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“uces a distance of the isoelectric point, increasing the water retention in the meats (SHULTZ, 1972)

aclige\?r, TROUT and SCHMIDT (1986) have observed that the ionic force action is different from the pH
teng; N fi C‘I;l‘,lff‘ does not increase the phosphates capability of increasing the cooking efficiency (RC) and the
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(P<0.05) in the phosphates effectivity. Therefore, if the phosphates were modifying the electrostatic
ng the pH, an increase in the phosphate effectivity would have to occur By modifying eld
PH, the electrical charge in the phosphate and in the protein of the meat should change, because the latter cou
increment the eletrostatic interactions between the two (the phosphate and the protein). This could chang® :
protein format and its functional properties.Since the pH has no direct effect in the phosphate behavior, this
proves that the hydrophobic effects of the phosphates had a predominant action in the functionality. There i
once that the phosphate eletrostatic effects are reduced, the hydrophobic effects of the phosphates becom®
dominant. And, presumably those changes in the hydrophobic interactions are the ones that increment the
functional properties (TROUT and SCHMIDT, 1986).

f

Phosphate effe

interactions modifyin

fect in the sensorial properties

The phosphates besides favoring the extraction of miofibrillar protein and increasing the CRA, they have I

influence not only in the muscle texture but also in the sensorial caracteristics of the cooked ham (PED
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etal, 198s)
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higher punctuation (P<0.05) not occurring significative difference between this treatment "
ent with Control and Mixture 3; the hams treated with the Mixture 2 and SHMP - 5 have presé?™
low punctuation, as far as slicing is concerned, the hams treated with STP - 100 have presented a better
punctuation and the ones treated with Mixture 2 presented the lowest punctuation (P < 0.05), the other

reatments did not differ significatively among them; as far as the flavor is concerned, the hams treated W ong
| ] lowest punctuation, the other treatments have not presented significative differences ‘a‘m
1g the texture there was no significative difference am ng the treatments. In figure 1, £ was
| that the Mixture 3 presented a relatively lower punctuation, althe ugh significative differenc®
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among the treatments with the Control, STP - 100 and Mixture 2- a significative dltlbl'cf’c
n to the treatment with SHMP - 5 (P < 0.05). To stress the effect of the phosphates, there 15’1 ich i
relation between the punctuation of the sensorial attributes and the loss by cooking (figure 2) showing “4[
the best treatment for the "cook - in" ham processing. The hams treated with Mixture 3 presented the bc>
ation and the minor loss in the cooking followed by Control and STP - 100: the hams trcﬁwq > butes
- 3 presented a relatively high loss in the cooking and a very low acceptability of the sensoral 8 i
he hams treated with Mixture 2 presented a larger loss in the cox king and a reasonable accept?
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With the results obtained by VOLLMAR & MELTON (1981), it can be said that the use
f SHMP does not have a good influence in the profit and general quality of the product. It can be
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observed that the phosphate influences directly the general quality of the "cook - in* ham specially be be

better retained the quality of pickle added, with that, the organ: leptic properties €

because noting was lost during the cooking
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- 1he "cook - n” ham processed with different types and mixtures of phosphate, presented in generals

not presenting significant difference between the treatments:

£00d proiits, not | : 'of[he
- The ham treated with Mixture 3 presented a superior quality, specially in relation to the :ucccptablh‘.‘
sensorial attributes, and to the minor loss in the cooking, and presented a major profit; ‘ ’mbnity‘
- The phosphates contained in Mixture 2 presented a major loss in the cooking and a reasonable uccctassing
f the sensorial attributes. Thus, it can be stated that this treatment is considered as inferior to the PO

and general quality of the cooked ham
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