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{5‘“%8 the meat products hams are in special domand. These must be of high taste qualities.
Tom 014 for ham production the best parts of young animals (usually pigs) carcasses are
-8, But in recent years the industrial development has acquired the production of hams
Lo beef, lamb, poultry meat. It became possible due to improvements in ham technology
%nd develapment of rather effective technical facilities able to improve the taste quali-
leg of hams especial meat julceness and tenderness. However, in many cases the taste
;f“alities of beef, lamb or poultry hams are markedly worse than those of pork ones. Pork
t“cl\-ldes less connective tissue, whose proteins are more labil, as compared with those in
ehe connective tissue of beef or lamb; the pork also contains more intramuscular fat that
Ilsi‘ll‘es the specific taste of hams, their tenderness and juiceness.
¢1, S¥Xperience shows, using meat with higher fat content for ham manufacture or direct stuf-
{+.8 of fat into the muscle tissue has no positive technological effects on ham as during
dte Cooking or smoking this fat is rendered forming the objectlonable spots. Large fat
eep°5itions formed result in the unpleasant taste of ham. These disadvantages may be avoid-
sd by adding fat in the form of & stabil protein-fat emulsion. For preparing such an emul-
(10n of "oil-in-water" type rendered chicken or pork fat or vegetable oil, stabilizers
me°dium caseinate, soluble soy protein, edible gelatin) and mechanically deboned chicken
*at were used. The emulsions were prepared using an experimental hydrodynemic umit and a
Dab°1‘atory tissue grinder at the knives rotation rate of 3000 rpm. As in all cases for pre-
@riﬂs enulsions mechanically deboned poultry meat was used, what results in a comparative-
t high viscosity, it was impossible to determine the emulsion stabllity as a inverse value
Wthe coalescence rates 1 _ T , where T is the existence time of a definite volume or
; v
g“%it column of the system, since there was no fat separation at room temperature and at
g‘* C before the beginning of emulsion microbial spoilage. That's why the emulsion stabili-
Was W88 studied b% heating it in test tubes, 4 mm in diameter and I00-I20 mm long, in a
1§t°1‘ bath at 85°C for 30 min. The emulsion heated was centrifuged at 6000g for 30 min and
W b 8tability was determined by a column height of fat separated, assuming that less fat
{pgs Separated in more stable emulsion.

€ef and poultry hams were produced. The formulations included beef pre-ground thro
%Plate with 25 mm diameter holes or non-ground breast or thigh muscles of broilers (80 %)
pod emulsions which contained 50 % of mechanically deboned meat, 20 % of rendered pork or

Fo tzy fat, 4 % of sodium caseinate, 26 % of water. Meat and emulsions were pre-salted.
pil‘ Comparing purposes hams from only beef and from only broiler meat were produced.
af,f}eﬁ of the muscle tissue were cured using the brine with sodium chloride concentration
The ) Sodium nitrite - 0,05 % in a blade mixer for IS5 min (broiler meat) or 30 min (beef).
ste nulsion was added to cured meat before its massaging. After massaging the meat was
touf(’d into an artificial protein casing, 60 mm in diameter, and cooked in water at 80-85%
It the temperature of 72°C in the centre of the product. The finished ham was cooled to 8°C.
o Was found that the stability of emulsions prepared with sodium caseinate, gelatin and

Y Protein depended on protein and fat content, the different fat content being a necessa-
¥{,°%dition for preparing the most stable euwulsions with different protein content.
Ofe‘I Shows the stability of emulsions contaeining 50 % of mechanically deboned meat, 20 %.

Sndered chicken fat, 30 % in total of sodium caseinate and water as a function of sodi-

meacasfiinate content and the stability of emulsions containing 50 % of mechanically deboned
tiot' 40 % of sodium caseinate, 46 % of rendered chicken fat and water in total as a func-
rat“ of tat content. Dependence of the emulsion stability from the different protein and
It ;Content is more defined in case of protein and less in case of fat.
dieis known that salt has a destabilizing effect on the enulsion. However, in emulsions stu-
4t 4 the influence of the salt content (from O to IO %) on their stability was rather weak.
ag the 581t content of more than 2,5 % the emulsion stability decreases (¥ig.2). Apparently
Gy ohe high content of mechanically deboned meat (50 %) the structural net, being formed
Qqeins heat treatment, tends to smooth over fat separating effect under the salt action.
Dap 9t the main technological problems in the production of ham in casin%s, i.e. from com-
tux.ati"ely small meat pieces, is to manufacture the product with intact (monolithic) struc-
tqbe Which is kept even during ham slicing. Objectively, forming the dense monolithic struc-
I“z«oe lay be determined by a force necessary for breaking a sample of a specific shape.
lnenm the well-known processing techniques (curing, massaging, using emulsions, heat treat-
8 i) Cooling) massaging has the greatest influence. After I-2 min of massaging tl.:e meat
llueéscm-\ﬂ protein sofution appears on its surface, its quantity being increased with conti-
Slng Dassaging (when the meat was pre-salted with dry table salt). During cured meat massa-
Pig the complete absorption of brine takes place within %~5 min, then the surface of meat
qucea becomes sticky. Massaging broiler meat is limited by I0-20 min, as it tends to com-
{ atiVely quick splitting of muscle fibres and loses its integrity. Therefore, strengthen-
(I'j‘_gtg‘)i intact structure of ham is observed only during the first I0-20 min of massaging
4t D<),

dgpihe S5-score evaluation ham prepared with emulsion added had a higher score for its ten-

&
(4?01955 (4,4) and integrity (4,5) as compared with ham samples prepared without emulsions
804 4,1 respectively).
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Fig.I Emulsion stability as a function of sodium caseinate (I),
rendered chicken fat (II) and table salt (III) content
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Fig.2. Effect of massaging time on the nam integrity




