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A lication of ligquid smoke for the production of cooked ham

L. BavcHEV, Y. STERANOV

Weat Technology Research Institute, Sofia, Bulgaria

% improve the flavour of the ham produced by an express technology, definite optimum doses
g liquid smoke were used.

® results obtained from comparative physico-chemical and organoleptic analyses of ham lots
Preparag with or without the addition of liquid smoke, under the same manufacturing condi-

t
long and technological regime, show the positive impact of liquid smoke on cooked ham fla-
Voup,

nd eines Raucherpra 8 der Herstel von Eochschinken
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- v"'beaeoru.ng des Aromas und des Geschmackes von nach einer Expresstechmologie herge=
. Ld -

11‘“ Schinken werden bestimmte optimale Dosen von einem Raucherpraparat verwendete

- di”‘l Zwecke wurden physikalisch-chemische und semsorische Vergleichsuntersuchungen
Mt und ohne Zusats eimes Raucherpraparates, bei gleichen Produkticmsbedingungem und
= 51‘101101 technologischen Regime hergestellten Schinkenpartiern durchgefuhrte Die er-
1""‘ Ergebnisse seigen den positiven Einfluss des Raucherpraparates auf das Aroma
9% den Gesohmack des Koohschinkens.
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Emploi d'une fumée liquide dana la fabrication du jambon cuit

IVAN BAYTCHEV, YORDAN STEFANOV

Institut de recherches sur 1a viande, Sofia, Bulgarie

Pour 1'amélioration de 1'ar8me et du godt du jambon, fabriqué d'aprés une méthode inten-
sifibe, on a vtilish des doses optimales déterminbes de fumée liquide.

Les résultats, obtenua des &tudes comparatives physico-chimiques et organoleptiques de
différents lots de Jambon, fabriqués avec cu sans adjonction de fumée liquide dana des
conditions de fabrication et avec un régime technologique identiques, ont démontre 1'in-
fluence positive de la fumée liquide sur 1'ar8me et le gofit du jambon cuit.

Hcnonsso Batve KOUTUABHOTO fpenapara Anf 1pOM2BOACTBE BApPeHOMK Be TYMHH

R. BAIMEB, #. CTEOAHOB

Rucruryr macwolt npoMunmaensocru, Copus, Boiarapus

Ann ynyumeuns apomMata W BKYCA MPOM3BOAMMGH 10 SKCHPOCCHOM TeXHOIOTHM BoTYMHH Moo a3yPT
OnpeZieNieHHHe ONTHMANBHHE A03H KONTWABKOTG Npelapara.

PesynsraTd, nomyueuuse NpA CPaBHMTENBHHX (W3UKO-XUMAUE CKAX @ 0praHoNenTHye ckux nocaeAoBd”
HUAX napruit BeTUMHH, UPOM3BENACHHHX © NpUGABIOHMEM W Ges pUOABIOHUA KONTHNBHOIO npenﬂpara
fip¥ 0ZNHAKGBHX NPOM3BOACTBOHHHX YCAOBAAX W TOXHOJOTHYGCKOM DeXdMe, BHABMAM [0 zoxurebHl?
BIWSIHUE KOMTWIIBHAOTO NpeNapaTa HA GpOMAT M BKYC B3peHOH BETUMHH.
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Abplicasien ef 1iquid smeke fer the preductien ef ceeked ham

L BAYCHEY

Neat Technelegy Research Institute, Befia, Bulgaria

The Producfion of ham and ham type meat preducts increases all the time.Stimulated by
the high rentability and the pessibility to use in the most effective way the first-
Slags pig meat, this preduction is under the impact ef a incessant process of improvement
Wd intensification (4)« The meohanization and automation, the new technologies and
°h~1l1ntion permitted te cut dewn the predusctien precess from 15 - 16 te 2 -~ 3 days.

8 made pessible fer a large number of meatpacking plants and many countries to
I’l'ﬂduoo and offer for the home market and expert big quantities of ham, including new
“8sartments as "Delicatesse ham","Ham in beer" »"Coeked ham” ,"Fresh ham sausage” and

ors (3,9,6,8).Alongside with this, to a great extend the requirements for quality
Ut most of all fer flavour and taste were increased as well. It is well knowna that in

::“!lt years for the productien of sausages with success are used smeke preparations
37.5,1,2).

| ]

.“"h our present paper we have made an attempt to increase the erganeleptycal qualities and
“'“ of all the flaveur and taste of ham produced after a speeded up technolegy, by

ting a smske preparations

~

‘Miaria) ana wethes

Yo the preduction of test batches ef ham we used hams frem pig skinned carcasses ef
v als all comming frem one farmyjone breed and liveweight ef about 115 kg
* Produced three types ef cooked ham 3

“ Ham o after the classic teclmology and a productien cycle of 15 dags.

- " Haa . preduced by express technolegy ef 3 days.

1Y

~ Baa o Preduced by express technelogy with the addition ef smeke preparatien emnd a
preductien cycle ef 5 days.

Shree types of ham were injected intermusclarly with a multiinjectien machine with

nd same salts selutien ef a complex type - fer the “classic type han" 6 - 7% with
t.u"ina dipping fer 2 = 3 days in brine having the same contents, but with a lewsr
Mﬁr‘ticn, and for the “"express" type of ham with 12%.

The Sudke preparation was "VNIIMP - I" SSSR in quantity ef 100 grams for 100 kg salt
latien, After the salting the meat for the "classic type ef han" was massaged witheut
W in containers type "Drencarn™, periedicaly fer 18 = 20 heurs. The mapgsaged

Mt Was £illed in metal forms and passed ferpatteurization. The coeked ham 'u: coeled fer
i ¥nutes with tap water and fer still mere 16 - 18 hours in a room at O = 4%C. The
“01" hanm, after 24 heurs was submitted to a test panel consisting of 8 well trained

* The erganoleptic evaluation was made on the bases of the results of the tested

les after the 9 point hedonic scale. For the tast were kaen at least two blooks

e:“ °ne type of ham, and each person from the board evaluated three samples of the ham

fron aifferent parte ef the form - periphery and centrale
. Tesults were variation-statisticglly treated after Student-Fisher.
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