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SUMMARY . , . . . ,Luncheon meat pork cans were investigated microbiolo- 
Sically, sensorically and chemically after having been ste­
rilized and stored for one year. Selected parameters charac­
terizing biological value are assessed in relation to raw 
Material state prior to its thermal processing. Biological 
value (content of dry matter, fat, proteins, amino acids and 
Patty acids) was found not to have changed significantly even 
Uue to one-year storage. The pH value, fat constant contents 
of ammonia and/or linoleic acid seemed to be suitable analy­
tical parameters for the quality control. It was also found 
that neither in the course of sterilization nor after one- 
Vear storage did significantly decrease the content of BHC, 
UDT and PCB residues.
introduction „Ever growing standards have been set for the preparatiOL 
°f cans. Biological value and expiration period of cans de­
pend on many factors affecting both the production and stora­
ge. Choice of raw material, production technology, packaging 
material and post production treatment are of decisive signi­
ficance. Thermal schedule of the can production would guaran­
tee liquidation of thermally resistant microorganisms and 
enzymic inactivation with careful processing of canned mate­
rial . However, in the course of thermal processing, different 
ferms of interactions among various components of raw mate­
rials occur. Neither the canned luncheon meat pork may be 
°ensidered to be the product which will not change and which 
Peed not be paid special attention.
Ma t e r ia l  and methodsCanned luncheon meat pork was produced under common con­
ditions (about 30 % of beef, 70 % of pork, 2 % of salting 
fixture containing 0.5 % of nitrite, 5 1° of wheat flour and 
sPices). The mass of the content of one can was «50 g. the 
Packaging was made of welded sheet metal in dimensions of 
99 x 118 mm. Sterilization was being performed at the tempe­
rature of 121 °C for the period of 90 minutes. Having been 
Produced, the cans were stored at the maximum temperature of
15 °C and relative humidity of 75 % for the period of one
Voar.

A mixture of raw material was subjected to analysis 
Prior to its being filled into the cans (group 1 ), then -he 
°°btents of cans were analyzed within two days after the 

of production (group 2 ) and after one-year storage 
VSroup 3 )} respectively.
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Dry matter and ashes were determined gravimetricly, fat 
was determined by diethyl ether extraction and the total ni­
trogen was determined by microkjeldahlization (protein calcu­
lated with the aid of a factor of 6.25). Further were deter­
mined contents of salt and ammonia and pH values. Acidity, 
iodine and peroxide values were determined in fat. Essential 
amino acids were determined by ion exchange chromatography, 
tryptophan and hydroxyproline were determined spectrophoto- 
metrically. Fatty acids and residues of organochlorine type 
were determined by gas chromatography, trace elements were 
determined by atomic absorption spectrophotometry.
RESULTS

Microbiological and sensorical investigations met the 
demands on the valid standard for cans of this type and 
they are therefore not summarized in separate tables.

Of the basic can quality parameters (Table 1) the con­
tent of ammonia increased after'sterilization and further 
slightly more after one-year storage. The resulting ammonia 
content of 3 2 . 3 mg/100 g does not exceed the recommended va­
lue of 36 mg/100 g. The pH value increased after the steri­
lization and stabilized at the value of 6.24 after one-year 
storage. Fat constants mostly showed the values improving 
after the sterilization as well as after one-year storage.

No conclusive differences were found in the content of 
amino acids either after the sterilization or after one-year 
storage, similarly as in those of fatty acids (Table 3) 
with the only exception for linoleic acid whose content de­
creased significantly after one-year storage. The content of 
trace elements (Table 4) was balanced in all stages, inclu­
ding acceptable content of tin even after one-year storage, 
obviously thanks to the use of welded instead solded sheet 
metal cans. The contents of chlorocarbons and PCB are summa­
rized in Table 5. in the course of thermal processing a 
slight decrease occurred in the sum of BHC whereas the sums 
of DDT and PCB remained unchanged. After one-year storage 
both the sum of BHC and that of DDT were slightly reduced 
without any change in the content of PCB.
CONCLUSIONS

Experimental results confirmed that neither in the 
course of thermal processing nor even after one-year sto­
rage of canned luncheon meat pork did occur any signifi­
cant decrease in its biological value. Besides microbiolo­
gical and sensorical investigations, pH value, fat cons­
tants and content of ammonia and/or linoleic acid appear 
to be suitable analytical parameters for quality control.
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BASIC QUALITY PARAMETERS
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TABUS 3: CONTENT OF FATTY ACIDS in rel. * IN CANS AND IN THE MASS OF LUNCHEON MEAT PORK






