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ReseaCh and experimental studies as well as the practical work of plants revealed conside-
bﬁﬂe Variances in quality of separate cuts received as from different pork carcasses as
Ton One and the same carcass. Analyzing changes of pH values in separate cuts of half-car-
%SSGS, those values occurred to be inadequate relating to M. longs. dorsi. Other muscles
lffel‘red to a large degree from M, long. dorsi, if taking into account its food, mechani-
cmﬂ Structural and other properties. In the given study, results of quality estimation of
ork ugcles were summarized. The ultimate aim was o arrange muscles according to the de-~

8 of their quality determined by the complex of single indices.

Buscles were separated from pig half-carcasses of bhe second grade with PSE, OR and DFD
caraCteristics. The following cuts were analyzed: fore cut (contained muscles: 1 — infra—
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Matyg 2 = supraspinatus, % - triceps brachii, 4 = cervical middle cut (contained mus—
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5 - longissinus dorsi, 6 - eye muscle of loin), hind cut (contained muscles: 7 = mid-
k muscle, 8 = quadriceps femoris, 9 = biceps femoris, 10 - semitendinosus, 11 = semi~
anosus). Technological, mechanical and structural properties as well as consumer and

- Tive value appeared to be the essential properties of the raw meat, therefore 16 sing-
elndices were used for the analysis, because they related to mentioned properties and we-
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OWreCelved by means of well=known and tested methods.
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Ver some of 16 single indices received in the experiment duplicated the showing, there-
10 single indices were chosen similar to those used by estimating beef muscles (1),
Characterized the chemical coutent (total protein - Y1, counective tissue - Y2 and Tat
» colour (light - Y5, pink - Y6 and yellow ~Y7), mechanical aund structural propertics
. lus of elasticity - Y12, tension by axial compression - Y13, ratio of maximum shear
w#@e to cross-sectional area of the sample)s All mentioned indices were taken into account,
b le estimating complex index of quality by methods of rating.

¢ rlngton functions with one- and two-side limitations were used for plotting single indi-
€3 o ; ; = : . A : x ! ko 30
B of quality on the scale of rating. Initial points on the scale of rating, coelfficients
' 0 & I for single indices were gsummarized in Table 1.

Table 1

Initial points and pattern coefficients for single indices
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It should be noted that initial points for single indices were chosen proceeding from the
assumption that ratios of the greatest value of a single index Lo its least value were to

be equal in actual and numerical scales. The complex index was estimated according to fol=
lowing patternss - additive pattern: IA = h(j)/m ; - multiplicative patterns IM=h(1)*h(2)*+*
eo*h(m), where h(j) is j-th value of the single index characterizing muscle quality, m -
number of single indices used by estimating the complex index. Complex indices for various
muscles were summarized in Table 2,

Table 2
Values for complex indices
‘.——/
Muscle Absolute values for complex indices Ratio to the least value oy S
Rumber M IA m IA oA
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Analysis of values for single indices revealed ingignificant differences between contents of
the tobal protein and connective tissue protein. Only neck muscle had 4.6% less protein tha?
s longissimus dorsi. More significant differences were observed in the fat content and me~
chanical and structural properties of muscles. Ratios of the greatest values for single i~
dices to the least values were correspondingly equal to: Y4=3.84, Y12-3.70, Y13=3.16,
Y14=2,06, Y15~1.46, ¥16=2.60.8ignificant differences were revealed among single indices of
muscles separated from carcasses having non-identical properties. Thus, water-binding abi-
lity of IOR muscles was 6% higher than in PSE muscles, but 6% less than in DFD muscleSe

The analogical picture was observed relating to mechanical and structural properties. Fac~
tually PSE muscles had less values, whereas DFD muscles had greater values in comparison
with the same properties of NOR muscles. In particular, corresponding values were 5,8% and
10¢%% for long modulus of elasticity, 4.8% and 8.9% for tension by axial compression, 5.7%
and 1 (0.9)% for ratio of maximum shear force Lo cross—sectional area of the sample., As 1O
colour indices, another regularity was observed: DFD muscles had the greatest value (20-9>
for colour intensity.(lightness), whereas PSE muscles had the greatest values for pink co~
lour (44.7) and for yellow colour (11.0). Analysis of complex indices showed that the addi”
ttive index was less sensitive to the variation of single indices (ratio of the greatest
value to the less value was equal to 1.60), than the multiplicative one (above ratio was
equal to 1.78). As a matter of fact, complex indices analyzed smoothed out differences ama%
muscules in comparison with single indicess Y4, Y12, Y14 and Y16. On the average NOR musc™
les had higher values Il=0.78 and IA=0.79, than PSE muscles: IM=0.,76 and IA=0,78; DFD mus~
cles: IN=0.73 and IA=0.75. liuscles tested were divided into three groups of quality by IM
values: 1. value Ili> 0.82 -~ for muscles 5, G, 10, 11; 2, value 0.71< 1112 0,82 ~ for muscle®
3y 7y 8y 93 34 value IN L0471 - for muscles 1, 2, 4. Because of evident differencesg in mus”
cle quality the necessity appeared to choose as ways of use for any particular muscle as M€~
thods of their processing taking into account not only a concrete part of the half-carcas®
(a cut) but its individual propertics (IOR, PSE, DFD) as well. Recommended principles and
patterns of estimating complex indices may be used for grounding and optimizing receipts

of new products, for improving and optimizing technological parameters for processing mus~
cle tissue and choosing adequate equipment, as well as for grounding and fixing prices for

raw material, products etce.
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