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Pegs -
rle:,z“)g of meat is the best way to keep it for a longer period of times thus - preserving - the
[} palbllity of use after thawing. Major problems that may arise are freeze burn, fat oxidation and
a mortial loss of water binding capacity if meat is kept longer in storage. All these defects have

Or less profound impact on the sensory quality of meat or meat Products made of frozen meats,

Ub: ot al. - (1980) noted that the water binding capacity of beef and pork decreases and the

1 to lity of proteins and the emulsifying capacity decrease when the storage time is increased from

a"lub' Weeks, The thaw loss increased and simultaneously the dry matter content and the amount of

dﬁcpel 12ed nitrogen increased during that time, The water binding capacity of cooked sausage
98ed when the freeze storage time of the meat raw materials increased.

The

Capg Aim of this project was to study the effect of freeze storage of meats on the water binding
ity (WBC) of o
of cooked sausage.

TER1aL AND METHODS

O3

30_;%5)' chopped lean beef (i, 7.7 % fat), lean pork (ii, 9.9 & fat) 50/50 pork trimmings (iii,

Qﬂrto * fat), ‘and pork back fat (79.4 % fat) were stored at -18 C for 12 months in the type of

ki’\da o Naorwally used for freeze storage of meat, Samples were taken each month, and six different

Dﬁrk i of Sausages were made using a laboratory sausage method. Variables were: lean beef (i) +

g “ack fat; lean pork (ii) + pork back fat; pork trimmings (iii). Each variable was made with
hout added phosphate.
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The sausages were made according to the following formulations:

bt i bt bt

fat % with without
phosphate phosphate

lean beef (g) or 7.7 50 50
lean pork (g) 9.9 50 50
pork back fat 79.4 55 55

1 or pork trimmings 50.7 105 105

water (g) 120 100
NaCl (g) 4.1 31
polyphosphate (g) 0.6 -
229.7 208.7

In the variables marked I the meat mass was a mixture of lean and pork back fat b
the lean and fat were derived from pork trimmings. A large water addition was use
measurable amounts of released water in each test.

d in order

st
The WBC was measured using the laboratory sausage method of Puolanne and Ruusunen (1978) . E‘i:tze P
was run in triplicate. The sausage mass was chopped in a Moulinex homogenizer, Btuffﬂd. the
casing and cool for 40 min at 75 C up to an internal temperature of 72 C. . After cookingds
sai wa =d and the excess water released was removed. .
ing
WBC was determined as the difference between the weight of the stuffed sausages (weight of ias nd
evcluded) and the weight of the cooked and peeled sausages after the removal of released "38§ grﬂmg

jelly. No fat was released. These weight differences were subtracted from the 120 (or 8ausage
of water added to the original recipe and represent the weight of water retained by the
after cooking and chilling. The results were expressed as g water/100 g meat.

RESULTS AND DISCUSSION
o in
With added phosphate the water binding decreased with lean beef (i) linearly (r= _0.947) 45% after

months (figure 1). With lean pork there were no linear decrease during the first 5 months: pegiod
that came a steep decrease to a level at which the WBC stayed during the rest of the ted
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Figure 3.
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the 16C

(figure 2). The correlation coefficient WBC/time was r = -0.813. With pork trimmings
decreased quite linearly (r= -0.753) 44% in 12 months (figure 3).
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Without added phosphate the tests with lean beef (i) and lean pork (ii) gave inconsis rcgoking
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Because the of added water was large than is possible in the : pttlh”“sion the
sausages, no comparisor th industrial practice can be made. industrial procuc qtol‘uge
safety margin water binding is so large that the differences in WBC caused by ,[.e;zcte‘r tests
are not shown as released water but as differences in gelling ability and cons ency. L8 £ion in

P sriora
of freeze orage can be deteriors

industrial

15€
will show whether these effe noticed as quality

sausages made according to norn

formulation.
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