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Introduction
The raw-dried non-comminuted pork products have a high nutri­
tive value and provide a possibility of long storage, therefo­
re the increase in the volume of production is a question of 
present interest. The production is however ^  impor­
tant difficulties connected with the prolonged technological 
cycle on the one hand, and with the influence of the different 
production conditions characteristic of the enterprises, 
the other hand.
One method of intensifying the production cycle of raw-dried 
meat products consists of accelerating the.P™cesses of ageii8 
and mass-exchange at maintaining or improving the quality of 
the finished products. The use of various a Seldresulted in obtaining important achievements in this field.
The long ¿ppîication of bacterial cultures in our country to 
the production of raw-dried minced meat sausages (3,4^5) 
the good results obtained provided a basis for carrying out 
studies on6the possibilities of application to intensifying
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Material and Methods
The present studies were carried out on P°*k °****"®5 ff™ 115  swines of the 'White Bulgarian' breed, live « e ^ t  °f £ 0

. r u " S i S . “ : ; “ » s r s .  — >
(os coxae) and the metatarsal bones.
The left-hand parts were used as test ^ - ^ d ^ ï V b r i n f ' ed to the following salting. The “est »as inoecteu^w iocontaining mixed starter culture . strains j and 1 J  l D ull.
1 :1 ) as a 24-hour bouillon sMpensign^in^otlng«!?« s ^  ^

^ J S  J »  « -  of^concentra- '
96ChoursCfc^lowed by dry salting fer^8^hours.

The entire salting process was completed ax a xemp

Moment Type 
of of 

study sample
Structural strength g/cm Plastic strenE-
.gamp1! P Control Sample Conxr°^.

m. semimembranosus
Initial 
On the 
On the 
On the 
On the 
On the 
On the 
On the 
On the

material 
10th day 
20th day 
30th day 
40th day 
60th day 
80th day 
100th day 
120th day

1600+96
2400+175
9800+63716000+880
28800+1699
45000+319563000+3906
68300+355171100+4400

1600+95
4500+243

12000+80420000+1280
35600+2250
70000+413082000+5002
89700+5200
98800+6130

480+29960+58
1420+992150+150
2800+2243400+272
4380+306
5110+492
5400+384

480+5*

m. semitendinosus
Initial 
On the 
On the 
On the 
On the 
On the 
On the 
On the 
On the

material 
10 th day 
20th day 
30th day 
40th day 
60th day 
80th day 

100th day 
120th day

1500+952200+160
7300+467

15200+927
25400+172740000+3040
59600+3158
64300+334469800+4258

1500+83
2000+112
6800+35316300+880

28900+2080
52000+3484
71000+376387700+5876
94400+5664

450+30
1100+53
1900+101
2000+112
2600+208
3200+240
4310+1974960+382
5300+395

45042?
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m. quadriceps femoris

Initial material 
On the 10 th day 
On the 20th day 
On the 30th day 
On the 40th day 
On the 60th day 
On the 80th day 
On the 100th day 
On the 120th day

1800+122
2500+133
9200+59815000+1110
26000+1872
46000+3174
62000+347268700+4396
70500+5288

1800+108
4600+257

11200+69419000+988
35100+2598
71800+452480000+5520
88900+7023
99600+6375

490+29
970+68

1500+114
2050+136
2790+167
3510+263
4400+2255220+380
5700+438
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tien, the increase in the sodium chloride <““ S S e ’w i S » * '  the subsequent dénaturation changes in the muscle pr

mixture diffused in depth of the muscle tissue.

13 - 15°C for 6 - 7 days.
The right-hand parts used as control samples were salted in ac­
c o r d ^ «  with the conventional dry method at ‘
2 - 4°0 by repeated rubbing of a dry salting mixture ana approp 
riate kneading for 30 - 35 days.
Drying of the test and the control lots was conducted at^a tem­
perature of 10 - 1 2 °C, relative humrdity = 85 - 75» ana air 
flow of 1 .0  - 0.5 m/s for 100 d.
TO. M.P1.. to b, .to.1,0 " t "  t f  ??.fr7 0i[;e 50“ ;
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in the samples.
The experimental resets obtained were^anbl^t^
tical and statistical methods (6,7) P where M - avera-
and diagrams as a confidence interval « mean square errorge arithmetic value from n studies, within theof the average result, t - coeiiicient
95)6 confidence interval adopted.
HoQiilta and Discussio_n
The data given in Table 1 ^ - ^ c o n i r o l ^ p i e s  ^ I r X T n t T l  ral strength for the test and the convr^ technologioal
process? ^ H h e “. ^ ^  Ihe increase was more significant 
with the control samples.
After the 30th day the S o S U T s S p l X  b e £ T
tural strength between the hieher were obtained in the
^ r ^ b e f t  starte^cultures^t^the'end of the technology 
cal process.
The results obtained for ^ e  ohanges^n^the tendernes^of^mus- 
cle tissue are presented in * g . . aina the tenderness be-
salted with addition ^cteri 1 t i salting which
coincided°with*the*process o T i ^ a s i n g  ihe number of bacte- 
ria injected.
In the process of Crylngthevaluesof the tenderness decreas-

thcPproduot dehydra-

contro sample » test pample

Fig. 3
4 shows the results concerning the *oce«B,j ,
lying. It is seen that in the test ^ - £ £ 0*« * V^ d  considerably more intensively and the dlffer 
devree of dehydration appeared to the 10 13th aay ^  +,“ o f  this? the process of drying was completed about 
ier when applying the bacterial cultures.
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' contro sample «test sample
Fig. 4

the6!.0® the experimental data obtained and the analyses made, 
conclusion may be drawn: the application of the 

^ctio* strains 136 and 167(at a ratio of 1 :1 ) to the pro- 
tensif?<of raw-dried pork products provides conditions of in- 
Of +v ^ t h e  mass-exchange processes in salting and drying 
the atJ'fdducts and the processes affecting the improval of 
ittcte, tural 31111 mechanical properties of the finished pro-
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