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The pork trim m ings o f  hams and sh ou lders  were used in  a l l  the experim ents o f  the p re sen t  work. 

P a r t  o f  the raw m a te r ia l was used as " c h i l le d  meat" and the o th er p a r t ,  a f t e r  b e in g  p rev io u s ly



Z i s  the mass r a t i o  o f  the fro zen  to  c h i l l e d  meat used . Qq makes the therm al g a in  from the  

surrounding  d u rin g  the p rocess  tim e. The d i f f e r e n t i a l  change in  en th a lpy  d u r in g  the thawing  
o f  the meat re a d s :
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Having in mind the approximations included, as well as the unsteadiness of the parameters en­
countered, the agreement between the calculated and the observed final temperatures of the 
cured product seems reasonalby good. Moreover, some differences could be explained. During the
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*  t i s i e r e  n a s  f e e n  a  s i  i  g n  t :  c i  r c u i  a  tz J .  o n  o f  a i r  i n  t z f t e  c h a m f e r  f o r  m e c h a n i  c a l  p r o c e s s i n g ,

a n d  I n  t h e  E x p .  6  t h e r e  h a s  b e e n  a  s m a l l  t e m p e r a t u r e  r i s e  o f  m e a t  c a u s e d  b y  t h e  a c t i o n  o f  b o w l -

c h o p p e r ,  b u t  n e i t h e r  o f  t h e s e  c i r c u m s t a n c e s  has b e e n included in the calculations.
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satisfactory, as confirmed by the sensory evaluation before and after the thermal treatme: 
of the cured product (2 h> 12l°C). The whole of the added brine has been absorbed, and no: 
of the samples, incorporated subsequently in the coarse-cut sausages, revealed any of the




