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Der Einfluss von NaCl auf den Gehalt von Nukleotiden und 
Nukleosiden in Schweinefleisch.
Landwirtschaftliche Universität zu Warschau, Fakultätsinstitut 
für Lebensmitteltechnologie

Es wurde der Einfluss 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 gewöhnlich gekölten /48 Std. 
nach dem Schlachten/ eingeftihrt.

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

Die Zugabe von NaCl zum gekühlten Fleisch fördert der Ubwrgang 
von Nukleotiden besonders IMP, zu Nukleosiden, dagegen das wurde 
im 'Warmfleisch nicht bestätigt. Der IMP-Gehalt im Fleisch sinkt 
mit der wachsenden Zugabe von NaCl.

In fiücksicht an höhere Gehalt der Nukleotide, besonders 5*-IMP 
es ist Empfehlenswert NaCl /bis 3%/ zum Warmfleisch bevor der 
Totenstarre zuzuftlgen.

Pisula A., Mroczek J.
Infuence de 1*addition du NaCl sur le contenu des nucléoti^S^ 
et nucàéosides dans la viande de porc.
Université Agronomigue de Varsovie, Institut de Technologi® 
Alimentaire

j .se*
Le but de ce travail est de déterminer l’influence de

guantités du chlore de soude ajouté a la viande dans deux keUÏ¿\e'
apres labattags, la viande frigorifiée d’une façon traditi01̂

% *c’est-a-dire apres 48 heures, et de définir la durée de l*a° 
de ce composant sur le contenu des combinaisons de nucléoti^eS 
dans la viande salés.

On a constate gue le contenu de certaines combinaisons
nucléotides dans la viande salée dépend de la guantité du s e l

' 1 f̂6ajoute et du moment de l’addition du sel /post mortem/ ai»sl
de la durée du processus de salaison.

L ’addition du sel de cusine à la viande frigorifiée pro^0^
la décomposition plus rapide et tout particuliérement de ^  &

nucléosides, ce gu’on n’observe pas dans le cas de la salsis<?11
de la viande chaude. Le contenu de IMP diminue avec l’accr°is
sement du sel de cuisine additionné a  la viande.

Prenant en considération le contenu des nucléotides et ^

spécialement de 5*-IMP, il est indigué d’ajouter le sel de cU
a la viande chaude /avant l’apparition de concentration P°si

rvemortem/ en guantité au-dessous de 3%, car telle viande conse 
la plus grande guantité de ce composant.

Pisula A., Mroczek J.
Influence of the addition of sodium chloride on the amount of 
nucleotides and nucleosides in pork meat.

Agricultural University of Warsaw, Department of Food Technology

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 nucleotide 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 
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.

nwcyjia A . ,  Mpoqete H.

BjiKHHMe .flcSaBjeHMH xjroptt̂ a hstpmh hs cojepyaHHP ^yKJieojji
H.YKJieOSMmOB B CBKKOK Mflce.
BapmaBCKaa CejibCKOxoaF.ftcTBeHHas AicaneMMH, iaxy./ibTeTCK: 

no TexnojioriiH IIwmeBoft npoMbmueHHOCTM

mM K*:C„ «ff

HejibD paÖOTH SBJiseTCfl onpe^ejieHne bjihshus p a s J in v H o B O
*ro

tiecTBa xxopH^a hstpbh , ^oöaBJieHHoro b mhco Mepe3 2 qaca
yepe9y6os m b mhco oxJiaT^eHHoe Tpa.mmwohhuu cnocoôoié, T .e «

»iacoB nocjie ySofl a Taxsce BpeMenn ßeRcTBws aToro Konn°Heh 

co^epxaHMe coe^HHeHHÄ HyKJieoTHÆOB b coji§hom sflce.

ycTaHOBJieHO, *ito co^epataHwe HeKoropHx coe,nnHeHnii «yKJI 

b coji&hom usee aaBticifT ot uoiteHTa ôCaBJieHWfl cojih nocJie  ̂
m ot ÔpeideHB npoaojiweHlifl nponecca cojieHMfl.

0c * e

HoÖaBJieHiae noBapeHHoK cojim b ouia»fl0HHoe Mflco Bbi3W'BaeT

eo?:
60*

60*e‘

ÖucTpu* pacnafl, a ocoÖeHHO HMTI m,o HyKJieoTWÆOB, stom npoU ^

HaCjin̂ aeTcfl b cjrywae cojeHHfi napnoro Mflca. Coflep*aH«e • j r

iniifiaeTCfl BuecTe c yBejiimeHHeM .noÖaBjeHKH noBapeHHoft c0JI ^

yqMTUBas co^epÄSHMe HyicneoTMflOB, a ocoÖeHHO 5*-^^ ^
n«ee**

A y e r c s  ^oCaBBTb noBapeHHyn coxb b napHoe ififlco / a °  n0 ^

3 anpti3H8K0b nocjieyÖoßHOro octhbbhkh/ b KOJinuecTBe u e n b & e  ^ c e

t o b , Tax Kan b TSKOM usee coxpaHfleTCS Haft ÖOJIbtliee K OXHqeC‘ip ßO

KoimoHeHTa.
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"^¿ii£hce of the addition of sodium chloride on the amount of
Muscle nucleotides and related compounds were extracted by

by means of column chromatography on syntetic Dowex ion exchan-
cultural University of Warsaw, Department of Pood Technology gers.

Cil*irmen:prof«dr A.Rutkowski/ Results and discussion.

Ribonucleotides have become a very significant factor in meta-
Looking of the obtained results of the total concentration

W i r** Processes in living tissues. Prom the point of view of a
of nucleotides in salted pork with different amount of sodium

Q<̂  "technologist, most important are derivatives of adenosine
chloride at 2 and 48 hours after slaughter /Fig,1/ it was

^  their transformation products. There is a great deal of
observed, that with the increase of NaCl there was the decrease

formation about the concentration of nucleotides /mainly ATP
of the total amount of nucleotides - independent to the time of

^  IMP/ in the muscles of certain animals and fish, but there ia
addition of salt /to unchilled or to chilled meat/. It has to be

enough information about the influence of the technological
noticed, that in samples of unchilled meat the amounts of nucleo—

°ceaae8 upon the changes and concentration of these compounds
tides were higher than in control samples, hut at the same time

l<* ®*at„ in meat salted after chilling the total amounts of nucleotides

■^e objective of this work was to establish the influence of
were lover than in samples without an addition of sodium 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

Of
^leotides in meat.

50-40 uM/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 uM/100g than in meat salted
after chilling.

meat after 48 hours from slaughter.
While watching /Tab.1/ changes occuring in the time of salting 

process /from 0 to 48 hours/ it was observed, that as early as
after 6 hours from salting in unchilled meat, the total amounts
of nucleotides were higher than in control meat. At the same time

^til the end of 48 hours salting process.
it was observed in meat salted after chilling, that the amounts

Of
cI®otides were lower than in control samples. occur very slovly. The sum of nucleotides and nucleosides were

Th6 ^halysia of the results from the determination of nucleo­
n s

on the same level /about 690-700 uM/100g / independent from the

^ig,2/ have shown a tendency that the increase of the amount of the sodium chloride added, the period of time from

of UaCl added to meat there was an increase in the amount slaughter to salting and from the time of this process.

AeosideE, anri in unchilled processed pork the amount of To sum up the obtained results we may state that the percen­
^  Compounds were lower than in control meat. In chilled meat tage of certain nucleotide compounds in salted pork depends on

-tenant - the amounts of nucleosides were higher in salted
fri, . . .  , ,

the amount of salt added to meat, on the time from slaughter to
i ^ e  amounts of nucleosides were higher on the average 
* *h0ui_

salting and on the time of this process.
^  ^ 100 uM/100g in meat salted after chilling than in un-

^ed tv-  .  . ,  .  ,

The addition of salt to chilled meat causes guicker breakdown
S  processed meat «nfl this corresponds to the observed 
^Ba e

of nucleotides, especially IMP to nucleosides, which is not the
of nucleotides,

■ ê „ . . .,
case with salting unchilled meat. The percentage of IMP lowers

^ aages in the amount of inosinic acid /Pig,3/ were similar with the increase of the amount of salt added to meat.
VQaages of the total of nucleotides. In meat with higher Having taken into account the percentage of nucleotides and

Dv, 'Mse of NaCl that was found a lower level of inosinic acid. especially 5’-IMP, it seems purposeful to add salt to unchilled
U  ^Qn of NaCl to meat after chilling has caused a decrease 

lev«! . „  ,
meat /before the occurence of rigir mortis/ in amounts lower than

ty* Vftl of 5»-IMP in comparison with control samples. This
ftV

5 percent, because such meat preserves the largest amounts of
°served in unchilled processed meat. At the same time, 

of 5»-IMP in unchilled selted meat were on the 
^^1 by about 90 uM/100g in comparison with chilled

* A similar tendency was observed after 48 hours of salting 
of inosinic acid /Tab.1/ was almost doubled in the

* ^4 ka°ors after slaughter in comparison with the level 2 h. 
^^ghter. This increase was caused hy the breakdown of 
^^lootides /the amount of these compounds was largely 

111 the first 24 hour8 after slaughter and later kept 
%  same level about 50-60 uM/100g / independent from 

k. oi salting, the percentage of added salt and the tims 
This was a very good proof that these processes

that components.
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