
Table 3 Cont.

Control Variants with Emulsion

10# 15# 20#
# Protein

5c 13,34 13,16 13,80 12,11

s 2,00 0,66 1,06 1,93

Table 4 Textural properties

Fracturability (k«) Toughness (kg) ElasticityjLffiü!

Control 3,6 5,0 12,0
10 % 2,3 3,2 10,6
15 # 3,6 3,7 13,5
20 % 2,7 3,3 10,4

6 - 2 4 BuMHije Ha TetwiepaTypaTa 0 Ha poTanaaTa Btpxy speMeTo Ha 
TepwnHHa oöpaöoTKa Ha neTcita KOHcepBH Ha öa3a weco is 
3eneHHyim

Xecyc HHec KepexeTa -MHCTHTyT no XpaHETejiHa npoManurehocT-Xab3 11 
HBaH Kapa.muoB - HHCTHTyr no KOHcepBHa npoManure ho ct -  Ujiob0 %
gopa Ka C0MOB3 -  MHCTHTyT HO KOHCepBHa npOMHIUJieaOCT -  ÜJIOBIUJB
Peopra MaHeB -  Mhcthtvt no Me conpo Manure hoct -  Cocimn

C3BbBeneHBe .<oTaa u
upa npoH3BoncTBOTO Ha neTCKa KOHcepBa, pesu5MHTe 3a TepwranHa 

OT poahmo 3HaneH0e, tbS KaTO ot tax 3aBaca 3ana3BaHeT0 Ha xpaHHTenHaTa ct 
Ha npo.HyKTa is ce rapaHTupa ctxpaHeHneTO at»i. ,

MeTonarca 3a eKcnenaMeHTapaHe .  Tl1xa Ke'
BMHCTHTyTa Ha xpaHHTejiHa npoMannreHOCT b XaBaHa -  Kyda ce Pa3Pa ,.pCo 0 

nenTypa is TexHonoraa 3a npoa3BoncTBo Ha niopeTa 3a neTCKa xpa hh Ha da3a 
neHnyrra Btpxy kohto ce a3Bi>piiiaxa 03cnejmaH0H 3a Tepi/uanHo TperapaHe. . L n  C >e* 

KaTo $yHKUH0 npn Ta30 pa3padoTKa de 03dpaHa cToöHOCTTa t-/Mü/=y'
Y od.M0H/np0 nocTOHHH0 CTOÜHOCT0 Ha Fo, nocpencTBOM KoeTo ce nofldpaxat j j  pv™ 
paTypa: 1216 0 126°C c neTHpa CTeneHa Ha poTau0.fr: 0, 7 ,5 , 15 is 30__  __ än001
rnaxa ce 16 cep00 onaTa ot 2kg nponyKT bchkI eaHa. KaTo c e '03non3Bauie P °^ Be 
aBTOKflaB Monen "Atmos Laborat - 900" ci»c 250 < KanauaTera s a p a p ^  
poTamiHTa ot 0 no 40 od/M0 H. KaTo onanoBKa dnxa 03non3BaH0 cTtnneHn dyPBa 
odew 180 rp . Kanana "TyncT 04". * ™ b 03K

3a 03MepBaHe Ha BiTpeuiHaTa TeMnepaTvpa ce nocTaBaxa TepMonBO0K0 
CTyneHaTa tohio .Ha onanoBKaTa 0 neTanHHTe ecgeKTa &ixa 03qacneH0 c aBTOt® ¡ytie 
KannynaTop T0n 2 9 - C T F - d *  kobto naBa napeKTHO cTep0n03aö0U
CTO0HOCT0 / n» /. * jjn1

C nen na ce 03paBHHBaT nonyneHBTe pe3ynTaT0 BpeMeTo 3a cTepa^3“^
npeKBCBame KoraTO ce nocT0raxa ctoöhocth »» Fo = a , no 3a bc0hkh 03non3Ba»
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S o ^ c e V '6™™ ’Cece Bsÿc^ame^iaTa^TolSocf HaP|beT0 K9T° Bapapau,a BeJU™  na npopeca.

Ootmu * nu mu ; u-MHOro ÆOWO. ? »

MCKvcmh Ha De3VJiTaTHTfi
CTa-

i^ tK Be Hn Pmf»W0Te npa TewnepaTypa 121 C ctc
l2«  .e§ i  S t e  ï l S S K ^ 1 2?°BeÂ e a?enS S K ; - Œ

^ ¿ “ â k  s p s s r j r j p r ’- k e t
Ha TartirnTTa 1 r.Q rr,-,í»̂ ____
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TABlB I
PROCESSING TIME :

121 126 X

0 50 50 50a

7,5 40 30 35b
15 20 20 20°

X 36,6a 33,3s

EXTERNAL ASPECT :

0 4,71a 1,42d 3,06a

7,5 1,42d 1,85cd 1,63b

15 3,85s 2,42° 3,13s

X 3,32s 2,36b

GENERAL EVALUATION :

0 3,87a 2,33b 3,00s

7,5 2,33b 2,39b 2,33s

15 3,79s 3,19s 3,40s



$0S 3 h5T® no BpeMe 0a oxrasnaHeTo ca no vhh-
3§S5B<ieHneH0BHBaT B o^KBaHHTe rpaHHmr ycTaHOBeHn o t  MaTeeB npe3 1970
i '  SooQn™ü2we Pe3ynTaTH Moxe ba ce HanpaBH caesHOTO 3aK/noqeHne• 

• ) ^ " Â T ,a'a ’“ "“ "» Ty S « 1§ S ö M ^ S f S a  aa«a-

npH 121°C
_— --•*—■'** uw luiurna cî CttTUiJUUT H8 1ÜÖ'"U. - - . /MHH.

ä e£ " ^ i ™ rÄ V ^ J ^ S ? T 5 e “ S TÄ f 5 ? M l M ”S” S 5 u ef “a

* 4 ?  ° ; 15 oö/mhh.
upeacTaBÆHBa eflHO SH am eai» HaMaMBaae Ha BpeweTo Ha TepwanaTa oöpaöoTKa.

6 *25 THE RATE OF PENETRATION OF S A L T  INTO COOKED MEAT
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HagD0^UrQ of traditional bone-in, hot smoked pork joints suoh os hams and
1,30 evolved towards the shortest possible curinr; times, whioh even in the 

V  v<U’ etllL,al- injection can be roduced to 2*i— 72 hours (iCramlioli et al.,19 7 3.;
^  a1*, umpublished data).

'■hg* iti tR8 of interest to consider whether the uniformation of the distribution of 
b S1 0r-. 0a® Products, due to diffusion, continues at an appreciable rate dui’ing 

e t,e of the finished produots.
( fn\10 1’QPoris in the literature on the diffusion of salt in ooolced meat,
<Vjf"<6o<3v * m®at has been thoroughly studied ( Horley, 1977 ), in wet curing 
it ^ Gantner, 1958} Wistreioh et al. , 1959, I 960 j Fox ,19 8 0 ) as well as dry-

is naitions ( Andujar ‘ ~ --- '
cbe

and Tarrazo, 1901 )
°°okod meat situation that will be considered in this paper’.

41,13 methods
muscles were obtained frora pic oaroasses, 2 ^ -7 2 hours 

da«, llatl boQtl oMilled to 2°-it°C. Ail visible fat was trimmed off, 
aGe the dorsal layer of epimysial oonneotive tissue.

s post-mortem, 
takinc care




