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The investigations are carried out for production
1mY >me of cooked and cooked-smoked meat products from
non-comminuted meat. The exj iments are conducted after the
analysis of advantages and disadvantages of the current

‘ Liuu and as a result a technology is created, which
ically decreased the curing materials and the means,
nsure necessary texture of the finished productse. The
iments are carried out with dry accelerating salting
d, that ensure uniform penetration mf r‘ut‘ing mate rlals'
the variation in curing n11~‘ ires, cor IJALAfg.Jd] t - c.,)”
% and sodium nitrite - O, to J,)Fﬁ. .ir optimal ratios®
, established. The results from the wtm;wr vations are
determined with physi,u@h~chal and UFJdH}l“”LJC analysese
I'he received experimental data show, that the lxnblty of
curing materials can be reduced to such ':vaid, that have a
ositive influence on the health-prophylactic effect. The
received good aroma-flavour parameters are due to the use of
honey, which is not only flavour corrector n¢$ a good re eductor
and hence in the finished product there are ly nitrite trac cese
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INTRODUCTION: Cooked ham is one of the most valuable
products of meat industry, according to which producers,
control authorities and consumers have always had high
requirements, regarding quality. The production of cooked
roducts can be systemized and reduces to processing of
eg or pork shoulder, that are treated with suitable sa
‘L;;onﬁ with combination of express ripenin ind cooking @

F ' ature, ensuring the product pasteurizing /Pizra
(Cuenbly the curing is carried out with
,;uwed salt solutions by injecting them into the
su efore the mechanical treatment or during it
/'Qin TyﬂtnA This curing is similar to the curing of
nup—aom i meat raw qum”LaLg, lesigned for cooking or
drying. Thc essential here is that after injection, the raw
materials is cured completely in salt solutions /fonlﬁ, 1)80/
Nevertheless of many advantages of this method, the qul]abll 1%y
of disadvantages is a prerequisite for searching of other
curing methods. Salting as the oldest method /Donald et ale

30/ has its advantages and disadvantages - the process is
carried out slowly and there is an impossibility to regulate
salt level in finished p'owuﬁ,. In spite the existing
tradition in using this method, it is improved by Chakarov

1t

/] ) ' . o ye o O . e :
, 1le /1979/+ Some of disadvantages of this method are
overcome by massaratlng of raw materials, which breaks the

the salt

2 s 4 Bl e , ) :
'colemma entTlitly and as a result acceler: .
<e" e o s 2
x3ctlve of this

i 4
enetration /Nestorov et al., 1980/.
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~ MATERIALS AND METHODS: In order to conduct our
investigations, we used the method -of Chakarov et al. /1979/
and the following raw materials - meat from pork leg and
shoulder and the muscle groups: m. quadriceps femoris, mMe
Semimembranosus and megracilis. We carried out also
Observations of three variants, that differes in curing
Mixtures and are presented in table 1.

\‘-— e
Table I
Curing materials, %
VARTANTS Salt Nitrite iscorbic Bold
e 5%5 0.0710 0.0%
B 2.3 0.005 0.03
c 2.0 0.002 0.0%

The curing was conducted by smearing and massarating of

muscles with previously homogenized curing materials and by
addition of honey. After 4-days ripening of cured raw materials,
they were subjected on thermal processing /cooking/. Then by
Mechanical treatment we added honey and definite % water %o

the ham raw materials after salting /0.600% honey/. We replaced
3/4 of necessary quantity /0.600%/ phosphates with glyceride
€mulsifier GMC-C in quantity - to 1%. The curing materials
included 2% salt, 0,080% nitrite and 0,003% ascorbic acide The
received results were framed variational-statistically.

RESULTS AND DISCUSSION: In table 2 are presented the results
from chemical analysis of finished cooked-smoked meat products
Of different muscle groupse

—

Table 2.-The results from chemical analysis (%)

—

Muscle groups Water Fat Residual nit-
and variants content content Protein Salt rite, mgh
Variant £ max 70.12 1.5 o) TS B PO B T L

min 67.72 1.0 23447 2¢13 0435
Variant B max 68.80 245 25439 27 el

min 67.40 1.5 22446 2.0 0.80
Variant C max 68.98 3.0 244,73 2.2 0463

min 67.92 -5 23.25 1.8 0435
Variant A max 71.17 Do 24 476 o4 P9

min 67.90 149 23.89 2:3 . 2.65
Variant B max 70.53 De2 24,00 2.00 1.56

min 68.76 2.0 e MG 1.85 0.89
Variant C max 69.95 2456 23.68 2.00 0.79

min 69.78 2.43 23,42 1.80 0465
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11ts show, that the finished products from the

W 1scle ‘Tou 3 are with £00d or ":'wwftfiw,t\: parametersSe T'his
. ’ Pt BB 7 §- ravrms anrntes T mjy ~ < P 2 3 3
LA o Clally tne variants DBe ‘he 'Jn],ly’ ’b’.‘:')I";Lon 1S
‘ roves that 0.002% nitrite are not

Ou gk}
) ’ wil1lCOl
1

’ 1 ’ 1 S
yueh for a good colouring. Approximately equal scores of the
4

l

r in other two variants, give us grounds to »
r, that 0.005% are enough for a good colouringe. ihﬂfﬂrdlng
'y variants with min quantitly sa ¢ with the ic
s« The received total high scor 'Nwwxldmtuuoleptl
s can prove, that salting to her with mechanical
able not only to accelerate the chnological
. 1t o ensure products with high 1ality, with the
n quantity curing materials. ‘ew series of producé
ham with reduced quantity curing materials and with
nt of the greater part of emulsifyying and s \bilizing
es effect with monoglyceride, proved, that with the
salting can be avoided expensive equipments. In table

sented the results from the conducted investigations ©
co-chemical composition of cooked ham, produced according
to this new technologye

‘—/
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'he results from physico-chemical analysis n =
.———'/

PARAMETERS, %
___’—-/

pH
/
3 72470 4410 19.95 34 1.74 6okt)
+S 2.85 012 0.90 017 0.08 0e42
_._—/
'he results from these investigations inform us about the
rendered parameters, regarding especially significant parameb
of rational nutrition - salt level, free nitrites level and
protein content. At the rate of residual nitrites - 4.5 mgh,
in the finished products, we established in our examinations 5
approximately triple lower scores. 50% lower salt level is als

Nater Total fat Total Nitrite,
content content protein Salt mg7e

ers
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08Cahl 3 o) : . ) " . B s .
| M“Jdi.ﬁued, which does matter for avoiding some social

80ificant deseases. The conducted. observations give us

6founds to consider, that it is possible to reduce salt level

?‘h""‘ Lo replace one part of phosphates with natural emusifiers
ES(EOUKOd ham production. This is proved also by the received
%%1 scores from the grgano]eptic analysis, presented_ln
th0~). The results from the sensory analysis shqw, that the
Iced phosphates level does not influence negatively
nfﬁk(TPwyulule;pLi«; 5COTe. The honey has a t>ig jjlfltM:HCE)AOD the
‘Nﬁl Lquk score of cooked ham, produced with such U.Pechnology,
] Ch effects not only as a flavour corrector, but WLPh 1t§_
‘ich enzyme system, the biochemical processes, connected with

| the ripening of cured meat raw materialse.
e
‘y;"t’l'\; ')
PARAMETERS
Colour Consistency Smell 'Flavour Juiciness Total
score
78 76 79 8.0 78 748
\
d CONCLUSIONS: The following conclusions can be drawn,

:9°°Pding to the conducted investigations: 1. The accelerated
o;lting method develops possibility for prediction and control
Curing materials use in the production of cooked,
On~comminuted meat products. 2. 2% salt and 0.005% n%triﬁe
aPe enough for regular conducting of the curing and ripening
de for production of cooked products with excellent aroma-—
avour properties. 3. Salting can be used successfully in
%0ked ham production without use of specialized lines and

*Quipments.
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