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Background
It is well known that long freezing time has a negative effect on the functional properties
feed h ~  °f f0°d (Sh6nOUda 1980K  HertZman et al- 1988 f°und that the fishmeal of pig 
feed had a negative influence on the freezer storage stability of pork. Due to the over-
productron of the pork trimmings which are used for cooked sausage manufacture they must be 
frozen from some weeks to a couple of months. The effect of freezing time on the fat and water 
holding capacity of these trimmings is not known.

Objective

l T j n 7 ° Se V h1  WOrk WaS t0 determine the eff6Ct °f free2ing time “  the * *  and water holding capacity of pork.

Methods

l T T 7 7 cJ T T h La"draoaand yorks,,lra cro3ses °°“ from s,v6" —  i o -“  ' 'yPSS: °0nCent” te Plus h“ ”  9™ n  cereals (typed as -no™!-), w  plus
dried^ist ll (,ener9y M)' "normal" dried distiller's grain ("barley") and "normal" plus
110 k g T t t l r  ,  I T  7  °nI"al fat ( "b" U y  PlUS ar‘1"al £,t",• “ «“Skter weight was

0  k g .  A f t e r  ,  2 4  h o u r  c h i l l  a t  4 ' C  t h e  b e l l y  a n d  l e g  o f  p i g  c a r c a s s e s  w e r e  t r i c e d .

The tricing. cut Into 2 cm pieces which were analysed fresh and after freezer storage
polvethvlan h 7  respectively. During storage, they were kept In
polyethylene hag,. Fat and water holding capacity were analysed hy the Pohja method ,1,74).
«o Stur. and fat were determined hy the Nilsson and Kolat Method ,1,71). Protein (Kjeld.hl 
Nxo.25) was analysed by the ISO/R 937 method.

Results and discussion
D uring  freezer storage at -20-c the average water holding capacity of pork trimmings decreased 

s Z  th‘ ?  tD 17 * " 17 °£ adaed "at*r b°U"a by 100 » P»t). Figure 1
( r -  o 3 2 2 r : £ c r ‘ : o r r e i a t i o r ' b e t “ a a n  f r e e z i , , g  t ,m e  ° n a » « < «  c V .„ c i t y  oc
pork. H°“ V‘r' fr“ Zln9 ha<! ‘he fat holding capacity of

W a t e r  h o l d i n g  c a p a c i t y  

%

F i g u r e  1 . E f f e c t  o f  f r e e z i n g  t i m e  o n  t h e  w a t e r  h o l d i n g  c a p a c i t y  o f  p o r k  t r i m m i n g s .
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The r e  w e r e  a l s o  h i g h l y  s i g n i f i c a n t  c o r r e l a t i o n s  b e t w e e n  f r e e z i n g  t i m e  a n d  p H  v a l u e  o f  p o r k  

( t = 0 . 7 i 2 ,  n = 4 9  P c O . O O l )  a n d  p r o t e i n  c o n t e n t  o f  p o r k  ( r = 0 . 3 8 2 ,  n = 4 9  P < 0 . 0 1 ) .

Ta b l e  1 p r e s e n t s  t h e  a v e r a g e  w a t e r  a n d  f a t  h o l d i n g  c a p a c i t y  a n d  t h e  g r o s s  c h e m i c a l  c o m p o s i t i o n  

0 f  t h e  p o r k  t r i m m i n g s .  " E n e r g y  t r i m m i n g s "  h a d  t h e  h i g h e s t  w a t e r  a n d  f a t  h o l d i n g  c a p a c i t y .  

A c t u a l l y ,  t h e s e  t r i m m i n g s  h a d  t h e  h i g h e s t  p r o t e i n  c o n t e n t  a n d  p H  v a l u e  a n d  t h e  l o w e s t  f a t  

c ° n t e n t  w h i c h  r e s u l t e d  i n  t h e  g o o d  b i n d i n g  p r o p e r t i e s .  O n  t h e  o t h e r  h a n d ,  t h e  b i n d i n g  

P r o p e r t i e s  o f  " b a r l e y  + a n i m a l  f a t  t r i m m i n g s "  w e r e  l o w e s t  d u e  t o  t h e  l o w e s t  p r o t e i n  c o n t e n t  

ari|3 p H  v a l u e  a n d  h i g h e s t  f a t  c o n t e n t .

Tabi
e  1 .  T h e  f a t  a n d  w a t e r  h o l d i n g  c a p a c i t y  o f  p o r k  t r i m m i n g s  o f  d i f f e r e n t  f e e d  t y p e s .

If̂ —
triable Normal Energy Barley Barley + 

animal fat
Jitter holdina*. % 18.9" 40.0b 26.2 14.3a

holdina*. % 2.9" 9.9*" 4.3" 1.0b
^£otein, % 16.0“" 16.6Aa 15.4“c 12.9Bb
^2ii_ % 30.2ac 28.6*" 34.6“ 47.6Bb
Ki2i_sture, % 53.8a 1in 50.0“ 39.5Bb
UiL_ 5.66" 5.83“ 5.74ab 5.60Bct -- 14 14 14 7

j j6  a m s  o f  a d d e d  w a t e r  o r  f a t  b o u n d  b y  1 0 0  g  o f  m e a t .
( P ^ S w i t h i n  a  r o w  w i t h  d i f f e r e n t  s u p e r s c r i p t s  a r e  s i g n i f i c a n t l y  d i f f e r e n t  ( P < 0.0 5  ) ” ■" 

<0 . 0 i)»-b.c and ( P < o . 0 0 1 ) AB ( t - t e s t ) .

E l u s i o n s
Du

loi
s to:

r l n 9  f r e e z e r  s t o r a g e  o f  6  m o n t h s  a t  - 2 0 " C  t h e  w a t e r  h o l d i n g  c a p a c i t y  o f  p o r k  t r i m m i n g s  

C r e a s e d  s i g n i f i c a n t l y .  C o m p a r e d  t o  f r e s h  p o r k ,  a l m o s t  h a l f  o f  t h e  w a t e r  h o l d i n g  c a p a c i t y  w a s  

s t  a f t e r  6 m o n t h s '  s t o r a g e .  F a t  h o l d i n g  c a p a c i t y  o f  p o r k  t r i m m i n g s  w a s  n o t  a f f e c t e d  b y  t h e

r a g e . M o r e o v e r ,  a  h i g h  p r o t e i n  c o n t e n t  a n d  p H  v a l u e  a n d  l o w  f a t  c o n t e n t  r e s u l t e d  i n

v a t e d  w a t e r  h o l d i n g  c a p a c i t y  o f  p o r k  t r i m m i n g s  u s e d  f o r  c o o k e d  s a u s a g e  m a n u f a c t u r e .
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