RN ECETINSRE
I. Balting {2727 % NaCl O BEHEIZ OV T

LIPS T O N T

NaoTAKE TAMIYA, AKINORI KOMATSU : Studies on the manufacture
of Chinese type pork-steak (yakibuta).
{172 On the osmosis of NaCl in the salting

] iR

F X - -

BER 128530 X 0 HEIC A TR CRICRA OIS T TS Do i THICIHERA A D —
HIHROBREXIRE LTV 525 UL UEBSCEESEET 2 kRO FHRP 2 D 0» %
WRDHETH Do RDICEBIRELEC BT 2 IR RFIIIFE DD C, 2SR OFEEDOES
RRETT 5 B OREINER L LKA X © NaCl BiF a2 A Lo

Bz o NaCl BFEHEIC O T KD 4 < O B ek X5, Bt STADLERY 1%
25.4~26.9 2 o3 Ly NaCl @ic g% v 4 a3t o s 14.6~16.1 2 <, 3L
DA PLT BT L AR Ul ok O34 X AuE 3341 salting % 47->7c Ham i 6.1 2 O
NaCl 2354+ 5o /N RTEHD (ZAAICOWT, Fo NaCl 21, Rt fEHE, SR, 6
DIRGET DN TORB R OB A Hek LT Do WHEY 1 Xhug 202 NaCl cix LT 7
~8 % 8%, LAY (X, WICADES NaCl % 20 %hhx iov LB~ T Do

453 STADLER O HIECHEGH A% © NaCl B i &g E# o NaCl g & &5t
B & OEMRICHEE N TOERA T OO T, HOMEAE- e LTI ZCHET 20

NG A ERT DI040, SAOEBNAES Uic stbUMHEH 2 B S sUb e ARdt s SE
PS5 A B 75 3 AT B AN T 42 A S LR RS %0

I = & #F &

(1) %= & #H H

S 4 A 2 IR L e L Middle Yorkshire 46448 7 A CHERM IS D THLDOT,
FER: % 2 BRI A L7 b D& R Lo

(2) £ & F &

HEROKEXIAT 3x3x 15em &1, salting 13, pickle curing ko7, NaCl
D BT MorER 3 12X » Cl Zsiz# LT NaCl #2301 Lz,

* PR YOS SR T
o R R UEE R, PO PR
ook O S R BT




180 ST P A 13 Y o

o5 15y, NaCl @k 5, 10, 15, 20, 25, 30 42 0 4 D % ifh D 3 21k 4 BT Lk
PR & 4 BB Nacl g it LHO A DICEBBE T & L,

45 2 Ty, 20 2 NaCl #icH P A% Bt LisiEici Z, 2,4, 6, 8, 10, 12 11 [ ihic
K4 D% T L NaCl 25 i UCBS i a Lo

#5 3 KTy, 20 % NaCl it a @it L, 00~5C, 15°~20°C, 25°'~30°'C okl M i
g oAt & 2 1 Hic NaCl &5t U CBE & o

TS Uiy, KOOSR Uik Lo

D MBI D 22 IR A bk &, 17 -SRI 1T 2 [l =B D A A 1T Uz o

2) W% RiEsedh o NaCl 258y UTalic Lizo

3 Cl ojgiicix Blank test #5M LC AgCrO, » 2Euc -7 AgNOs D4 kb
DD RS [ Foo IERIRIER A FER LTt Lico Jiftlh MORHR 740 Has HIEIC 5270
4) sEhro#lls BEAUME'S hydrometer ClsE LCE# & Lo
5 BEUPEN 1 MR B L TBBEO L2 L,

[ =BHERECER

j‘i“i‘k%ﬁ#& % ';]:“li_((lf;j( @7[;,(;{ 3?) 5o

Table 1. Osmotic capacity to density of NaCl
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Density (%)

5 10 15 20 25 30
Pork-weight before (g) 174.8 235.1 254.4 341.3 242.1 225.6
Pork-weight after (g) 254.3 285.4 292.2 276. 4 267.7 237. 4
Capacity of NaCl before (g) 50. 340 99.821 150.014  200.212 249. 914 300.843
Capacity of NaCl after (g) 45.534 93.514 142.359 191.257 239. 099 288. 689
Osmotic capacity of NaCl (g) 4. 806 6.307 7.655 8.955 10. 815 12.154
Osmotic percentage (%) 1.89 2.21 2.62 3.24 4.04 5.12

Table 2. Osmotic capacity to days of salting

Days
2 4 6 8 10 12

Pork-weight before (g) 197.2 241.3 271.8 238.6 261.9 255.7
Pork-weight after (g) 231.1 276.4 282.6 239.5 256. 2 246.3
Capacity of NaCl before (g) 201.041 200.212  199.461 200.341 200. 849 201.405
Capacity of NaCl after (g) 196. 05 191.257 187.56 188. 079 185.758 185.79
Osmotic capacity of NaCl () 4.991 8.955 11.901 12. 262 15. 091 15.615
Osmotic percentage (%) 2.16 3.24 4.21 5.12 5.89 6.34
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Table 3. Osmotic capacity to temperature of salting

Temperature

0° — 5°C 15° — 20°C 25° — 30°C

Pork- we1ght before (g) 197.2 227.6 252.3
Pork-weight after (g) 231. 1~ 253.7 284.8
Capacity of NaCl before (g) 201. 041 200. 874 202. 096
Capacity of NaCl after (g) 196. 05 193. 543 192. 499
Osmotic capacity of NaCl (g) 4.991 7.331 9.597
Osmotic percentage (% 2.16 2.89 3.37

AL &, PRHEOAC TR E R OMII N S 20, salting OESOIKS BN L
NaCl 2 A IS A 54 Ch 5o = D7k & NaCl o A OFT It X > THe Do i, A
AW XAy, ke pickle curing “Cix NaCl oy hi/] e DR R o Fli 4
I UBHE A 70 D &l Uy SLOMANFLME I O/ R RN E L, s BED Nig DR S
VLU T Do i2a6% Table 1 X baniid 2 &, NaCl s 5%, 102, 15%, 20%, 25%,
30% citsk ~ 45.472%, 21.572%, 15.76%, 14.432, 10.53%, 5.272 Ok &7g D il HE D /)M s,
ZREAFCHA LR, AAORGe- 8T 2. #4L NaCl 202 Td 12 AR LIch&
Xk, 3.67% FiEAuE U Tu 580 Table 2 W XD THMHLATEH D, [ w&m/w MAREETH
BRI E R O A NS LT B 48 LI FEEA N L £ NaCl (I’" WERE W H R Z O
G LI MMRC 340 T U 7o o ST DS WA - O S 2 9L T iUy, A LA
Kz A THRBDRIBE AL I ITH D

B N#IC X 2 NaCl o BF (b WM 2R AN L8 Do 28 L TIOMFRIE R Fig
210 X D B TeRES, HEOMIT S il T 5, 2 HEBT L7z d ik 2.16 2 Th
b, 6 AllTEI240 4.21 22 Th 5012 10 HITik 5.89 2 LR A TUL gy, WX %
NaCl #i5iix Table 3 i X b Wb 2 7o B OFSOFE A Tl 2 IO {3 O HUMERE L VIR
I e e L LAEBSINIE & U CRs i IR 2 AHI O RIPED B 2 TIIENIC 72 B 70 o

64 7+
o 54 2 6t
) )
2, e
E 3"‘ ,E 4«-
2 24 2 3t
ul w
o o
E o1t E a2l
o o
' + ' t a t f t t : ; +
V] 5 10 15 20 25 30 2 4 6 8 10 12
Density in percents Term in days

Fig. 1. Osmotic percentage to Fig. 2. Osmotic percentage to
density of NaCl days of salting



182

£-4i7 % Uh Nl oY

I = )

salting 1243 % NaCl OBE &I DU TER LS 2 BT 1UERoETh b,

(1) NaCl BHE OB FICHE BB I U, H OB IMFEE LIRS O K DR E

(2) EITHEOHTICHE BB LI L, :}Qmﬁijnﬁﬁicil!f#éﬁzﬁ**‘.‘?*ﬂ:?)ﬁb%ﬁ&%‘éo

(3D WHEDHITICALCBE IR Do OB EOHMELHE I AR KR TUIWIBETle Lo

(4) pickle curing 12 X 2B ELE O INCE Uik NaCl #8HE o) e 25 A v {HLE
WAL LRI D YR DU TR B 2 Wiz Hiske 7 U

A EGE NaCl O ~NDOBBE DL Th % D C, BEKBLEIC AT 2 Ik ORI, MET A
4% HFEROFEH 215> TR0 7o\,

Iy
2)
3)
4)
5)
6)
7)
8)
9)
10)
11

IV 3 L)

FIEUER A - %’Zﬁﬁ‘é‘ltiﬁﬁ B, 8114, P.32.1935.
RERERIE © S OFIF RN T, P.208, 1949.
Hrp, KK : SefIKAIMITE:, P.51, 1937.
AHIEAS 32K 0988, P.547, 1945.
PANL ¥ 0 S5 eEig, P.155, 1952.
STADLER : (fﬁtﬂ, KAT 1 KFEAAR LSS, PL143, 1953, & b E{FD
NP . THES - 2 : 7 P.144, » 7o)
’E&B’Js‘ﬁﬂ% {*}U*]mmowt* P.88, 1952.
ERERME © ORI HIAINTEE, PL100, 1949.
“]FIH-:.F‘B REFEALEEEREE, |48, P.88, 1950.
BRHT o KAY @ KRS ESE, P.147, 1953.

Reésumé

A summary of results obteined by this experiment on the osmotic action of NaCl

In the salting are as follows.

1.

The osmotic capacity of NaCl increase in proportion to its density and the

increasing degree is enlarged as the density mode strong.

2.
3.

The osmotic capacity increase in proportion to days, the less its rate.

In the respect of osmotic capacity to the temperature, the fomer increase in pro-

portion as the latter rises and the rate of increase is not clear in this experiment.

4.

About the change of the weight of meat by pickle curing, its weight increases

up to the certain point of density and on the controry, over the point, as the

density be comes larger, its rate decrease. But the density in which point to

weight begines to decrease cannot be concluded clearly in this experiment.

In addition to this fact the experiment refers only to the osmosis of NaCl, so about

the conbination of condements and steeped days in the nianufacturing of chinese type

pork-steak, we showed like to judge by the results of next experiment



