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ej » kommerzielle Speckarten, jeweils 20 von fünf aus-
^  8^lten Ertraggruppen, wurden analysiert. Der Umfang des 
^ ° Z* Fleisch fiir alle Specke rangierte von 16.50 Proz. bis 

£>r°Z * ’ — ¿6.00 Proz. im Durchschnitt. Bedeutende Ver-
o 0lsse wurden durch einfache Korrelationen zwischen demri02/ * ei6entlichen Fleisches und der geschätzten Ertraggruppe
6 -*Ö4 *

Ĉh
K l8Ch'‘»oh,
“»»h,

*), ungeröuchertem Gewicht (r= -.65**) und geräuch- 
Gßwicht (r= -.76**) angedeutet. Dickemessungen zeigten 
sehr bedeutende Korrelationen, wenn sie mit dem Proz.

verglichen wurden. Proz. Durchschnittsverluste durch
en stand in einer bedeutenden Beziehung (r=-»61**) zum 
Fleisch. Proz. Fett- und Proz. Wesserverluste durch 

eQ standen in einer bedeutenden Beziehung (r= -.7^** bzw. 
aili>+,^5**) zum proz. Fleisch. Die Regression der Etraggruppe 
^ Imiten-, Stearin- und Linolseuren, auf Proz. Chlorid, 
^  ’ ^r°tein, Proz. Fett und Proz. Wassergehalt wiesen einen 

Ziehungsgrad auf.(P^. .01). Korrelationskoeffizienten 
^  höchst bedeutende Verhältnisse zwischen Proz. Fleisch 
{v ^8uPt und den chemischen Eigenschaften von: saturierten

V(*•
^ e n  (r= -.¿4**), unsaturierten Fettsäuren (r= +.33**), 
cölorid(r=+ .66* * ) , Proz. Protein (r= + -.64**), Proz. Fett 
?1*%) und Proz. Wassergehalt (r= +.44**). Fettlosigkeit, 

und Geschmack wurden höchst korreliert mit Proz.
pj, Sc^ (+.6^* -.58^ bzw. + .35̂ 7* Annehmbarkeit durch Geschmacks- 

2«igte r= ,28**für Proz. Saturierten und rt

4tt fco,.

% +39*

.2^*für
^saturierten; Geschmack, mit Proz. Fett (r=^.29**) und 

Wassergehalt (r= + .27*0* Annehmbarkeit verhielt sich 
zu Geschmack, SelzigKeit und Fettlosigkeit: r= +88**. 
bzw. r *  -*..60* * .

*ih:aev0nZUschalten: Durchschnittlicher Kochverlust war 68.20 Proz., 
^ • 9 2  Proz. Fett und 23.28 Proz. Wassergehalt.
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Cent bacons commerciaux, 20 chacun de cinq categories choisies, 
ont été analyses. L'éventail des pourcentages de viande maigre de tous 
les bacons allait de 16.50$ a 47*56$, avec une moyenne de 26.00$. Des 
rapports significatifs ont ete indiques par de simples corrélations 
entre le $ de viande maigre et la catégorie estimée (r=-.84**), le poids 
de viande fraîche (r— .6 5**) et le poids de viande fumee (r=-.78**).
Les mesures d'épaisseur ont révélé aussi des corrélations très signifi­
catives en comparaison avec le pourcentage de viande maigre. La moyenne 
du pourcentage de perte en cuisson était de 6 8.2 0$, composée de 4 4 .92$ 
de gras et 23.28$ d'humidité. Le pourcentage total de perte en cuisson 
avait un rapport significatif (r=-.6 l**) avec le pourcentage de viande 
maigre. Le pourcentage de gras et le pourcentage de perte d'humidite 
en cuisson avaient un rapport significatif (r=-.7 4** et r»+.6 5** re­
spectivement) avec le pourcentage de viande maigre. Les rapports de 
régression des categories avec les acides palmitiques, stéariques et 
linoleics, le pourcentage de chloride, de protéine, de gras et d'humidité 
étaient significatifs. (P<.0l). Les coefficients de corrélation ont 
indiqué des rapports très significatifs entre le pourcentage total de 
viande maigre et les caractéristiques chimiques de: acides gras saturés 
(r— .24**), acides gras non satures (r=-n33**), $ de chloride (r=+.6 6**), 
$ de protéine (r-+.64**), $ de gras (r=-.71**) et $ d'humidité̂  (r-+.44**). 
La maigreur, la salinité et la saveur étaient fortement corrélatives au 
pourcentage de viande maigre a +.6 4 , - . 5 8  et -k 35 respectivement. L'ac­
ceptation par le jury de goûteurs indiqua r=-,28** pour le pourcentage de 
satures et r=+.23** pour le pourcentage de non saturés; la saveur avec 
pourcentage de gras (r=-.2 9**) et avec pourcentage d'humidité” (r-*-*. ?7** ). 
L'acceptation avait une corrélation positive avec la saveur, la salinité 
et la maigreur: r=+.88**, r=+.39** and r=+.60** respectivement.
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commercial bacons, 20 each of five selected yield groups,

wHhf
»V

' analy2ed* The : of $ lean for all bacons was 16.50$ to 47.56$,
ean of 26.00$. Significant relationships were indicated by sim-
âtions between the $ actual lean and the estimated yield group’*̂•84**1ti6 ’ ftfeen weight (r*-.65**) and smoked weight (r*—.78**). Thick-S ̂agUrert>ents also revealed highly significant correlations when com-

f th $ iean> Mgan ̂  cooking l08S waB 68.20$, composed of 44*92$and ̂
*28$ moisture. Percent total cooking loss was significantly
(r,iti» ~*6l**) to of iean. Percent fat and $ moisture losses in cook-
Si

*1 1 ASnificantly related (r— .74** and r-+.65** respectively) with***. The Egression of yield group on palmitic, stearic and linoleic 
Chloride, $ protein, $ fat and $ moisture were found to be high-' n*!

**1  ̂ 6<i P̂$*°l)- Correlat ion coefficients showed highly significant
°f; between percent total lean and the chemical characteristics

ated fatty acids (r— .24**), unsaturated fatty acids (r»+.33**)i

! (r
lean .

(r*+.66**)f $ protein (r=+.64**), $ fat (r— .71**) and $ mois- 

^  *)• Leanness, saltiness and flavor were highly correlated

C +,64, -.58 and +.35 respectively. Acceptability by taste 

fUy0 lCated r*-.2 8** for $ saturates and r-+.23** for $ unsaturates; h * (r»-.2 9**) amd with $ moisture (r-+.27**)* Accepta- 
e â-t®d positively with flavor, saltiness and leanness: r«+.8 8**,and
r,“+.6 0** respectively.
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$M3H'iecKHe , xHMVtqecKHe h  uyBCTBHTentHue cBoKcTBa CeKOHa

floHann M. K h h c m b h
y HMBepCMTeT KOHHeKTMKyTa 
CToppc, KoHHeKTHKyT 06268

A(5cTpaKT

ITh t b Bu6paHHux npuHOCHimix rpynn CeKOHa— nBaauaTB raTyx M3 
Kaxnoti rpynnu— (Sujio aHajiH3npoBaHO, Bcero c t o rnTyx. HexnpHoe 
conepxaHHe <5uno H3 16,50 npoueHTOB no 47,56 npoueHTOB; cpe«Hee 
<5hjio 26,00 npoueHTOB. 3Hamuine B3aHuocBH3H (Íhjih yuasaHH npo- 
cTUMH KoppeJiHuHHUM Mexuy neHCTBHTejiBHUM HexnpHUM conepxaHHeM h 
npennojiaraeMUM npoHOCHueK rpynnu (r=-0,84**), BecoM no KonueHHH 
(r=-0,65**)h BecoM nocne KonweHHH (r=-0,78**). M3MepeHHH toji- 
u h h u Toxe noKasanii oneHB 3HawHMue B3aHMOCBH3H npn cpaBHeHMH c 
HexnpHUM conepxaHHeM. CpenHHH yTpaTa npw xapeHBe Cuna 68,20 
npoueHTOB, T.e., 44,92 npoueHTa yTpaTu xnpa h 23,28 npoueHTa y- 
TpaTu Bnarw. Otfman yTpaTa npn xapeHBe yna3ana 3HauHuyio B3aHMO- 
CBH3B c HexwpHHM conepxaHHeM (r=-0, 61**). HexnpHoe conepxaHHe 
yxa3ana 3HauHuyio B3aHM03BH3B c yTpaToii xnpa (r=-0,74**) h Bnarw 
(r=+0,65**). Perpeccu rpynn no nanBMHTHHOBOH, cTeapuHOBOii h 
nwHonewHOBOM KHcnoTaM, conepxaHHio xnopwna, npoTewHa, xnpa k Bna- 
m  CHUM O^eHB SHaiHMO CBH3BHHU. (P<0,01). K03$$HUHeHTU KOp- 
penHUHH noKa3anH oyeHB 3HauHMue c b h 3M Mexny HexnpHUM conepxaHHeM 
u cnenyiOUHMH XHMHNeCKMMM CBOÍÍCTBaMH: CBTyMpOBaHHUMM XHpHHMH
KHcnoTaMM (r=-0,24**), HecaTynpoBaHHUMH xhphumh kmcJioTaMH (r= 
+0,53**)» conepxaHMeM xnopuna (r=+0,66**), npoTeHHOM (r=+0,64**),

-  2

conepxaHHeM xnpa (r=-0,71**)»h conepxaHHeM Bnarn (r=+0,^")'HTneXHexnpHoe conepxaHHe HMeno 3HaNHMue B3aHMOCBH3H c Bocnpn*
( —0 3̂ 'HexHpHoro KayecTBa (+0,64), coneHOCTH (-0,58) h BKyca i ’
jjyeJ155MHeHHH o npHeMneMOCTH nioneM, KOTopue nonpoCoBann (5eKOH, ^

B3BHMOCH3H c conepxaHHeM caTynpoBaHHux (r=-0,28**) h He°a
33a**

BaHHux (r=+0,23**) xnpHux khcjiot; MHeHHH o BKyce yxa3an 
CBH3H c xhphum conepxaHHeM (r=-0,29**) h c conep*aHHeM 
(r=+0,27**). IIpneMneMOCTB yna3ana nonoxHTenBHue B3aHMOCBtf3j
co BKycoM (r=+0,88**), c coneHocTBio (r=+0,39**) h c B°cnP 
HexHpHoro KauecTBa (r=+0,60**).

SB»1

A(5cTpaKT npencTaBneH 21-OMy EBponencKOMy KoHrpeccy no UHC ^  
MccnenoBaHHK) nnn npennoHeceHHH b EepHe, IUBeiiuapHH, 31 a
5 ceHTH(5pH 1975 r.
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Introduction

In the United States of America pork production represents 
over 5 4,5 0 0,0 0 0 ,0 0 0 in farm income and nearly double that amount in 
retail meat value. This is approximately 10$ of the income from all 
U.S. farm products. The U.S. annual per capita consumption of pork 
is about 29.5 kg or 35$ of the U.S. red meat consumed. Pork bellies 
comprise 12-15$ of the chilled carcass weight and represent 15-17$ 
of the total carcass value. The resulting bacon from these fresh 
pork bellies iB considered to be the single most popular meat item 
in the U.S. family diet. It is a traditional breakfast meat and 
popular as a sandwich item. However, very little research has been 
conducted on the quality and yield aspects of bacon.

Although federal grades for pork do exist in the United States 
they are Geldom applied officially because so little commercial trad­
ing is conducted on intact pork carcasses and because of the minor 
quality variations that do exist or are commercially recognized. 
Additionally, with a high percentage (70$) of the pork carcass being 
processed, quality and fresh palatability differences are masked by 
the processing.

Nonetheless, in the marketplace, and especially for consumer 
selection criteria, there is a need for some official delineation of 
quality and quantity differences among pork products in both the fresh 
and processed form. This, in turn, could result in improved pricing 
based on time value. Packaging regulations in the U.S., for example, 
now require that at least 7 0$ of a representative bacon slice be dis­
played in the container so that the consumer may more accurately evalu­
ate the product.

Research Methods

A study was undertaken in conjunction with the 
ment of Agriculture, Agricultural Marketing Research Insti-11 
attempt to identify the characteristics and properties that 
best classify bacon into logical categories or grades 
fresh bellies were selected on the basis of potential yie
each of five categories, ranging from "ones" (heavily-®usc1,

r®proportion lean) to "fives" (wastey, extremely fat). Tne
. 1 j ;*roup®twenty fresh bellies selected for each of the five yiet 

Following curing and smoking by standard commercial pract 
alyzed for both quantitative and qualitative 

teristics. The quantitative factors measured included dime
d pr°ce86eof thickness, width, length and volume in both fresh an 

Lean and fat percentages were determined by 
slices per bacon slab and calculating the actual lean

on wa*3 acompensating polar planimeter. The within bacon variati°
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Research Results Patty Acid Analysis:
Physical Measurements: Total saturated fatty acids averaged 39-5$ (range 34.1 to 4 9.1$)
The average fresh belly measurements were 5*42̂  .28 kg weight, and total unsaturated fatty acids averaged 60.1$ (range 4 9 . 9  to 6 5.4$).
•O cm length and 2 .9 5- * 0 3 cm thickness at the flank end. The fatter bacons possessed the higher percent saturates and thus the

Ths yield group "ones" had mean values of 3.87* .21 kg, 53*11̂  .24 cm, lower percent of unsaturates. Palmitic (Cl6:0) and stearic (Cl8:0)
•i-3 cm and 2.21- .03 cm as compared to 7*03* «39 kg, 57*27t «41 cm, acids were the predominant saturated fatty acids and oleic (Cl8 :l) and

9̂, •18 cm and 3 *6 8^ . 0 5 cm for the yield group "fives" for these same linoleic (Cl8:2 ) were the major unsaturates measured.
rements indicating a definite distinction in weight, length, width Melting Point:
'hickness between these two extreme groups. Regression coefficients The average melting point of fat on all bacons ranged from

Wei>e 8
1Cnifican-(; ( p < . o i )  and negatively associated with percentage lean 37*3°C to 40*7°C with a mean of 38.9°C. The leaner bacons had the low-

for
1 objective measurements. Thickness had the most highly signifi- er melting points, associated with higher percent unsaturated fatty acids.

°ant e6reBsion coefficient (b=«-1 2 .7 2**) indicating a slight increase Proximate Analysis:
^ ihlckness had a highly significant influence on percentage lean. The mean protein analysis of all bacons was 8 .3$ (range 3 to 12*)

ients of determination indicated that these linear measurements with the leaner bacons having the higher protein content. The total fat
uhted for a high proportion of the total variation in the percent- analysis was 6 6$ (range 40 to 80$) with the leaner bacons having the low-
1.'an content. er fat composition. Moisture content for all bacons averaged 23$ (range

The mean percentage lean for all bacons was 26.00̂  .437°« The 13.5 34. 8  .) with the leaner bacon possessing the higher percent mois-
■n variation ranged from a low of 2 1 .8— 0.49 7’ lean at the center ture.

of th
e hacon to 3 0.0* 0.4 7$ lean at the blade or shoulder end. Chloride Content:
S2Pking Losses: Chloride content, as an indicator of saltiness in these bacons,
Total cooking loss for the 1 0 0 bacons averaged 6 8.2$, ranging demonstrated a mean of 1.68$ with a range of O. 7 8  to 3.75$. Lean or

 ̂6° * 3 to 75.0$. About two-thirds of the total cooking loss (actu- muscle appeared to have a greater affinity for salt than did the fat,
^*®$) attributed to fat loss on the average and the remain- both as a physical entity within a bacon as well as when comparing

ihg
e~third loss (actually 3 4.2$) was due to moisture evaporation fatter with leaner bacons as a group. Percent chloride with percent
c°oking. Leaner bacons lost less fat but more moisture whereas total lean had a coefficient of determination of 4 4$ indicating that

r*ner,°acons had greater fat loss with less moisture shrinkage. Length
Wi  ̂of the individual bacon slices decreased about one-third (actu-

4Uj 34.HI ."> m  dimension when broiled.

leaner bacons did absorb more salt than fatter bacons.

-5- -6-

Evaluation: The bacons studied analyzed 8.?,$ protein (range 3 to 12$), ‘$$ fat
. ae yield group V bacons, which were the fattest bacons, were (range 40 to 80$) and 23$ moisture (range 13«5 - 0 34.8”*) and ..¡¡S'*

1*'able according to the taste panel. There was evidence ofl*crlri|i
chloride (range 0.78 to 3.75$)* The leaner bacons nad trie highest

a'i°n against these fatter bacons from both a flavor and over- protein, moisture and chloride content and the lowest fat composition.
Ptabiixty basis. The leaner bacons were scored less desirable

01,1 a s
Sensory evaluation of these bacons indicated a preference for

a*tine8s standpoint which was substantiated by the higher salt 
' '̂ Ptage j

the leaner bacons relative to flavor and overal : accc ptabxiiwith
d°termined by chloride content. Each unit change in flavor

* a*s0CXa+
definite discrimination against the fatter bacons for ‘.-.err snr.r

k with 1 . 3 4  units change in acceptability demonstrating
w  variability in organoleptic acceptability of bacon 

dug * flavor.

Conclusions

ar‘°ri more desirable bacons may be reliably selected on the 
5 °f thickness and/or weight. From this study it would appear
bac°h}>• . 0r,tains about 26$ lean ranging from approximately 2 1 to lh I.

ean content.
'if** lhg (broiling) losses in these bacons averaged approximately 

fr°m 60 to 75$. These losses were attributed to fat (6 6$ 
‘'Sfe ^  a°d moisture (34$ approximately). Dimensional changes 

*b°Ut 35* ushrinkage in width and length from broiling.
. Thelllc dominant saturated fatty acids present in bacon were palm­ed 8te
î(ls aric while the major unsaturates were oleic and linoleic 

The ieaner bacons had the higher percent of unsaturated fatty

characteristics.

The
^  U me^ing point of bacon fat was 38.9°C (range 37.3°C to 40.7°C) 

ko&cons had the lower melting points.




