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Introduction sedb%f
pH, and R value /inosine/adenin ratio/ determined at 1 hr post mortem were prOpolyafhd
Hohikel /l976/ and Honikel and Fischer /lg77.a, b/ for gualifying pork meat §h0ftbyf1ww
death. R value was related to the pH;, pH_ and water holding capacity de termined o0
paper press method, In the present sludy felationships between R value and pH; an el i
loss of sausage model /prepared with added water, NaCl and Na P _O_/ were inve £19% ¢ g0t
whithin normal, PSE and DFD quality groups. The change of R vAlde/during storageé

and neutralized extract was also studied.
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Material and Methodse : ringtu
> normal, 7 PSE and 7 DFD porcine m, semimembranosus /SM/ were selected conside
pH limits:

normal PSE DFD
~PHy 26,0 5,9 >6,2 o0
P <5,9 <549 20,0 1a5/ 20
R values of muscles w8re determined at so minutes post mortem /3 parallel samp 1Mﬂ01n
ding to Honikel and Fischer /lg77 a/ with small modification /instead of 1:20 dﬂmnﬂlﬂ
perchloric acid extract L:loo di{ution was applied/. For spectophotometric deter” 567

"y
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VSu~2 spectrophotometer /Zeiss, ]eng/ was used. SM muscles were removed from Garcbyd
1 hr post mortem and stored at 3-5 ~C for 24 hr, when ultimate pH were determlnie,ﬂﬂcﬁ
pH-meter /Radelkis OP-lo6/ with combined lass electrode., Individual muscles W 15w”wﬂ
cutter, Backfat for preparing sausage emuqsion was similarly minced., Sausage emz_ﬂﬁeNM
sisted of the following ingredients: minced meat 45 %, fat {5%, water 35,6 %1 Nd Wuhrw
2 %, NaCl-NaNO_ mixture /0,05 % NaNO_/ 2 %, Na P_O_ 0,4 J. Minced meat was mlxeenﬁ#
Na4P207 and cadeinate for 5 sec by KOMET RG=5 thathine equipped with spiral shap
i
H1 i
Fig, l. Relationship betweenpgﬁhﬁg
R, value of normal;w,anﬁ
DED porcine semime
muscles.
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s
ol es.afded and mixed again for 5 sec, Finally, minced backfat was added and mixed for
°ole°/. an‘g »0 g emulsion was weighed in can of 55x70 mm /2 cauns 5rom each 5nd1v1dz4al
‘ Fod‘ Can. Were closed and cooked for 1 hr ultrathgrmostat at 75 C /+ 0,5 C/ then
g Sl’ studs,,Were opened after storage of 24 hr at 4 C and cooking loss was determined.
”‘f?iqM mygo) -9 the change of R value during storage in acidic and neutralized extract,
Hy t'Ely G €S were samp?ed at 1 hr post mortem, extracted and R value was determined im-
! rqw st ter neutralization of o,t{ ml acidic extract, Remaining extract /perchloric a-
i“l'thct wasog‘?d up to 180 minutes - after lo, 30, 9o and 180 minutes of storage o,l ml
"vqlel‘ 5, iluted with buffer /pPH 7,0/ to lo ml, Neutralized extract was stored for

“e,”" 45 and 140 minutes at room temperature for spectrophotometric determination of

DISCMSSion »

NN fo1] Lhear relationships between Rqvalue and pH;. The correlation coefficients
q.lthiz' Hohigwl"lg: in case of DFD meat r=o,78, for normal meat r=-o0,69, for PSE meat
IZd ‘-’oh the g el and Fischer /lg77 b/ also reported a gradual change of R,value with le
olog ORing 1OYmal and PSE quality growps. Fig., z. shows the relationships between R,value
”ﬁ' iwlt o238 of "model sausage”, In case of normal meat R,value was very closely corre
1 :eqr %king loss /r=0,98/., In case of PSE and DFD qualit grouqs relationships were
wtlt O sq SE meat in the range of l,05-1,25 R value shows a }{inear y rising tendency,
:]1 emples of R,value higher than 1,25 show a dramatic rise in cooking loss. This
9 bpg.. thei the various degree of PSE character, which substantially differ from each
Uy ey LF Water holding capacity, One sample of PSE group /pH;=5,9, pH_=5,85/ exhibit
i pg Negyy, ;. OWEY cooking loss, thus it seems not to be ong to the same PSE quality

E sayy, g cooking loss, In Fig. 3., where pH; vs cooking loss is plotted, extre-
lo ”loed ang -, -®S /pH.=5,5/ also show a steep rise in cooking loss, It can be observed in
'ty lyy ;3': that“cooking loss of normal and moderately PSE samples are nmot deeply inf-
lthiHlDand R(value, As Fig., z shows, R,value and cooking loss are not linearly re=
R 6 thay, th quality, group, Samples of R value lower than 0,85 show similar cooking
N ’ 9Se of normal omes. ;"ﬁis finding can be explained by the relatively low
%{Z*'Sd' l975} %r 6,15 compared to the other samples of DFD group /pH_> 6,2/, pH 6,0-6,2
G q“qtqs a 125,95 /Honikel and Fischer lg77 a, b/ and >6,2 /Barfon, lg8o/. were men-
Rip'® lipi ™t for DFD meat /white porcine muscles/, Our result gives an evidence of

lhq‘)f thloss ap, PH26,2/ for DFD meat regarding technological properties /cooking loss/.
%[t R 1Ie quippears to be unchanged in the range of o,9o-1,00 R value /pH, 2 6,2/ becau-
Plg 2lugg " wa ter holding capacity of DFD sampies, It can be observed“in Fig., 2.,
o Cher of DFp samples remained under the 1,05 limit proposed in work of.Honike.l
t>k'1ng 977 a, b/, where a relatively small numbers of DFD samples were investigated,
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nship between R value and cooking loss of sausage model prepared from
» PSE and DFD porcine semimembranosus muscles

‘o W
i"“luﬁere PH_ of DFD samples are plotted vs R, value, only one sample showes
" Dpp’ than21,05, Potthast and Hamm /lg76/ reported lower ATP and higher IMP

"b de\’i 9¥oup in average as compared to normal group but with a comsiderably high
: Ssﬁ;,;m"r which supgort themgossibility of DFD pork meat with low R,value,
T 5 ed, that glycogen depletion is not always accompanied with advanced break-
Orcine DFD muscle., Fischer and Honikel /lg78/, Fischer and Augustini /lg7g
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ilso found high ATP content in DFD beef, 1t would be desirable to investigate ?&? ;ﬂ“
ship of halothan sensitivity and DFD meat comsidering R value in order to clarity
nisms developing DrD meat, ot
Generally, it is not possible to determine spectrophotometrically R value immeﬁu}‘
ter extraction of meat sample in slaughterhouse, Experiment was carried out @ ° i1
inf luence of acidic storage /lo-18o minutes/ followed by storage of neutralize“,HSV
/5~140 minutes/ on R value with two Sii nuscles / Rzw,8l6and 0,844/, 1t was estél
/Fig. 5./ 1/ R value measured at 1 hr post mortem /R,;/ seemed to incredse 1i“555&
time of stordge both im acidic and neutralized medium” 2/ increase of R value 077
in the two mediwm appeare to be additive 3/ increase of R value appedared to b€
dent of absolute value of Ry in the range investigated, Regression equation WAS
syt =~ o= ot
AR=7% lo Bt,ig * 2xlo~3 8t oty A
AR=increase of R value compared to R,; At=duration of storage im acidic and ™
medium, respectively /hr/. The rate éf reduction of adenine mucleotides was hid
cidic mediwm by three times than that was in neutrdal ones,
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Fig. 4. Relationship between pH, and Ry value of DFD samples,

Conclusions . timii&“
In this experiment R value has been proved to be reliable parameter for prediCh oWt g
logical properties whithin normal and PSE pork quality group classified bg Pﬁ%éﬂﬂ«
DFD quality cam not be predicted by the measurement of R value., The suitad Lena
equation assures the reliable calculation of R value in meat extract after S
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Fig, 5. The change of R value storaged in acidic and neutralized medium until de-

termined spectrophotometrically






