphosphates determined in meat
products depends strongly on the time and temperature of storage of
sausage emulsion or cured products.

The activity of DPase and TPase increases with rising temperature
until the enzyme is inactivated by heat denaturation. In meat, which
was kept at 42°C for 30 min, a 80 % inactivation of the TPase activity
was found; heating at 50 C for the same time caused a 98 % inactivation.
DPase is more resistant against heating. Heating at 43°c  for 30 min did
not influence the activity, but heating at 54°C for the same time re-
duced the DPase activity 85 %.

During smoking and cooking the polyphosphatases are completely in-
activated, but such treatments can cause nonenzymatic hydrolysis of
polyphosphates. Because of the possibilities of enzymatic and nonenzy-
matic hydrolysis of polyphosphates during processing it is hardly possi-
ble to estimate the amount of added polyphosphates by determination of
these compounds in the finished product.

Influence of freezing

At freezing temperatures the polyphosphatases of muscle tlssue are
entirely inactive. After freezing of post-rigor beef at -18 C storage
at this temperature for 11 days and thawing, the same TPase activity
was found as before freezing. Pre-rigor frozen and thawed beef showed
the same TPase activity as the nonfrozen post-rigor beef. The DPase acti-
vity was reduced by freezing and thawing.

Enzymatic breakdown of polyphosphates and water-holding capacity

For the practical use of polyphosphates the question of interest is
whether the enzymatic hydrolysis of added TP and DP lowers the favour-
able effect of these additives on WHC of beef. As Fig. 7 shows, the in-
crease in WHC caused by the addition of DP is not reduced even after
complete hydrolysis of DP. This is analogous to the fact that the WHC
of pre-rigor salted meat does not decrease even after a complete break-
down of ATP (3).
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Fig. 7 Hydrolysis of diphosphate and change in water-
holding capacity (WBV) in muscle tissue. 100 %
added water

As to the effect of TP,
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Further investigations

Extended studies about the kinetics of TPase and DPase in the complex
system of muscle tissue were carried out. The effect of Ca*t. Mg, EDFA,
and of the concentration of added adenosine triphosphate and adenosine
diphosphate as well as the subcellular distribution of the polyphospha-
tases were studied. The results of these experiments will not be dis-
cussed here but published later on.

REFERENCES

(1) AWAD, K.K.:M.Sci.thesis, University of Alberto,Edmonton(Conodo);
ref.: DeMan, J.M.in:"Phosphates in Food Processing"(Ed.J.M.
DeMan and P.M.Melnychyn),p.38-48.AVI Publ.Company Inc.
Westport,Conn. 1971.

(2) GRAU, R. and R.HAMM:Zeitsch.Lebensmittel-Untersuch. u. -Forsch.
105, 446 (1957).

(3) HAMM,R.: "Kolloidchemie des Fleisches".Verlag Paul Parey.Berlin,
Hamburg. 1972.

(4) KENNEDY,J.F. and D.A.WEETMAN: Analyt.Chim.Acta 55, 448 (1971).
(5) MIHALYI-KENGYEL,V. and L.KORMENDY: Acta Alimentaria 2,No.1,60(1973).

(6) NAKAMURA,S., M.YAMAGUCHI,J.MORITA and T.YASUI: Bull.Meat, Meat Prods.
Dy 1Y (1969).

(7) NERAAL,R. and R.HAMM: Fleischwirtschaft 52, 1171 (1972).
(8) YASUI,T.,M.SAKANISHI and Y.HASHIMOTO: J.Agric.Food Chem.12,392(1964).

(9) YASUI,T.,T.FUKAZAWA,K.TAKAHASHI,M.SAKANISHI and Y.HASHIMOTO: J.Agric.
Food Chem. -12, 399 (1964).




S —eurs de grande importance technologique sur la
tique du tripolyphosphate (TP) et du pyrophosphate (DP)
muscle de boeuf brové et salé a 2 % de NaCl a
1'u 5 de par chromatographie sur couche mince. On a observé d'un

i e =Y A4+

différences considérables d'activité enzymagique trip
se) et pyrophosphatase (DPAse) sur le Longissimus dorsi
notablement plus intense que celle de la DPAse . Pouwr
te de 0,5 % de polyphosphate dans la viande a 20°C il faut
20 minutes pour la TP et de 2 & 15 heures pour le DP, L'activité TPAse
mente , l'activité DPAse baisse pendant les 2 premiers jours post-mortems
ux effets doivent principalement reposer sur la chute du pH post-mortem
L'optimum d'activité se situe a pH 5,7 pour la TPAse et a pH 7 pour la DPAse.

-
: 1

Le maximum d'activité polyphosphatase est observé pour une concentration en

’

sel NaCl de 4 %, alors que l'activité DPAse décroit de fagon continue a mesur

tration en NaCl croite.

La TPAse et la DPAse sont totalement inactives a 0°C et aux températures de
on. Les activités aygmentent avec la température jusqu'a la tempé-
rature d'inhibition thermique des enzymes. La DPAse est plus sensible a 1.
~haleur que la TPAse. La congélation des tissus a une influence certaine sur
les activités enzymagiques.

.

L'augmentation de pouvoir de rétention en eau (PRE) die a 1'addition de DP
ne s'abaisse pas méme aprés hyfirolyse compléte du DP. L'augmentation de PRE
dle & 1l'addition de TP augmente pendant la dégradation rapide de TP en DP,
Seul DP semble avoir une influence sur les protéines myofibrillaires. TP

semble n'etre actif qu'aprés dégradation enzymatique en DP,.
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PEpMEHTATUBHOE pacuenjeHue rtpunoaudocdara M

aingocdara, N00aBIECHHMX K M3MEIbBUYEHOM MHCEe

P. Hepaax u P. Xamu

BiugHue ¢akTOpoB, MUMEWuMe NpakTUuYeckoe 3HauYeHue, Ha
¢epMeHTaTUBHOe pacuenneHue tpunoaudocara (T®) u augocdara (IP),
NOGABIEHHEX K M3MENIbYEHOM M MOCONEHOM roBMIuHu (2% coaum), uccie-
IOBAHHO METOALOM TOHKOCJOMHOM XpomaTorpaguum. 3aMeueHs Goabuue Ba-
PHSUMM aKTUBHOCTM Tpunmoaudocdarass (Tdasm) u augocdarasw (IdPasw)
M3 Pas3HRX 006pa3uoB m. > rsl o+ AKTUBHOCTH Tdas3m Owaa OGoabue
yem JdPas3k. Jng noaHoro ruxpoausza 0,5% monudocdara AOBABAEHOTO K
MSICE NpHu 20° ¢ Gmao HyxHo 8 - 20 mMmH. B cayvae T®, a 2 - 15 ua-
coB B cayvyae [[®. B TevyeHuM IByX NEepPBHX CYTOK nocrae yb60og aKTHBHOCTH
T®a3s nosesmaercH, a [Pa3s noHuxaeTcH. ITU IPPeKTH OCYCHNOBIEHHK B
OCHOBHOM MNOCJEeCMepTHHM CHuxenuem pH. OnTUMANs HEY pH ang TdPasw
5,7, a nng IPasu 7,0. BiusHue KOHUEHTPAUUM NOBAPEHOUM COJAM HA aK-
TUBHOCT® nNoaungocdaTtasd NOKaA3HBAET MAKCHUMAJbBHOE 3HaYEHUE Ipu 4%
insa TPas3w, a akTuBHOCTL JPa3w NOHM3AETCH C NOBHWEHUMEM KOHUEHTpa-
UMK .

[Tpn 0° C u npu TeMmneparypax 3amopaxupaHuq Tdaszsa u [Idasza
NONHOCTHW HeaKTuBHME. C NOBHLEHMUEM TEMINEepaTypR AKTUBHOCTb IO BH-
waeTcy IO MOMEHTa MHakTuBauuu (epMeHTOB renjoBolt anenartypauuneh.
Idaza Gonbue YyBCTBUTENAbHAES K LEUCTBUNW TENNOTH. 3aMOpaxXuBaHMUE
NOKa3UBAET HEeKOTOpPO€ BIUGHUE HA AKTHUBHOCT® (EepMEeHTOB.

[loBHmweHMe BIaronorJamaeMoCTH MACA BH3BAHHO 106aBKOM AM-
jocdara He NOHUXaETCHd naxe nNpu NoJHOM ruaposuse JIP. IloBwweHue

BJIaronorjowaeMoCcT NponojxaeTcd Npu OCHCTPOM pacuyenjeHuu T™® B D

Kaxercq 4to Toabko IO Bauser Ha MmuodubpuagpHee Oeaxku, a TP neg-

TEeNpHHNA INMb TOJABKO NOCJEe (E€pPMEHTATMBHOro pacuenneHu® o IP.
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