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the finished products characteristics and the use of intermittent tumbling
was investigated, for two cooking methods, over a group of approximately 200 pig thighs, of Cotswald breed,
to DFD properties, recorded by means of pH, Fop and Hunter values measures. The intermittent tumbling
ternated the following movement and rest time (min): 2/190 , 4/190, 8/180. 15/160. The two cooking procedures
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% 10, -archers have focused on the effects produced on meat tissue by massaging and tumbling techniques (KRAUSE
Mag 715, OCKERMA t al,L1978, MOTYCKA et al 1983). This processing method is used for different reasons: the
lq“::mL .I'rw- SS usually 1nvolves movements of meat tissues with other meat tissues and the smooth surface of a
1 ) oy, ““rf' drum with paddles rotating around a vertical axis. The tumbling technique is more rigorous: in the rotating
| *1€ meat falls against metal wa 1using rupture of cell membranes
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0" %::u;” > Involves frictional energ nd tumbling involves impact and frictional energy. This energy is sufficient to
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lim‘:'\ “I"‘ Methods are described:REICHERT (1982 reports tumbling losses and yields for different tumbling speeds and
Lin the flams cooked at a constant temperature and for Delta-T-Cooking, giving particular importance to resting periods
( Wmblin g procedure
e Other hand the effect of these techniques may be vigorously influenced by the raw materials used: in the meat
mdUSLrW ; hand the effect of these u:“..“iq.u.\.r“.g\ r \Apjm\v}.\._\ in ULH(Q.A _\‘ € raw rjm erials used: i s
merem > “1€ main faults are known as PSE (pale, soft, exudative meats) and DFD (dark. firm. dry meats). The use of
30 Lp()p( e AW materials, from extreme -}‘.\}: to DFD cases, on a cooked ham production line, greatly influences the binding
¥ bre “MES of the resulting systen all the phases of production, and the organoleptic characteristics in the finished
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nding capacity is of great importance also for the yield, a critical parameter from the economical

y authors (SHEID, 1986 and WIRTH 1986) recommend the use of normal or tendencially DFD meats for

Je | on P “M and the pH 5.5-5.6 is considered the limit value for this process. Some recent reports on cooked ham made both

k54 t‘(hn‘ ad normal meats (HONKAVAARA, 1988 and 1989 give almost twelve points of difference between the

| v Iij-f(Armg“ | yields of the two classes of products, and also a poorer organoleptic quality for the cooked PSE product
brjrk'r:"“l *00king techniques on quality characteristics were also examined: these effects where well synthetized for fresh
The a HEYM 1990), both for texture, colour, and aroma characteristics in the finished products

hf“uf Ty H(Urp(,\‘ of ¢ research was to examine a batch of approximately 200 thighs from Cotswald cross-breed pigs, over a

t "%I’Uhml:d PH 45" be tween 5.7-7, or pH 48 h between 5.3-6.4, for their suitability for cooked ham processing, without using
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f | Gay, ‘DVestigation were processed 200 thighs, from d cross-breed pigs. No thigh was pale, soft, exudative or

'm and dry in

appearence. Each carcass weighed 135-150 kg: muscles were chosen with pH 45' between 5.7 and 7
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