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than in the right ones, hut these differences are not significant. The reason is 
the right sides loose their weight during chilling, i.e. during storage.
pH of i. adductor, measured 1 hour post mortem, was almost the same /&,39-6,43/ »iW' 
examined groups / i ^  and D /# However, pH of the thawed muscles /5,56/ is
ficantly higher /P 0,01/ in the samples taken from the left sides in the I group /, 
/Ll 12/ than in the samples taken from the right sides in tha same group /5,A3//Dl-l2
These -«as not found in the samples of the II group and d i3_2a/ ‘
Colour of m. long, dorsi was lighter than colour of m m. adductor and serratus 
Colour of the same muscles measured 1 hour post mortem in the left ana
right /D15_24/ cuts was very similar. ^
However, it has been found that the colour of all three examined muscles after tha 
was significantly darker /P 001/ in the muscles taken from the left sides /L 
i.e. in those frozen 2 hours post mortem, than the colour of muscles frozen 24 “
post mortem /D^g^/./Colour of m. adductor in samples of Lx_12 was 77,A and oi "i-lk
was 6o,4./. It is interesting that the colour of the thawed muscles, which had been 
frozen 2 hours post mortem / L ^ ^ /  was darker on a surface than inside the musci
but in those frozen 24 hours post mortem /D]_24/ it was vice versa.
However, these phenomena is statistically significant in m. adductor in both 
of the left sides /L-^^/, but in mm. long, dorsi and serratus ventralis only l"
II group o/,/. In pieces taken from the right sides the colour on the fresh cu f
was significantly darker than the one on the surface of m. long dorsi in the li &
/f*13_24-/* tThe. results of investigations of the cooked samples of m. long, dorsi show that j
difference in the cooking loss in muscles taken from the left sides 24-' * as
as in those taken from the right ones /Dj_24/ was not statistically expressed.
There is also no significant differences in softness and juiceness measured by 
Bratzler shear press between the samples taken from the left and from the ngh'1'  ̂jjgS 
Analyzing statistically the results of sensory evaluation of the cooked samples* rig»v 
not been found significant differences between the samples of the left and of t 
sides /Table 2/.
Coo-king losa, tenderness and softeness and juiciness of cooked m.long.dorsi ^ 
frozen 2 and 24 h post mortem -a---
Samp- Cooking Tendern. 
les loss/%/ /W.Bratz,

Sens or ic evaluäTT! 
/Softn. JuicinT

SensoricSamp- Cooking Tendern. - --T 
les loss/%/ /W.Bratz./ Softn.

Jl-12 36,7
l 13-24 56,5

8,13
9,24

5,2
5,7

5,5
5,7

Jl-12 37,2
D13-24 56,4

7 ,8 8

8,7o
5,1
5,4

Summarizing average results of these investigations it can be seen that tig mus „ f i f  
the front and back legs in pigs shorten during quick chilling early post morr 
although in some samples this phenomena has not been found. In most cases tnei 
detected changes in length of hams taken from the left sides /I<1_24/. ^ efe

By cooking of the left /L-^^/ and of the riSht /Dl-24/ samPles of m * long dorS1 T&eSe 
were not found significant differences in the softness and juiciness of m u s c l e s ^ g  jA 
results are in coincidence with tha statements from literature that cold shor^ y o> 
pigs is poorly expressed /5,8/ and that these changes do not influence the quai
meat /1.3./.
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