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Abstract

During the heating of meat, meat proteins are denaturizing, which causes various changes in the structure of
the meat, such as the destruction of cell membranes, tearing of muscle fibbers, tearing and dissolution of the
connective tissue proteins, coagulation and gel formation of the myofibrillar and sarcoplasmic proteins.

The aim of the study presented in this paper was to investigate the effect of heat treatment by roasting and
cooking at atmospheric pressure on the rheological properties of M. longissimus dorsi of pork in the
temperature range between 51 °C and 100 °C. Consequently, the TPA and Warner Bratzler tests were
conducted, for both processes of heat treatment, after each of the observed temperature in a given
temperature range. By TPA test were determined hardness (g), elasticity, cohesiveness, plasticity and
chewiness. Warner Bratzler test determined the change of strength (N) and shear test (Ns).

The observed parameters during rheological tests showed constant statistically significant change (P <
0.001) of observed values with temperature increasing during the both heat treatment processes in the given
temperature range. The most optimal temperature in the centre of the sample during thermal processing of
pork meat is in the temperature range between 71 °C and 81 °C. Heat treatment by cooking gave products
with more desirable rheological properties, as seen in relation to the thermal treatment by roasting.
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