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among various muscles in these fharacteristics. 1In spite of
this, the exact source of meat used in research work is sometimes
not clearly stated and the muscle chosen for a particular
application or study is not always the most suitable for that
purpose, The selection of a muscle for meat research is not
invariably made on the basis of its physiological function,
biochemical properties or quality attributes., Scmetimes it may
be simply that it is convenient or accessible in the carcase.

AR good example of this is the use of M. longissimus dorsi in meat

no 7,8.9.
colour stability work '’ This muscle, on the contrary, has

much better colour stability than other muscleslo and it is
untypical of meat in general. Conclusions regarding colour stability

which are based on studies of M. longissimus dorsi should therefore

not be extended to other muscles. There seems to be little point

in using M. longissimus dorsi exclusively to study effects on meat

colour stability just as there is little point in using M. psoas
major in studies of meat tenderness, Both muscles are useful

as controls but are hardly the muscles which are likely to provide
the most useful information.

Prepackaging tends Lu exaggerate differences in appearance of
meat because individual muscles are often packaged separately and
then displayed together e.g. on a supermarkef meat display cabinete
As prepackaging techniques develop, the practical importance of
individual muscular differences becomes increasingly significant
and the need for more specific information is increased,

An objective of our own research work in the fielo of gas
packaging is to examine the effect of various gas atmospheres

e == : Bk 17313
recommended in the literature ? " ? °?¢

as suitable for storage of
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than colour stability which defines the lowest limit of nitrite
to be used in curing. The colour of bacon made with brine

cn-

containing 507 ppm nitrite was indistinguishable from the colour
of bacon made with 2000 ppm nitrite brine. However, there is a
risk of spoilage with the 500 ppm nitrite brine, Paper G4 by
Shaw which deals with this work has already been discussed.

One point which is not absolutely clear from Dr MacDougall'S
paper is whether or not the same brine was used for both immersion
and pumping of the bacon., It would not be usual to use a mature
brine, with its cuncomitant microflora for pumping sides of bacon.

It is mo

H

e probable that the brines containing 500, 1000 and

2000 ppm which were matured for 8 or 12 weeks were used for immersior
only and that a freshly made up brine with a similar chemical
composition was used for the pumping operation each time. However
this point is not clear and a little more information would be
welcome,

From the poinl of view of this session the more important
aspects of Dr MacDougall's paper are the changes which take place
age in the pack. DOr MacDougall discusses the formation
of nitrosomyoglobin after packaging from residual metmyoglobin

alre

o)

dy formed due to oxidation. Hatmyoql@ﬁin is also reduced in
fresh meat under vacuum conditions, in this case to the purple
myeglobin form of the derivative., It would be interesting to knoVv
if the same reducing mechanisms exist in bacon as in fresh meate

M. longissimus dorsi in fresh beef has a strong metmyoglobin reduci”g

activity” . Do other bacon muscles retain the ability to reduce

metmyoglobin?
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