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f i n d  D d . s c u e s J . o z i

On 2nd day 501*50 662*38 599*57 715*64 
On 6th day 79^*71 1115*94 1598*107 2407Í18 
On 8th day 1077*159 2407*275 2620*298 4807*45



this increase is considerably lower than it is in the control samples of the two types 
of pork products whereas the differences in the values for the structural firmness after
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These have also been confirmed by our studies. Evidently the lower values for the indices 
characterizing the structural—mechanical properties of the samples prepared with the 
starter cultures are due to a decrease in viscosity of the protein-salt solutions of the 
muscular tissue on the one hand, and on the other to their effect upon the firmness of
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the intemolecular areas in the structural net« The structural changes in the test samp
les are more pronounced during drying due to the development of the starter cultures and 
the activities of their products*
It should he mentioned here that in both types of pork products prepared of raw material 
of different morphological properties, the same regularity of changes can be observed in


