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’ﬂhSRODUCTION

Bipps Sformation of meat myo-
Igeslll&r proteins and its cha-
own der various effects are
Wity o be greatly determined
Yy Re main qualities of the
thezSRed meat products, since
the g, JUalities are related to
oy  State, gpatial configurati-
Qgpo 1Bteractions of prorein
W1y “ROlecules in myofibrils as
gy 88 to the state of the

g 5 in contact with proteins.
lopparoilability of data on can-
milarlonal changes of myofib-
prro Proteims in the dynamics
%m_o Céssing, on the one hand,
ihmen,the changes of the water

~§lps 10 meat, on the other,

ﬁ@ prregulate the course of
ggh\qECesses in such a way that
actwregllty products are manu-
gy

Thenzg%s AND METHODS

ﬁgs()s?s were performed by me-
I\i'Scencllﬂ’UJL‘J.rlslc: protein fluo-

e /5/e /4/ and thermogravimet-
gfthe Nethods. As the object
g dstu@y served pork longis-
3d 5.40r81 muscle with pH 5.95
3 Qogp.” baken within the first
&PS hi Pem.; pork was aged for

hpg S and kept in cure for
e

N
PlulTs
03 58 of

Dogy,, the fluorescence peaks

aged for different peri-
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ods and having different pH-
values, as related to tempera-
ture, show that changes in the
muscle proteins of cured and
non-cured /6/ meat during hea-
ting differ greatly. Unlike
non-cured pork, temperature
curves of cured meat are clea-
rly two-humped ones, i.e. in
the proeess of heating from

50 to 90°C muscle proteins of
cured pork have two denatura-
tion transitions with a coagu-
lation one in-between them(Figl).
The maximum temperatures

(T) 3 and the extent of
pro 8%fn structure loosening
are different and depend on
ageing time and pH of the meat.
An exception is only pork with
PH 5.95 taken 24 hrs pemes (ise.
rigor meat). During such meat
heating there is only one de-
naturation transition, its de-
velopment being at maximum at
the temperature (appr. 75°C)

at which the maximum number of
coagulation rearrangements is
observed in meat of different
ageing times.

In pork with pH 5.95 the first
denaturation transition reach-
es its maximum at 65-70°C, the
second one at 73-80°C, the
highest tem%er§turq_o% the 1st
transition (T being
observed in mga%axgured 48 and
72 hrs p.m. The temperature of
the maximum development of the
2nd transition (with the excep-
tion of rigor meat) during age-
ing for up to 96 hrs does not
change and equals 80°C. The
degree of protein structure
loosening (a2 ) is also high-
est when meat is cured 2-% dgys’
pele; by the 4th day it decreas
ses with temperature. It is of
interest that in the meat cured
within the first % hours p.me.
the temperature of the maximum
development of the 1st denatu-
ration transition and the deg-
ree of protein structube loose-
ning turned out to be much low-
er as compared to the meat

aged for 48 and 72 hours.
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In PSE pork (pH 5.45) cured 3 2-3 days p.m. A significas® = lo
hours pem. the maximmm develop= fference is that, unlike~n§irl -
ment of the 1st denaturation cured pork, meat cured Wlts) b
transition is at 68°C, this the first hours p.m. (3 o |
temperature remaining practical- has a lower temperature 33“6 ¥
ly unchanged within two-day extent of protein structurion b
ageing followed with a reducti- loosening at the denaturathrs. L
on down to 63°C. The temperatu-— maximum than at 48 and 72 ;
re of the maximum development 108 ¢
of the 2nd denaturation transi- The temperature of the m&* g |1
tion (T2) during ageing changes development of the denatWf’ i |¢
only slightly, from 82°C on the of cured PSE pork during day® 1(
1st day post mortem down to ing did not change for 2 pis |2
80°C by the 2~4th days. The de- post slaughter, whereas b o8 |
gree of the denaturation loosen- feature of non-cured meatjrst )
ing of the proteins of such maximal only within the £
pork in the course of heating hours p.me. 9
is highe$t when pork is cured w8 |
within the first hours p.m. The nature and reasons of i
Then it is decreasing in the appearance of the ond deBé” - E
region of the 1st denaturation ration peak during heatlng Y
transition down to the 4th day, red pork ate not clear @@ E
in the region of the 2nd one - to be further studied.
down to omne day, starting to B | b
increase after that. Thermogravimetric resul®s "y C

cured pork weight loss ate :
Thus, PSE pork differs from non- meat juice release @orréer e |
mal pork in that it is charact- well with the data of flU9% ;e i
erized with the highest tempe- cence analgses, the fol’mer Of I
rature of the maximum develop- sults evidencing the valuet of
ment of both denaturation tran- WHC. Higher rate and amo 15" :
sitiomns and with the greatest the meat juice released B ref g
extent of protein structure lo- be related to the temper? agW l
osening if meat is cured within at which muscle protein Y e j
the first hours post mortem. At lation takes place, siﬂceto 1
the same time these properties ter in the meat is bound spe |
of normal pork (pH 5.95) are them directly. ThermogradV™(pf
maximal in case of meat curing ric curves of normal por fifmg ;
2=% days peme The degree of £ 644) (145 hrs Dele) coB |
protein structure loosening at this completely (Fige 22)' juﬁ :
the coagulation transition peak i onificant increase Y-t |
in PSE BoTk is higet whon meat 8 Blenlll o T amei ol
is cured within the first hours mes prior to curing (e%¢%E7d” |
p.ms; the temperature of the the first 24 hrs) is pote d :
maximum development of the ‘st ter the temperatures 70 o e 1)
denaturation transition in PSE 80°C are reached, i.e: 2 g
pork is lower (6%-68°C as com=- temperatures which are eﬂatb‘ z
pared to 65-70°C) and that of ximum ones for the two & :
the 2nd one is higher (80-82°C ration transitions ip ch' gl |
against 73-80°C) at all ageing structure of muscle Proturede 15
times prior to curing. of cured pork. In meat.ccrefﬁ |

24 hrs pe.m. the above 187 pd
Our previous experiments on nan- starts earlier, at 6500’*@1‘315/
cured pork allow to state that the curve is of a moTe S P
normal post-rigor pork (pH 5.9), htened character, 1.8«  .g5
both non-cured and cured, has te of juice release chai,ls 353‘
the highest temperature of dena- practically twice at b Ve
turation and the maximum degree ing time: up to 65°C 2% 108"
of protein structure loosening It should be remembere
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Sop ;
%owlth_such ageing time pri-
Qﬁticurlng has only one dena-
Yeg O transition with its

at 720¢, As for meat juice
0 . during heating throught
hmalahge of 20-90°C, most op-
'3 5 for the pork with pH<6.4
%y Seing for 48 hrs p.m. In
%elCaSe meat juice losses are
lsreeast ones. Thus, when 85°C
fpeqiChed, weipht losses of
%Mg.ag?rk are as follows

5
ﬁ}éﬁs POst mortem 123%

> Post mortem 17%
?éhr5 POost mortem 9 o 4%
96hr: POst mortem 1248%
%e POst mortem 104 5%

S
E%ed%aabmjﬁM£%etmw
a%e %Qred_ﬂ.B hrs 8.m. did not
hhﬁg € highest WHC during he-
Qg Curing at 48, 72 and 96
emutg'm- yielded much better

B

ﬁﬂcicle pbrotein structure and
g ponges in cured pork du-
bmntiatlng differ greatly

2 OSe of non-cured pork.

N

§§m§§ Dature of changes in the

mqp0r£r9tein structure of. cu-

%@is .1n the process of heat-

%gmrkdlfferent and is related
n, - 38eing time prior to

3 and to pH~value.

20
W aimﬁtl pork (pH 5.8-6.4) cu-
X wope2~> hrs post mortem is
tpbe opoc_ 88 judged by the

w8 war Protein and its contao-
iéﬁmgater, than after

DQDlSQf 48-72 hrs Pelle, le€o

ties‘POOTer processing pro-

VR
ﬁ%lmrmuscle proteins of cured
Wy Rg & Dehave best of all

in o8ting if pork is cured
€ first hours p.me
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Figse 1+ Maximum of the fluorescence spectrum (A ), the temperature of maximal development of -
denaturation changes (T___ "X

pork having pH 5.95 (W)™ Fna

To curings

Q - A Neay

X\ ) and the degree of protein structure loosening (aX ) in cured
e — 21 sy

545 (B) as related to post mortem holding time of raw meat prior
A — L8 reay — 72 hrsy X

OS¢ hrs.
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§€ed §' Thermogravimetric curves of cured pork having pH ©.4% and
O different time prior to curing:

B 345 Bra; A - 24 hrs; @ = 48 hrs; x - 72 hrs;
9% hrs.

%

937






