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t , you did not f4ind signigicant digfferences 4in salt
thation, WHC,etc. between the samples frozen 45 min. p.m. and 24
P p Paltikag PSTE ' ¢ b A Ay i s - ki Wy
s p.m. It 44 because you have thawed both groups of the samples

t 4°C 4on 24 houns priorn to curning. Durning thawing for 24 houns of

/

45 min. p.m. samples the biochemical process of rnigorn mortis was

the 10 ble in chemical and
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physical charnactenistics with the samples frozen 24 hourns p.m. It 48
conginrmed by the pH date given 4in Fig. 2 (parnt 1 of your papen)

by comparing the group A vernsus group B samples analyzed aftern 1 Zo 15

I agree with your explanation. 1 would,only, mention that this work wasb

done aftern our examination of the influence of difgerent Ltime post

wntem on the rnate o4 C’,L"L(rlg.
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DECONGELATION SUR LA TRANSFORMATION DU
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d salts. In your expendiments, the sarcoplasmic salts were present

wing cooking and that is important for the waten-retention.

LAY CU

-

arcoplasmic salts (and also added NaCl) are 0§ minox (mportance after

coagulation (e.g. 4f they are going away by drainding 04 water during

cooking). The effect of sarcoplasmic salts 44 supenimposed by added
NaCl with incneasing amounts of NaCL. 1 think, this concept would

fainly explain the experimental data on table 1V.

I am aware that in Geamany there arne two schools of thought on Zhis

topic nepresented nespectively by Dn. HAMM and Dr. KOTTER without now
going 4into the arguments on both s4ides «L seems that both parties are
agreed that the maximum effects of salt on the WHC 0§ fresh meat occur

n the same nange 0§ salt concentration that we f4ind %o be optimal

-~

7. This is an interesting possibility. In some of our experiments we

tooked at salt distribution and over a wide range of conditions, the

ow that by the end of cooking the salt was evenly distrnibuted

=

through all the water in the system and had a similan concentration

&

he cooking Loss as 4in the Lean meat. However we did not include

voking without drainage 4in these experiments ; we musi now do 40

to follow up your suggestion.
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