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PROCESSING OF PSE AND NORMAL HAMS

FABRICATION DE JAMBONS P.S.E, ET DE JAMBONS NORMAUX
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the fingt day of the nts (46 minutes | hc an internal temperature of 70 C was reached in the centre of the
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lection of 5,38 in lu'l" groups is an indication ths at all the hams were from c rcasses which

1 at the time of death to ensure a nc

(<34) had sufficient supplies of muscle glycog

ST o complete post morten

glycolysi

24 s

Urements on fr

h muscles

brining’ the PSE h 58g and the normal hams

differe

e in y

or the PSE and

Reflection per cent for the normal hams) was not significant.
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vs the ref values before and after processing, It is inte
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