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N‘EOVAL OF HAM,TOIN AND SHOULDER FROM PORK SIDES AND OF FREEZING SOON POST
B ON THETR SHAPE AND SOME CHARACTERTISTICS OF MUSCLES
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mOm%;fluenCe of the removal of ham,shoulder and loin from the sides of pigs soon po

ﬂmse and subsequent freezing on cold shortening appearance as well as on the shap :

aﬁs ngts and on the changes in the characteristics of muscles has been investigated in

er.

%oihe asis of the obtained results it can be concluded that removal of these prime cuts

mmreDOSt mortem and freezing do not influence significantly on their shapes, although

ng:mare certain differences expressed on some cuts - those which were frozen 2 hours

T OTtem were somewhat shorter than the ones frozen 24 hours post mortem.

Toye S removed and frozen soon post mortem release more drip by thawing than the ones

g&@f o and frozen later.

erth ’a@ductor in the thawed hams removed and frozen soon post mortem was slightly hig-
aqdan,ln those removed and frozen later.

d.arke uct

r 30T long.dorsi and subscapularis in cuts removed and frozen soon post mortem were

Iiellce.ln colour thesn in the muscles removed and frozen later post mortem. The same diffe-

smwacln colour appeared both on a surface before freezing and on a surface and sliced

Iy 1p°€S after thawing.

d“@cte§°5t of the removed and frozen muscles soon and later post mortem ATP has not been

mQre 'Put in g very few of them it was only in traces.

?elﬂiZVe not been found significant differences in the cooked m.long.dorsi taken from

WunEr S and frozen soon and later post mortem neither in the cooked loss end tenderness
= Bratzler/ nor in the tenderness and juicenesswhile determined sensorily.

mLUEP
% 5 ;CE DE IA CONGELATION IMMEDIATE POST MORT:M DU JAMBON, DE L’ ECHINE, ET DE 1'EPAULE
DECOUPES DANS LE QUARTIER SUR LEUR FORME ET SUR CERTATNES QUALITES DU MUSCLE
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m;%’égiﬁine 1’influence de la congelation immédiate post mortem du jambon, de 1l’echine et

Loy Sauy Ce de porc découpés dans le quartier sur le raccoursissement /cold shortening/des

m%%resultoigeles,sur la variation du forme ef sur certaines qualités du muscle.

Ny om 1, als obtenus permettent de conclure que le fait de decouper 1m@¢§1atement post'

%r?ﬁns S morceaux cités et de les congeler n’a pas une influence sensible sur leurs di-

%1,eamx’clen que des différences aient été remarquées sur certains morceaux - certains

logie de 1’Université de Novi Sad,Novi Sad, Yugoslavie

Ongelés 2 heures post mortem sont un pemn plus courts gque ceux qul ont Ete con-
t&b enyg fures post mortem. Les morceaux découpés et congelés im@ealayement post mortem
g Dostplus de liquide lorsquson les dégele, que les morceaux découpés et congelés plus
mort
8 em. 2 .
ft' m' adductore des jambons dégelés, découpés et congelés immédiatement post mortem
drq  S€hgin) + e att " : lea Jambons découpés et congelés plus
ement supérieur que dans le fidme muscle des Jjambons decoupes geles plus
2 buil
Dumfdductoortem.

Copy DOrtey - 2 10Ng. dorsi et subscapularis des morceaux découpés et congelés %%meglgteminc
et%elé- ® sont de couleur plus foncee que ces memes muscles des mC auA?“;goup,g eA
meﬁns 1pius tard post mortem, et cela aussi bien avant la congélation qu’a la surface
T at . A _
gy a Tanche des morcesux degeles. ot ; e &
I\t 8ra; 3 s +8 S0 Deé ngeles in ement €T plus Tard pPOos
Lygoe nde majorité des morceaux découpés et congeles 1I I I i
ex&ﬂr AT e n &8 6 qu’en 1 pour un petit nombre

8 en P ntg pas été constaté et r été trou

D%Plus tai% morceaux cuits /m.long.d

“et congelés immédi

¥ 4 22 ppZ « aencsible de per
Ard. post mortem n’a pas permis d’établir des : ’ °€1“lhlfiLk ﬁgT

- i de perte d ;endre t de saveur detve

a InéQe tendresse /Warner-Bratzler/ ni de peru tendresse €U de sav 3
hode sensorielle.
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EINFLUSS DER ABTRENNUNG VON KEULE, RUCKENSTUCK UND SCHULTERBLATT VON SCHWEINEHALFTEN =~
IHRES FRUHEN EINFRIERENS POST MORTEM AUF FORM UND EINIGE MUSKELEIGENSCHAFTEN

SVETOMIR RAHELIC und MILORAD DOSTANIC
Technologische Fakultat der Universitat Novi Sad,Novi Sad, Yugoslavia

17
In der vorliegenden Arbeit wird untersucht,wie sich Abtrennung von Keule,SchulteI'blgEalfe
und Riickenstiick von Schweinehédlften auf die Entwicklung der Muskelverkiirzung in 9%7 .ps”
/cold shortening/, als auch auf Formveranderungen dieser Stiicke und einige Muskeleis
chaften auswirken. I.f015
Auf Grund der Ergebinisse kann geschlossen werden,dass die friihzeitig post morten etlﬂn
Abtrennung erwdhnter Stiicke von den Schweinehdlften,gsowie ihr Einfrieren,nicht wes®” “yer”
auf deren Abmessungen einwirkt,obwohl an einigen Stiicken ausgeprigte Unterschiede
zeichnen waren - solche 2 Stunden post mortem eingefroren sind etwas kiirzer als 59
nach 24 Stunden post mortem eingefroren. 28
Frithzeitig post mortem abgetrennte und eingefrorene Stilicke scheiden beim Einfriere?
Saft ab,als jene gpater post mortem abgetrennten und eingefrorenen. end
Das p. von m.adductor solcher aufgetauten Keulen,die frihzeitig post mortem abgetrogf
und eilgefroren wurden,ist um ein geringes hoher als im gleichen Muskel von spater 8
mortem abgetrennten und eingefrorenen Keulen. gen U
Mm adductor,long.dorsi und subscgpularis sind dei frithzeitig post mortem abgetrenntem%{
engefrorenen Sticken dunklerer Farbung als de gleichen Muskeln von spater post moT Fﬂo
getrennten und eingefrorenen Stiicken,und zwar sowohl vor dem Einfrieren,als auch
hen und frischem Schnitt von aufgetauten Stiicken.
In der grossen Mehrzahl eingefrorener Stiicke von frithzeitig und spater post morter
trennten und eingefrorenen Stiicken ist kein ATP festgestellt worden, wdhrend er be
kleinen Anzahl in Spuren gefunden werden konnte. morw&
Bei Untersuchung gekochter Muster von m.long.dorsi von frilhzeitig und spater post,c 8
abgetrennten Riickenstiicken konnten keine wesentilichen Unterschiede,weder im Hinbld or
Gewichts-und Zartheitsverlust /Warner-Bratzler/,noch hinsichtlich sensorisch bestt
Zartheit und Saftigkeit festgestellt werden.
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BINSHAE OTPE3HBAHVSH OHOPOHOB, CIMH ¥ JIONATOK OT TOJYTVI CBVHEN M MX BAMOPAKMBAHMH
[OCJE YBOS HA MX ®OPMY M HA HEKOTOPHE CBOVICTBA MHII]

CBETOMMP PAXENMY u MWIOPAXL AOCIAHMY

TexHoaorudeckult axyaprer YumsepcuTera B HoBom Cane, Hosuit Caz, Orocaasud
o
A€ g
B pa6oTe MCOHTHBAAOCH BAWSHAE OTPEBHBAHMA OKODOKOB, GHUH M JONATOK C HOXyTyl c 0

nocae y6osi M MX 3aMOpDaxXWBOHMA Ha PESBATHKE YyKOPEOUMBEHMS MHUL HA XOA0ne ( cold sboF
KaKk ¥ Ha u3MeHeHMe (POpPMH oTHUX yYacTelf W Ha HEKOTOPHE CBOHNCTBE MHUI. #

e .‘/"898:9“’;
Ha OcCHOBaHMM NOAYyYEHHHX PeayAbrTATOB MCHNTAEHMH MOMHO 38KADYMTH, UTO OTpPE3HBAHM geﬂgp
YacTe# ¢ MOAYTYym DAHO Nocide y6Of X UX 3eMODEXMBAHME He BAUSET SHAUMTEABHO HE “:yoPO’%M
XOTH M OHAM BHABICHH DASAMUYMSA HA OTHEAbHHX UaCTHX, 8 MMEHHO: HEKOTOpHe JacTH,3% .36

coyeTs 2 uyaca mocle y6osi, OWIM HEMHOIO Kopoude, UeM uacTi, 38MODOXeHHHe 24 qaca ﬁﬂ’
4 ‘
l‘Opa‘ |

e/
ﬁjo y g ‘
62 6" |
; q :
pHym.adductora pasMOpOXeRHHX OKODOKOB, OTPE3SHHHX M 88MOPOXEHHHX paHo mocae Y007 osé ﬁ“
3HEBUMTEALHO BHIE,ueM B TAKOA Xe Mumle OKOpPOKS&,0TPessHHOTO X 8AaMODOXeHHOro nosxe eﬂﬂ&/:
. w’ " 0%% 40 g
Mm adductor, long.dorsi y subscapularis Ha YacTix, KOTOpDHE OWAM OTpEesaHH M 39:§p¢9::P9‘
nocle y6os, uMeiu OoAee TEeMHyD OKPACKYy, 4YeM TaKMe Xe MHONH H8 4acTix, orpesaHi ceqeﬂ
XeHHHX NOsXe mocae y6os, ¥ TO KaK 1O BaMepssHMfi, TAK 4 Ha NOBepXHocTH u csexeM ‘
MODOKEHHHX dYacTell, g0

)i

YacTH, OTpPe3aHHHe ¥ B3BMODOXEHHHE D8HO Hocae y6os,BHAeAANT CoJapWe COKa npu pasd
YeM YacTU, OTPE3cHHHE ¥ 3 aMODOXEHHNEe TNos3xe nocle yGod.

’ R noé “
YV GOABUMHCTBA 38MOPOXEHHHX 06pE83LOoB’ ¢ uacTell, OTPE3aHHHX ¥ 38MOPOXEHHHX paHo " ¢l
y6os, BRe Ouio oOHapyxeHO AT®, a B HeOOAbUIOM UYucCJEe = TOJABKO B clAenax. "
109
IIp# MCOHTAHMM BEDEHHX OGPABNOB p.long. dorsi CO CNMH,OTPE3AHHHX M 3aMopOMeHHHX %;gw’
He ORAO OCHApyXeHO BHOUUTEJLHHX DasJuuuii B NOTEpHM Becs ¥ HeXHOCTH MHUIL ( warner™
K&K ¥ HM B HEXHOCTM M COYHOCTM 9TUX OCpasuoB, ONpeAeNseMHX CEHBOPHO.
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deigdshortening of muscles in sheep and cattle has been well known for more than a
inth? /6/. The shortening may amount to 60% from the initial length /7/. Meat changed
. 18 way becomes hard.

h

mgie are very .little data about cold shortening of muscles in pigs. Lewis et al. /4/
lo .o that slides of mm.psoas major and long. dorsi in pigs become harder if frozen
Irg D. post mortem. M. quadriceps femoris does not change at the same conditions of
Wheyn ing, Galloway and Goll /2/ found that pig muscles, cut in strips shortened mostly
mmrtchllled at 20 C /20,4 %/ and at 37° C /21,6%/. However, some muscles did not
of 7 .°R at the temperature of 2° C. Hendricks et al. found, according to the assertign
fop JCKer et a1, /5/ that pig muscles at 20° C may shorten for 14 to 18 %, and at 16° C
of .+ Y0 4%, Marsh et al. /8/ quote that chilling of pig muscles before the appearance
clgor mortis cause qualitatively similar changes in length as in cattle and sheep
In les, but quantitatively they are less. However, the cold shortening does not appear
been mimgBCIes' Locker et al. /5/ mentioned that cold shortening in pig muscles has
Dimal,
HQV‘
“xing‘ln mind the phenomena of cold shortening the question is imposed: if those parts
?emOV 1€ muscles, such as ham, shoulder and loin, should change their shape if they are
it 4 ®d from the sides and chilled soon post mortem. From the practical point of view
Ang chlnterestin to establish if the other parts of the side would change their shape
p 8racteristics if they are sliced and chilled soon post mortem.
‘Leys
hwe;g?sly mentioned data on cold shortening of muscles in pigs were obtained by the
1gations of muscles removed from the sides.

T 3 y? ' .
Qometare very little data about the changes in muscles in those parts which were taken
ﬁ@uifpe sides and frozen soon post mortem.Cosart /1/ quotes that these changes are not
*Caut’ but Hinnergardt et. ale /5/ assert that they do not exist at alle
‘heg

€ the reasons which led us to iuaves ect or the removal

lWS‘:ﬁ Shouluer and loins, as well as from the nd freezin: soon
N "Ortem on their shape and some cha Gi o1 Les,

““"J:]‘J;‘J o
18 TS LAVLO
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hWeSt“l- Lhe sides of 24 weden landrace pigs, welght from loo to lZ0 Xg. have been
o “Bated in this work.

‘I“e N
8ng S;ﬁlwege devided two groups, with 12 individusls in each, and cfter slaughter
. OCessing, carcasses were cut in two.
3,
Up :
Tm?ﬁzl- 12 left sides 7 @ e I el at, except the one over
EQM US’ into € prime cufz,;af A loin, -4/ four rib - neck
Qong 5/ Ureast and 6 / ribs w elly. ts w i secording to the Regula-

20 P id A * > S &}

m =¥I /on/ meat quality /lo/ with slight mo i
N S, B

., &a . e = d "
lwel *US were removed 1 hour post mortem, measured and weighed, and put on a flat
L 10urs post mortem in order tou be at the tempex ire of = 407C,
e .
"8re i“b Sides /D ~/ were chilled 2 o}l and then cut in parts which
Gy SSured, weigh€d and frozen as d bed for the 12 left sides.

Ay
L) o ; A " : < B . ¥

uelk éinli ;cit sldes were processed and mest was frozen 1n quilte The sSame way &s
L 4és of the Group I.
S
] 20t 4 e 3 B

. tf‘“ Sldes/D / were cut into 6 basical 12 left ones,

te, She ;
em{')er n tne‘;e

- illed at the
a Cure of

chesiere measured,
a cold store for 24

Cr ¢
g I?&eZiuu the cuts were put into carton cov inside with polyethilen folia,

O08ed ora 5 = Ty ¥ y -G
S€d and stored for 45 Lo 6o days at - 1o
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Methods and technique. Measurement of dimensions of prime cuts of sides:

1./ Ham /inside/ a/ from the distal surface of tuberositas mediale tali of tarsal
joint to the edge of the cut on hip bone made about 1 ecm caudally from tuber coxae,
b/ from tarsal joint, as described under a/ to dorsal edge of symphisis ossium iscpils
/outside/ ¢/ from apex patellae‘to dorso cranial edge of cut made on muscles in the
place where ham was parted from loins, 4/ from caudal to cranial edge of ham in the
area of tuber ischii - maximal width. e
2/ Shoulder a/ from the edge of facies articularis carpici of carpal joint to the edg
of cartilago scapulae /over cristae #scapulae/, b/ from the edge of the joint of arm
bone /tuber intermedium humeri/ to caudal cut of shoulder - maximal width.

3/Loin a/ from cranial surface of the 4-th thoracic vertebra to the caudal surface

of the 6-th lumbal vertebra. b/ from the edge of m. long. dorsi between feather bonés
and a cut made on ribs in the part removed as described under a/, ¢/ the largest
height of muscles in the middle of the front surface of loins.

pH was measured in m. adductor about 2 cm. ventrally from symphisis ossium pelvis,
in depth of about 1 cm.
treli®’

Colourwas measured by Gofo apparatus in mm. long. dorsi, adductor and serratus venurfa'

It was measured on a surface of muscles before freezing, and on a surface and on s
ces of fresh cuts after thawing.

ATP was determined in samples of the frozen m. adductor by thin layer chromatography
on silica gel /silica gel HF 254/, by the method od Potthast and Hamm /9/ .

Investigation of cooked muscles. About 130 to 150 g. of m. long dorsi put inspoly= £
Finil Sacks were cooked in water bath at 90° C until the temperature in the middle ©
the pisces reached and stayed 80° C.

Cooking loss was calculated on the basis of the weight of pieces before and after
cooking.

Tenderness was determined by Warner-Bratzler shear device by a borer of 1/2 inch.

Softness and juiceness were debermined by three persons according to seoring syste®
with the scale from 1 /extremely hard, dry / to 9 /extremely soft, juicy/.

RESULTS AND DISCUSSION

Analyzing the measured dimensions of hams removed 1 hour and frozen 2 hours post
mortem /Ll .,/ it can be seen that the dimension a /the length/ is significantly
decreased 7§Y‘Q,Ol/, dimension b as well but a little less /P< 0,005/, while the
dimension ¢ is not significantly changed during freezing. After thawing of hams
tnese dimensions increase uvut do not reach the initial values /Table la/.

Dimensions of ham, shoulder and loin after removsl frow the leit sides and after
freezing, storage and thawing

'\,_ul@ la
Basical Samples Pfime oi measurement after .
parts 5 3 Removal /lh p.m./ Storage of frozen cuts ;AUW%&&_#1T/////
a ga gt a B et N a b cf_LQ;/////
SEW k7. 32T 5 4o,4 33,8% 51,5 hish .. 5l
i i 525 t1,7 32,7 50,0 40, 22 ody D = 22
I i L 5 Q.8 29 X ¢ X L2 20 - £ ) R
i L15_24 49,6 39,6 29,0 40,0 30,8 30,1 w8 15 R 4 20,5
: bl_la 49,2 29,1 s 47,9 274 s 48,7 26,4 -
GROVLder gy Wl B. SRR s 47,2 27,6 = 48,3 28,4 -
i - : -0 c At - £Q z . T
L_j, 6L,1 590 6,47 61,0 58,6 6,0 61,0 59,3 642
] o ; . ; B S+ £ -zt
Loin L13_24 Bl 0590 b,4+ 6l,0 50,0 0,0 B L 08 Stk % Gy2
at

Decreasing of these aimensions Of ham is cue to the contraction of muscles do Egbiﬂi
dimension d /the width/ is increased, l.e. Ghe naus from the left sides ur
freezing, U

ut this change is not statistically significant. uuring thawing
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%
Eﬁ?n from the left sides dimension a/the length/ is significantly increased

0,05/ in samples of the II group /L15_24/, but in samples of the I group /Ll-l2/,
8

n%n°t the same case. The changes in other dimensions appearing during thawing of hams
8lso not statistically significant.

£m§n510ns of those hams which were removed from the sides after chilling for 24 hours
Sot change significantly during freezing and during thawing /I.‘._jg/° However, in

chill?emoved from the sides 1 hour post mortem dimensions a, b and &"decrease during

theg ing for 24 hours /D,z_»,/ but this decrease 1is not very significant. Increase of

the ® dimensions /the léég%ﬁ/ during thawing is also not significant. In the same way

ang ol i.e. dimension d is increased after the removal of hams 1 hour pos mortem

are after chilling for 24 hours, but after thawing it is again decreased. These changes
Dot statistically significant. /Table 1b/.

Vimepes
htzgizons of ham, shoulder and loin after removal from the right sides and after
1 T

E\‘\~_§l¥storage and thawing Table 1lb.
_33 Samples Time of measurement after
9 Removal /1h p.m./ Cooling and removal BStorage of irozen Thawing
3 /24h p.m./ cuts
\\\~5____¥ a b g 28 a b ctrg® a b ctrg¥ a b ctrg®
R -12 - A 52,7 42,5 31,2% 52,7 42,3 30,9% 52,7 42,3 31,6*
N "13-24 49,5 39,7 29,2% 48,4 38,6 29,9% 48,4 38,4 29,95 49,4 39,2 29,2F
3 D
§n D1'12 3 = = 483D 1eBy S8 = 48,3 27,9 - 48,7 28,3 -
s 13-24 48,5 28,8 - 4g. 2 27,8 " - BB a0 PPEA S8 L 48,0 28,3 -
8 D1-12 At - 61,0 60,7 6,2% 61,0 60,5 6,27 61,0 60,7 6,47
0
N 13-24 60,7 59,0 6,2% 60,7 58,9 6,2% 60,7 58,9 6,2+ 60,7 59,7 6,2F

&
%v:§ changes in the dimensions of the cuts taken from the left sides are due to the
Sogp OPMent of cold shortening, but they are not strongly expressed because they appear

Adqy, Post mortem, as ATP is quickly diluted, Namely, only in 8 from 24 samples of m.

taken gr taken from the left hams /Ll 94/ ATD was found only in traces, but in muscles
r i -c

; om the right hams /Dy o4/ i} was not detected.

K

Nep e s
ﬂlensl°n8 a and b, i.e. the length and the width of shoulders in the I group
Q}‘12/ do not shorten significantly during freezing, but in samples of the II group

l3~24/ they are significantly decreased.

mie:SiOB a /the length/ in rights shoulders /Dl-24/ does not significantly change in
Ourse of the removal and freezing, but dimension b /the width{ in samples removed
mu:uz.and frozen 24 hours post mortem /D15_24/ is significantly shortened /P£ 0,05/.
i 5 imension is increased by thawing, but never reach the initial value. This
88e of the dimension b is not statistically significant /Table 1b/.
D|
t;teﬁsion a2 does not change in loins /that is the length of backbone in a piece/, but
“'ni:§gth and the height of muscles /dimension b and ¢ / change, although not very
dg " icantly /Table 1 a and b/. Four rib neck bone, shoulder and ribs with fat either
%ed Change their shape during these treatments, or the changes are very poorly expre-
e
h;ever» in some single pieces of hams and shoulders, and especially in loins taken

i}
: the left sides /Ll-24/ these described changes in dimensions are not expressed.
L}

&
A Parts of the left sides /Ll-gu/ release remarkably greater quantity of juice
l%s 01/ during thawing than the parts of the right sides /D1~24/' However, the total
mbi of weight during storage of the frozen pieces and during thawing /L15_24/, i.e.
el $inis 1 . : : : '
g Chilling, cold storage and thawing /D15_24/ is somewhat less in the left parts
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than in the right ones, but these differences are no% significant, The reason is v
the right sides loose their weight during chilling, i.e. during storage.

nat

> 1
pH of m. adductor, measured 1 hour post mortem, was almost the same /6439=6,43/ in '1,
examined groups /L and However, pH of the thawed muscles /5,56/ is sigh
1-24 D13_24/.
ficantly higher /P 0,01/ in the samples taken from the left sides in the I grouP /s
/Ly_qp/ then in the samples taken from the right sides in tha same group /5,43/4D1.-12

These Wwas not found in the samples of the II group /Ll5-24 and D15_24/. "
Colour of m. long. dorsi was lighter than colour of m m. adductor and serratus ventré
Colour of the same muscles measured 1 hour post mortem in the left /L1 24/ and the
right /D13_24/ cuts was very similar. &=

However, it has been found that the colour of all three examined muscles after th“‘dng
was significantly darker /P 001/ in the muscles taken from the left sides /Lq_o4’ g
i.e. in those frozen 2 hours post mortem, than the colour of muscles frozen 2&_ ﬁ°ur
post mortem /D1_24/./Colour of m. adductor in samples of L,_;, was 77,4 and of D1.12

was 60,4/, It is interesting that the colour of the thawed muscles, which had beél
frozen 2 hours post mortem /11_24/ was darker on a surface than inside the muscle®’

but in those frozen 24 hours post mortem /D1_24/ it was vice versa.

However, these phenomena is statistically significant in m. adductor in both groupse
of the left sides /L1_24/, but in mm. long. dorsi and serratus ventralis only in B

Iz grpup./L /. In pieces taken from the right sides the colour on the fresh cuﬂﬂ
was 51gn1f1&2ﬁgiy darker than the one on the surface of m. long dorsi in the II gro

/D13 ou/+ e
The. results of investigations of the cooked samples of m. long. dorsi show that t?l
difference in the cooking loss in muscles taken from the left sides /L1_24/, as ¥°
as in those taken from the right ones /D1_24/ was not statistically expressed.

2 B . . -
There is also no significant differences in softness and juiceness measured by Wﬂ?gzp
Bratzlgr shear press between the samples taken from the left and from the right sl pab
Analyzing statistically the results of sensory evaluation of the cooked samples it igﬁ
not been found significant differences between the samples of the left and of the *
sides /Table 2/.

Coo-king losa, tenderness and softeness and juiciness of cooked m.long.dorsi

frozen 2 and 24 h post mortem Table Zie=zf.
Bamp- Cooking Tendern. oensoric evaluat. Samp- Cooking lendern. Sensorii_jff:zé,,/
les loss/%/ /W.Bratz./Softn. Juicin. les loss/%/ /W.Bratz./ Softn. uic

6
1h 45 S50 TR S 0,2 5,5 Dy N D758 17150 541 s

n
L15_24 36,45 9,24 547 Sy D13—24 36,4 8,70 5,4 4__‘_EL/’//

of
Summarizing average results of these investigations it can be seen that big mu5°17§,zﬂ’
the front and back legs in pigs shorten during quick chilling early post morter er
although in some samples this phenomena has not been found. In most cases there
detected changes in length of hams taken from the left sides /Ll-24/'

By cooking of the left /Ll-24/ and of the right /D1_24/ samples of m. long dorsi 50
were not found significant differences in the softness and juiciness of muscles'.ngln

results are in coincidence with tha statements from literature that cold shorte?t

pige is poorly €xpressed /5,8/ and that these changes do not influence the quall

meat /l.5./s
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