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Th—dction
JE;E\FEE¥EFa1 and mechanical properties of meat have a considerable effect upon its
mwi?o.Eptical and technological qualities. It is assumed that a number of factors
Techq N9 the fibrillar structure of the muscular tissue, such as ngtural maturatlom
of 3. 02l handling, enzyme treatment, irradiation, etc.. resulted in the improval
Useq ; Structural and mechanical properties. One of the methods being more largely
o o N the industry to increase the tenderness of meat proveg to be the application
9%310 €0lytic enzymes of vegetable and microbial origin (1, 2, 3, 4). The technolo—
Sing ad economical advantages of the microbial enzymes contributed to their increa-
hskutl‘iZation in the meat industry (5, 6, 7). As a result of this, we made it our
%rh]o iNvestigate the effect of the bacterial proteolytic enzyme preparation iesen-
a ﬁ ~11 obtained from Bacillus mesentericus - strain 11-11(8,Ron the structu-
Mechanical properties of mutton.
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Shegy °€Nt studies were carried out on the sacral part of m. longissinus taken from
ang Carcasses in warm condition (2 hours after slaughtering) and after chilling

?heangrage at +49C (48 hours after slaughtering). The muscle from the right side of
n 99 l'a' Carcass used as the test sample was injected with 0.35% enzyme solution
0f 4 Qsodlum chloride solution at a ratio of 10% to the sample weight. The left part
iy ~.MUscle being used as controls were injected with 2% sodium chloride solution
W”Epln the sape proportion to the sample weight. The test samples and the controls
Thei 3cked in polyethylene bags and stored at a temperature of +2° to +40C.
ic ;> Such as tenderness of muscular tissue after Grau (9),and structural and
SEpalﬂatflf“mness (10, 11) were used to determine the effect of the bacterial enzyme
f .00 Mesenterine 11-11 on the structural and mechanical properties of meat.
44h0u 0 be tested were taken from meat injected in warm condition on 2, 48, 72 an
ind144 f POstmortem, as well as from meat injected in chilled condition on t2, 086
ﬁmmus '0Urs postmortem. The trials were carried out in triplicate while 9-30 measu-
“ere made on various indices and the average values of the corresponding num-

R“u "®asurenents were stated in the diagrams enclosed.
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IE;EEEEQQQNQi§ggssion
c“ionlrlmenfal results and their analysis showed that the bacterial enzyme prepa-
ualprop enterine 11-11 had a considerable effect upon the structural and mechani-
gonde ;' 1S of mutton treated either in warm or chilled condition. For instance,
mdin th Mning the tenderness after Grau it was established that the values repor-
13etendee est samples for this index showed an apparent trend to increase since
mzza CPnEss of enzyme-treated meat has already raised on 48 hours postmortem to
1$ Wmcuompa”Ed to the initial value. The process of improving the tenderness of
ghgﬁlati ar tissue continued and on 144 h postmortem reached to an increase of 155%

®ing " to the initial value. Meanwhile, within the initial 48 hours after slau-

Process of worsening of the tenderness was observed in the untreated samp-
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les which corresponded to the occurrence of the rigor mortis process, then 2 ?o:

process of increasing the tenderness was initiated and reached just about of
postmortem the initial value. qs?
The results obtained from the determination of the structural firmness of the ™4
lar tissue indicated that the structural firmness was considerably increasedlvﬂﬁ
controls on 48 h after yielding of meat and then a process of decrease in t ?iﬂﬁ
for this index occurred but these values, however, remained higher than the T ik
ones on 144 h postmortem as well. A continuous, although comparatively sligh yof
nounced trend to decrease in the structural firmness of the muscular tissue "
served in the enzyme-treated samples. ol
The values for the index of plastic firmness revealed the same important diffe
between the test samples and the controls. The plastic firmness continuously gl
sed in the test samples while a drastic increase occurred in the controls O of
postmortem followed by a process of lowering in the plastic firmness; howevers i
144 hs after yielding of meat the untreated samples maintained considerably e
values for this index as compared to these of the enzyme-treated muscular ?1sdm4
Upon comparing the action of the enzyme preparation applied to warm and chl o
it was established that the changes occurring in the structural and mechanlcagM”
perties of the meat material treated in chilled condition were identical if £
ter to these reported for the samples treated in warm condition. In the caSe
plication of the enzyme preparation to warm meat, however, a considerably mozrwﬁ
lerated process of improving its structural and mechanical properties was Obﬁgﬁ,
In conclusion it should be suggested that an intensive increase in the tef exec%
and decrease in the structural and plastic firmness of the muscular tissue w;wmh“
leted using the bacterial proteolytic enzyme preparation Mesenterine 11—11710nf@ﬁ
practical standpoint, it appears more expedient to apply the enzyme preparat} ol

warm meat thus creating conditions for accelerated running of the proce§3951dﬁdg
the structural and mechanical properties and opportunities for savings in ©
and energy consumption.
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