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i Comprises data obtained by method of differential scanning calorimetry used to
N

¢ Process of heat denaturation of intramuscular connective tissue collagen at hea-
080 °C or meat, belonging to different quality groups: NOR, PSE and DFD during its
2 to 72 hours. It was shown that PSE meat differs significantly from the other
I g8roups by temperature of collagen heat denaturation maximum at 24 hours of

¥ was supposed that this property of PSE meat may give basis for identification
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Structure of intramuscular connective tissue collagen and its change during
Bleay Processing of meat influence significantly toughness of meat and after chop-
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Y. ¥ Water-binding ability (Whiting R.C.). Thus, it is very important to define con-
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Wdey which negative influence of connective tissue on these characteristics could
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b, Change of structure of intramuscular connective tissue collagen in the process
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o ®d. First of all it seems to concern time of post mortem ageing of meat. Earlier
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| A% Qelng are available but they show contradictory character (Stanton and Light,1988;
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*ir al.,1989; Stanton and Light, 1990; Stanton and Light,1990). Some authors consider

1, “® Process of post mortem ageing, changes in the collagen of connective tissue
fot take place or are insi nificant, and because of that could not be identified.
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%8 on partial deﬁr%datlon of collagen in course of ageing due to participation of
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Izyme in this process. In this case time of these changes vary from 8 to 24 hrs.
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1ﬂa l d&YS, according to different authors. However, for this research connective
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a%‘ Oly Normal meat was studied, that is of meat with normal course of post mortem
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Iy, % We aimed at the study of the state of intramuscular connective tissue collagen
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g the brocess of ageing to 72-96 hrs. amnd also during comparative research of the
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& quality groups: LIOR, PSE and DFD. This study was conducted using method of dif-
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We Uning calorimetry (DSC), (Honikel and Cheon-Jei Kim, 1986). Intramuscular con-
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Sy b On heat denaturation of intramuscular connective tissue collagen showed that
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; PSg bork collagen differ significantly from -chauges of this protein in normal
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during first hours post mortem is 3-4°C lower than in case of lNOR meat

ageing it gradually grows becoming equal for both quality groups after

in NOR meat this process is different: during its ageing to 48 hours temperat® 758,

turation maximum of collagen lowers and remains unchanged
It is worth noting that after 24 hrs post mortem IICR meat
ture peak at 70°C at the heat absorption curve, this peak
ming the major one, and the initial peak at 6%-64°C remains
Similar picture is observed in case of DFD meat. Connective
during heat deunaturation after 24 hours of
However, this meat differs from normal one
72 and 96 hrs) temperature of heat denaturation maximum of collagen remalnsS ,
ther decreasing, nor increasing (~63-64°C).
During heat denaturation of intramuscular connective tissue of PSE meab, & B
peak at 70°C was not discovered. What are the reasons for the presence of

70°C in some cases and for its absence in other ones? Of course, further

tissue takes place,i.e. artificial aggregation of collagen fibrils. This
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tural transition with maximum at higher temperatures. Upon accomplishment © ¥
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) =0 such "aggregation" disappears, so does this high-temperature structural
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" It is known (Honikel, Cheou-Jei Kim, 1986), that in PSE meat length of sarco-
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. Process of rigor mortis development is not changed, thus, "aggregation" of

s doesn't occur.

11 of intramuscular connective tissue collagen of NOR meat during its i

ageing
\ S cawu be probably explained by lysosomal proteinase activity (Stanton and Light,
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i increase of colla-

brobably inactivated in DFD meat. Inverse process of ts
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\ Meat seems to occur due to the "marinating" effect of lactic acid, abundantly
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! this meat during first hours post mortem, its content g

@, U8 because of enzymatic splitting.

radually decreasing

Of research have shown that PSE meat differs significantly from normal meat
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P onnective tissue collagen during heating. Absence of heat denaturation
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R llaﬁel ol PSE meat at 70°C (24 hrs of ageing) and its presence in normal and
he.\
. ag ’ T : - L . 5
lpﬁgﬁ Way serve means for identification of this type of raw material even after
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