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The duration of tlie period during which commercially distributed packaged and NON~pgales
meats remain congumable is of lmportance from the views of bLeth the consumer and th, t:
| |

lethods suitable for catahlighment of the freahness of mcats and Forrdeﬁerminaticn of
criteria of consumability are generally connected wiith biochemical changes in the Meaty
mortem. Of the literature methodsa, the combined determination of armonia, pH ang PO phs
/INCGR, 1977/ and the examination of tLhe decompoegition products of adenine nucleotideg

JWENZEL, GISSNL, SHONOD, 1975/ are of practical importance .

We have carried out studieg reinting to the determination of the ne Labolites of adening

nucleotides. The tean of WENZEL made vide~rarging analytical investigationsg of the hypﬁ.
xanthine and inosine contents of various porks and beefs in differenc post mortem BtétlJ
Their processing of geveral hundred experimental duta led to the following conclusiong,

1/ There is g correlation between the guantitieg of adenine nucleolide decomposition
producta, the storage time of Lhe meats and the temperature.

2/ There are significant differences between the quantities of the adenive nucleotide
metabolites and the post wortem pIl of the meats for the different animals and meats in
question.

3/ There is a close correlation between the hypoxanthine contents of the meats and the pH

Utilizing the analytical data published by WENZOL et al., vie have investigated the bio=
kinetic correlation of the decomposition products of hypoxanthine and the adenis nucleo:
A control method reagonably suitable for all types of meats would be of great importance
from the aspects of controlling the comsumability and storage time of commercially
distributed meats. Under the agsumption that the decomposition of inosine and the formati
of hyposanthine proceed via eimilar biokinetic pathwaxs in all types of meat at a glven

temperature, we hoped to find stricter correlations than those outlined above, that would
be suitable for our porposes. The following parameters were considered:

Hxl,? 3 eweint hypoxanthine concentration in meat 1, 2, 3, ..., n days post mortem
777

1/Hx : reciprocal of the former parameter /g/,ug/;
1,2,.0.,n /
In1,2,3,...,n: inosine concentration in meat ly, 2, 3, «e., 1 days post mortem, divided'hf

Hx the hypoxanthine concentration.
1,2,3, eeayIls

Our egaminations wers performed with mixed porkg and beefa stored at various temperatureg
/o=10"C/, setting out from the earlier chenicel analytical data /WENZEL et al., 19753 197
SRERCD, 1973/. ;

Table 1 presents the l%near correlations between the parameters calculated for mixed pork
gtored al 5°C or at 1o°C and the duration of gtorage.

Table 1. Correlation between hypoxanthine and inosine indices and duration of sgtorage
in the case of mixed pork

Index Storage Regression equations ang correlation coefficientg
r

temparature,oc days 1-=9 days 1~14 T

Hx ‘ 5 y=23,68x 4 28,52 0,95  y=-0,82x 4+ 212,7 . 0,27,
1:;2,.e0.,n 16 - ’ - y=23:4-4x + 60:06+ 0,91
+

1/Hx) 5 y=-0,0013x+0, 02 ©,93  y=-0,00083x+0,017 0,82
1o . - y=-0,00078x+0,01" 0,77

sevesll
In; 5 4 ' TR 857"
22,23 400,0 5 ¥=-0,07x + 8,327 030744
I'IX1’2’3' n 1o y==0,65% + 7,41 0,75
e

+ 3 days 1-13
++ ¢ days 112




axponentlal function with th% Eg§relatlon 1° L ¢an be fitted to the
ies Xy 2 5 ni Vo= A43.5.e°

g Ay maay

regentd the correuponding linecar correlatiovns for mixed beef stored
preés

: Cowrelation bctweenrhypoxanthine and inogine indices sndé duration of storage
2 in the cage of mixed beef

Storage o ltegresgion equations apd cerrelation coeffilcierngs
temporature, C days o-lo I daya 1~13 r

0o-2 ¥y=0,18x + 55,49 1 o
2 3;“"n = y=1%,63x+17,48

V=0, 001X +0,03 0, € ~
i )
Q2,3 2o o - y=-0, 001TK+0, 02

e acy:L1 0~z 7=-0,00x42,5 ' i
7 - y=-0,81%x:3,1

3"'"“

bagia of the resultuy gi in Tables 1 and 2, i1 way be stﬂgcd that tlierc are close

tions between the Hx index and the duration ol storags ab 5°C for pork, and at
(VG for beel; between the index Tn/Hy ana the duralion of storage for mixed

; aud between the index 1/Hx and the duration of storage for mixed pork at

arize, 1t may be sgaid that the correlations repocted Ly WENZZL et al., can be

n end applied to the control of Lhe storage time of mixed porlks and beefs. We have
fghed that there ave cloge correlations between the three indiccs and the storage
at a givon tempersturc.

« the prognosis of the quality of meats, we propoac the followiug working procedure:

amounts of inosgine and hypoxanthince im the st 0 omeat are delermined in ,ug/g at

y bdme of the examination and 24 hourg later /WENZEL et al., 1975/. The indices detailed
| are obtained. The calculated indices are plotted sraphically ag a function of the
ga time in dayg. The straight line joining the two poinuts ig extended in boih

long. The inltial values of the indices are obtained from thc intercepts on the y

§ on days X = 0 or x = 1. The critical hypoxanthine concentration fo mixed pork /i.e.
dmlt of consumability/ is around 350 ¥ 2% ,ug/g, while that for mixed bself ism around

ug/g. If thege Llimiting valuesa are ploth%ed on the previous graph, and the point of

rgettion of the two salraight lines is projected onto the x axis, we obtain the number
ya for which the sample in question can still be consumed. Thiw graphical proccdun:
dialle for sgtimation of the prevailing storage time of slored mest with practinal
P8y, and for indicating the tlme when the decomposition of the meat reaches a

gerous level. In the case of known stavrting indices /Ux,, 1/Uxy, In,/Hx,/, e.g. under
ary conditiona, the socuracy of the procedurs can be iﬁcreased to % gr%at extent

mgh the presented siatlstical ACCUIACY -
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