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Ks wurde der finfluss verschiedenen Mengen von NaCl in
Schweinefleisch und Zeitdauer des Salzeus auf den Gehalt der
Nukleotidverbindungen untersucht. Das NaCl wurde ins Warmfleisch
/2 Std. nach schlachten/ auch zu gew8hnlich gekiilten /48 Std.
nach dem Schlachten/ eingefiihrt.

Wir haben festgestellt, dass der Gehalt der untersuchten
Nukleotide im gesalzenen Fleisch von Salzmenge, Zeitpunkt des
Salzens, sowie auch Dauer der Salzung abhingt.

Die Zugabe von NaCl zum gektihklten Fleisch f¥rdert der Gbnrgang
von Nukleotiden besonders IMP, zu Nukleosiden, dagegen das wurde
im Warmfleisch nicht bestitigt. Der IMP-Gehalt im Fleisch sinkt
mit der wachsenden Zugabe von NaCl.

In Rcksicht an h¥here Gehalt der Nukleotide, besonders 5’-IMP
es ist Empfehlenswert NaCl /bis 3%/ zum Warmfleisch bevor der

Totenstarre zuzuftigen.
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The purpose of this work was to establish the influence of
various amounts of sodium chloride added to meat 2 hours after
slaughter /unchilled processed meat/ and to traditionally chilled
meat, that is after 48 hours, and of the time of action of that
component upon the amount of mucleotide compounds in salted meat.

It was established that the amount of certain nucleotide
compounds in salted pork depends on the percent of added salt
and on the moment of adding salt after slaughter as well as on
the length of the salting process.

The addition of salt to chilled meat causes guicker breakdown
of nucleotides and especially IMP to nucleosides, which is not
the case with salting unchilled meat. The amount of IMP decreases
together with the rise of the percent of salt added to meat.

Having taken into account the percentage of nucleotides and
especially 5°'-IMP, it seems purposeful to add salt to unchilled
meat /before the occurence of rigor mortis/ in amounts lower than
3 percent, because such meat preserves the largest amounts of that

components.
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Le but de ce travail est de déterminer 1’influence de &
guantités du chlore de soude ajoufé a la viande dans deux P
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apres labattags, la viande frigorifife d’une facon traditio’

c’est-a~dire aprés 48 heures, et de définir la durée de pract
de ce composant sur le contenu des combinaisons de nuclé0c3d25
dans la viande salés.

On a constaté gue le contenu de certaines combinaisons 9°
nucléotides dans la viande salée dépend de la guantité du set
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ajoute et du moment de 1l’addition du sel /post mortem/ ains® =
de la durée du processus de salaison.
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la decomposition plus rapide et tout particuliérement de 1
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nucleosides, ce gu’on n’observe pas dans le cas de la sals?

de la viande chaude. Le contenu de IMP diminue

sement du sel de cuisine additionné & la viande.

Prenant en considération le contenu des nucléotides eb "
s i ) e -1 1o cud®”
specialement de 5’-IMP, il est indigué d’ajouter le sel d€

.
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a la viande chaude /avaent 1'apparition de concentration PO%
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de conse”

mortem/ en guantité au-dessous de car telle vi

70y

la plus grande guantité de ce composant.
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IJ‘ibon\.u:leotides have become a very significant factor in meta-
bclic Processes in living tissues. From the pcint of view of a
taq technologist, most important are derivatives of adenosine
.‘hd their transformation products. There is a great deal of
lllx>°1"“f3133‘Lc111 about the concentration of nucleotides /mainly ATP
u I/ in the miscles of certain animals and fish, but there is
o S2ough information about the influence of the techmologieal
pr%eases upon the changes and concentration of these compounds
% Regt,

The objective of this work was to establish the influence of

frereht amount of sodium chloride added to minced pork imme-
Q.lately after slaughter /2 hours - unchilled meat/ and after
cnilling /48 hours after slaughter/. The same samples were
%%ed a8 to the influence of duration of salting on the amount
i Meleotiges in meat.

3 The Samples werw obtained from biceps femoris muscles of pigs
‘“ich Were not PSE. The amounts 1,2,3 percent of sodium chloride
:re ded to unchilled after 2 hours after slaughter and to
ullled meat after 48 hours from slaughter.

The amount of total nucleotides, adenil nucleotides, 5'-IMP,
éwleosides and bases as hypoxanthine and the total of nucleotides

nucleosides were established in the period starting as salt

ag
a . N
ad until the end of 48 hours salting process.

o2
mclectides were lower than in control samples.

R 8Nalysis of the results from the determination of mucleo-

8
i;des /58-2/ have shown a tendency that the increase of the
0 0% Of NaCl added to meat there was an increase in the amount
Zlu("leos»ides, and in unchilled processed pork the amount of

iy ®Ompounds were lower than in control meat. In chilled meat
terent - the amounts of nucleosides were higher in salted
les_ The amounts of nucleosides were higher on the average
%;:‘Jut 100 uM/100g in meat salted after chilling than in un-

Qg, ™4 Drocessed mest and this corresponds to the observed

*ase op mcleotides.
to i ®hanges in the amount of inosinic acid /Fig.3/ were similar

the
Cnanges of the total of nucleotides. In meat with higher

ey,
en 2 : 2

35 tage of NaCl that was found a lower level of inosinic acid.
adq

. Utian of NaCl to meat after chilling has caused a decrease
the o

Wigg level op 5'-IMP in comparison with control samples. This

ot :
3 QBSGI‘Ved in unchilled processed meat. At the same time,
hy P

S

Svey “ats of 5'-IMP in unchilled salted meat were on the
e 13 i :

& 1 Ugher by about 90 uM/100g in comparison with chilled
e

* A similar tendency was observed after 48 hours of salting

The

1\ibat 8Wount of inosinic acid /Tab.1/ was almost doubled in the

gy, hourg after slaughter in comparison with the level 2 h.

t
8laug :
Uy, Sghter, This increase was caused by the breakdown of

%
"1&% mcle'Dtides /the amount of these compounds was largely
8

Q8eq .
q in the first 24 hours after slaughter and later kept

&g,
\ ut
‘g the gape level about 50-60 uM/100g / independent from
" g
r % op Salting, the percentage of added salt and the time
0cag,

Sing, This was a very good proof that these processes

Muscle nucleotides and related compounds were extracted by
means of 0,6 M perchloric acid. Muscles extracts were analyzed
by means of column chromatography on syntetic Dowex ion exchan-
gers.

Results and discussion,

Looking of the obtained results of the total concentration
of nucleotides in salted pork with different amount of sodium
chloride at 2 and 48 hours after slaughter /Fig.1/ it was
observed, that with the increase of NaCl there was the decrease
of the total amount of nucleotides - independent to the time of
addition of salt /to unchilled or to chilled meat/. It has to be
noticed, that in samples of unchilled meat the amounts of nucleo-
tides were higher than in control samples, but at the same time
in meat salted after chilling the total amounts of nucleotides

were lover than in samples without an addition of s

m chloride,
from which one can conclude that sodium chloride is a factor
which accelerates the tranformation of nucleotides in chilled
meat. These dependencies exist after 48 hours of salting but the
amounts of nucleotides in the respective samples were about
30-40 ul/100 g lower. Moreover, it was possible to maintain that
the total amounts of nucleotides in unchilled salted meat were
on the average higher by about 100 ul/100g than in meat salted
after chilling.

While watching /Tab.1/ changes occuring in the time of salting
process /from O to 48 hours/ it was observed, that as early as

after 6 hours from salting in unchilled meat, the total amocunts

of nucleotides were higher than in control meat. At the

same time,

amounts

occur very slovly. The sum of nucleotides and nucleosides were
on the same level /about 690-700 ul/100g / independent from the
amount of the sodium chloride added, the period of time from
slaughter to salting and from the time of this process.
To sum up the obtained results we may state that the percen-
tage of certain nucleotide compounds in salted pork depends on
the amount of salt added to meat, on the time from slaughter to
salting and on the time of this process.

The addition of salt to chilled meat causes guicker breakdown
of mucleotides, especially IMP to nucleosides, which is not the
case with salting unchilled meat. The percentage of IMP lowers
with the increase of the amount of salt added to meat.

Having taken into account the percentage of nucleotides and
especially 5'-IMP, it seems purposeful to add salt to unchilled
meat /before the occurence of righr mortis/ in amounts lower than
3 percent, because such meat preserves the largest amounts of

that components.




ast |

172

gty I0 2 UT TOBN JO

PTO® OTUTSOUT

3T

posE

g

SOPT40

/eMsSSTY S00L/ Y

TOTQTPPE USG UT S8pT308TONU

I0

jumnotre

ySeToAy

ge2 | 922 | oge oL | ¢he ]
INI= &
e e e e e S L™
GH= - z o} =
612 292 892 | 692 || 69 9le DTO® OTUTSOUT
cirtr S0t IR¢ 50¢ 082 2l 362 = TOeN o2
614 98¢ 08¢ Qac Qcc (7 962 %L TOI3uU00 SSpEsoefond
vz | #lz | 282 | ove || Le¢ = TIEN %2
Log | oL¢ | leg | s2¢ || 82¢ SSRidesie
TYIOI
8t 2 9 c 8% g 9 [ 0
3 _— .
/ JUTaTBS JO JUSWOW 9Yj 4B DPIJIBLS/ SINOY UT OMWT4 -
Sut T prmodmos
o poasay
I9quSneTse ye°y g = *qufneTse Je*Y z DOppe 3TIBS
/eusstq Jo0L/mm /
1BoW PO3TRS UT PTOR OTULSOUT DUEB SOPTS09 ¢gepT300TONU JO QuUMOWe ary, °| OTIBr,






