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To
improve the flavour of the ham produced by an express technology, definite optimum doses 
liquid Bmoke were used.
Results obtained from comparative physico-chemical and organoleptic analyses of ham lots

^ 9pared with or without the addition of liquid smoke, under the same manufacturing eondt-
0n9 and technological regime, show the positive impact of liquid smoke on cooked ham fla- 

v°Ur.

*a£SasaHflK «Ines BaucherprSparstoa bol der Herstellung von Soohachlnkan

**** ®AITB0HW und JOHDAH BTXJAHO»

fur Flaisohwlrtso haft, Sofia, Bulgarian

^  **rb 
''•Uta.

aaaarung dea Aronas und daa Qesehnaokes Ton nach ainar Szpraaataohnologla herge— 
Bobinkan worden bestimmte optimale Doaan von alnan Baucherpraparat varwandat.

dl

V ,

*aaa Zwecke wurden physikalisch-chemische und sensorische Yergleiebaunterauohungen 
bad ohne Zuaata eines BaucherprSparatea, bei glelohan Produktiamabedlngungen und 

®^*lohoa taobnologlaohan Begine hergestellten Sohlnkenpartien durchgeführt. Bia er- 
*0** Ergebniss« saigan den positiven Binfluas das Bauoharpraparataa auf das Arona 

a*n Oasohxaok daa Koohaohinkens.

Edellinen  sivu tyhjä
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.Emploi d ’une fumée liquide dans la fabrication du jambon ouït 
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Pour 1-amélioration de l-ar3me et du goQt du jambon, fabriqué d-«près une méthode inten
sifiée, on a utilise des doses optimales déterminées de fumée liquide.
Les résultats, obtenus des études comparatives physico-chimiques et organoleptiques de 
differents lots de jambon, fabriqués avec ou sans adjonction de fumée liquide dans des 
conditions de fabrication et avec un régime technologique identiques, ont démontré ]-in
fluence positive de la fumée liquide sur l'arSme et le goOt. du jambon cuit.

jjçnoME30BaHne KoriTHiitHoro npenapara am riponsboflema EapsHOfl butrhhu 

H. E A f t e B ,  f l .  C 3 E M H 0 B

HHCrHTJT MHCHOfl üpOMNiHJleHHO CTH , CO$HH, EOJirapHH

Sjih yflyqmemiH apoMaTa h bkjcb npon3BOüHMofl no aicoripoccHoil TexHojiormt bgtrhhh timioiiBsyi01 
onpe«ejienH«e onrHHajiBHhie «oau koiithjibhofo nponopaïa.
Pe8JflBT8Tfcl, nOflyReHHHe npn cpa BHH T6JIBHHX $H3HK0-XmjMqeCKHX 3 OpraHOJIOIITHReCKHX HccueflO®8'  
hhhx napruif BermiHU, npoH3BeseHHiix n npnôabjighhgm h fies npiiôabjirhhh KormuiBHoro npen0PaTa 
np» 0 218 H8 KO BUX np0H3B0flCTBeHHMX yCJIOBHHX H TOXHO JIOI-HROOKOM peXHMe, BHHBHM 110 jraXHTeJU’1'00 
BMHHHH0 KOiiTHUBHoro npenapara na apoMai m BKyc Bapenafl BerqHHU.
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Si 11114 haS t7P* m,at pr#duota increases all th. time.8tima.ted by
• high rentability n l  the possibility to us. in the nest effective way the first-

«4 ?!f \ **■ Production is under th. inpaot ef . incessant process of improvement
intensification (4). The mechanization and automation, th. new t.ohnolegi.s «nd 
•leation permitted te cut down th. produotien preoess fro. 15 - 16 t. 2 - 3 days. 

p * *ad* P#88lbl* t n  * 1*r«e number of meatpacking plants and nany countries to
Mai!!* <md °ff#r ^  th* h°”  “arlE<,t “ d 8xpert bi« Quantities tf ham, including new 
-ortnents as -D.licat.ss. ha.",-Han in boar",-Co.ked ham",-Fresh ha. sausage- and

W  * (3,9,6,8).Alongside with this, to a great extend the requirements for quality 
Me«*!** 'f a11 t 9 T  fl*vour and ta8ta ,9r* increased as well, it is well known that in 
(4 T l  t 9 T  produotl#n ®f »«usages with success are used em.ke preparations

«•at T  Pr*fl®nt Pap*r w# h K n  “*d* “  attempt te increase the ergan.l.ptycal qualities and
*U  th* fl*VOUr *nd taBt* 01 *«" Produced after a speeded up technology, by 

***8 a snake preparation.

I — -—  and Matfted
** the production of test batches ef has we used hens front pig skinned carcasses ef 

all conning fren one farmtene breed and liveweight ef about 115 kg.
Produced three types ef cooked ham t

'San - after the olassio technology and a production cycle ef 15 dags.
“** - produced by express technology ef 3 days.

** produced by express technology with the addition ef smoke preparation and a 
production cycle ef 5 days.

%bnes types ef ham were injected interwusclarly with a multiinjection machine with 
f «nd same salts solution ef a complex type - for the -olassio type ham- 6 - 7 %  with 
Q_^**^ng dipping far 2 - 3  days in brine having the same contents, but with a lower 
^•ntratien, and for the "express- type of ham with 12%.
~ preparation was "VUIIMP - I” BBSS in quantity af 100 grans for 100 kg salt

u*isn# Aftar the salting the neat for the "olassio type ef ham" was Messaged without 
°uaa ̂  containers type "Drenoarn", periedloaly for 18 - 20 hours. The massaged 
*«s filled in metal ferns and passed for pasteurisation. The cooked ham was cooled for 

•a *lth tap water and for still mere 16 - 18 hours in a room at 0 - 4®C. The
v *d ham, after 24 hours was submitted to a test panel consisting of 8 well trained 

®he organoleptic evaluation was made on the bases of the results of the tested 
fbo *B after the 9 point hedonic scale, for the tost were kaen at least two blooks
out
*he

°a« type of ham, and each person from the board evaluated three samples of the ham 
different parts of the form - periphery and oentral.

faults were variatian-statiPtioglly treated after Student-Fisher.
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■§S»ultg end Djpouasicp 
a * r*sults th* taste panel of the three type« of ere ay-eternised en table 1 .

I n d i c e s Rsm
pressed Ham

express techn. Ham

S1 t  t z2 1  t
S  ~ t

0®aaiet®ncy
Juiciness
Colour
Plavsur
Saate
General evaluatisa

6f2 ❖ 0,56
?»2 * 0,59
8.4 * 0,61
8.4 + 0,42 
8 ,6 + 0,42
3.4 + 0,61

7.0 * 0,61 
7,4 + 0,61 
8„5 ♦ 0,42
6.0 ♦ 0,61
3.0 ♦ 0,42
7.0 + 0,61

7 .2 £ 0,59  
7,6 + 0,61
8.3 ♦ 0,56
8.6 * 0,42
8.7 ± 0,37 
8,6 + 0,42

T 2 T T J T  Z V  m  1 4t iS SOea th* W * " d  With the addition *
¿L£o preparation has «a equal general organoleptic ev.lu.tioa with the ha. produced

f ' Z  T  T V  aSd "a0ime1^ *  B*th the classic ffid the ore with « * •
i  T T l  t T T  T  S,dgnifiC<mtly arganol.ptical evaluation ef 8,4 ♦ 0,61 and
t V T T  T V  n V  n * f U09d by * “  eXPr83a teoilMlo8y >*ving » production cycle
r e l L i T t . T  ^ ’ a  1 ' ESp90iall:f M « are ths «“ * « • » » «  of the three hams in relation te flavour lad taste. Aa it was forseen the biggest a w k  for flavour (8,6 ♦ 0 ,^
and taste (8,/ + 0,3 7) received the ham with smoke flavour.
to the bases ef these results and having m  mind the advantages of the smoke p r e p a r e d 8 
(2 ,5) w* created an inductrial technology for the product!«, of a new assortment ef

30UaS® ' whioh 18 P^toced in quantities and finds an excellent market in the o®u»«*‘
Oenclnaiena
l * *  th* V V T  ef fl*T#ur 804 •* **ms it is possible to bo used withSuccess smike flavour.
She Soviet smeko preparation " W I M P  - I” used in quantity ef 100 grama for each 100 kg 
salt solution considerably improves the Organolaptieal qualities of cooked ham and 
especially the flavour and taste.
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