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INTRODUCTION

It is known that starter cultures
accelerate the maturing processes
with formation of typical colour,
flavour, taste, and consistency of
the finished products (15, 16).

However, there is not sufficient data
available about the
destruction and maturing processes,
being of fundamental importances for

protein

the shortened technological cycle of
raw-dried meat production.

The aim of this study was to
investigate the influence of some
freeze-dried starter cul tures
(Lactobacillus and Micrococcus) on
the proteins during the maturing
process and drying of meat products

prepared out of not-comminuted pork.

MATERTIALS AND METHODS

In our study we used fresh cooled
meat m.longissimus dorsi 24 hour
after slaughtering.
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Goll et al.(8)
sarcoplasmic proteins all enzymes are

ding to inside the
which is in connection

during

concentrated,

with the postmortem changes

maturing of the meat. It could be
the explanation of the structural

changes found in the present study.

The mathematical interpretation of
the experimental data revealed that
the investigated factors in all ver-

sions are statistically proven at




Fx>99.9% and strength of influence’mx
from 78.81 to 97.17%. About the sam-
ple groups the experimental data were
interpreted using two-way analysis of

Fig.4 Sarcoplasmic protein spectrum: 1th day of study (raw material

Fig.5 Sarcoplazmic protein spectrum: 16th day of study (sample group

variance. The predominant influence
was for the factor "maturing period"
Fa with the strength of influence 1] a
from 71.85 to 86.81%. The strength
of influence of the factor "starter
culture" Fg was also statistically
proven with strength of influence 'qa
from 8.58 to 16.90%.

The results of statistical interpre-
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