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mg Na/100 g g salt/100 g g/100g
Bacon 750 19 14 Na/3.5 salt
Ham/cured meats 750 19 1 Na/2.5 salt
Sausages 550 14 0.6 Na/14 salt
Meat pies 300 0.8
Sausage rolls, pork pies, etc. 0.5 Na/L5 salt
‘Cornish pasties, etc. 0.5 Na/1.3 salt
‘Cooked uncured meats 450 1.1 0.7 Na/L15 salt
Burgers/grill steaks 300 08 0.4 Na/1 salt
‘Coated poultry products 450 11 0.4 Na/1 salt
‘Canned frankfurters, hot dogs 550 14 0.6 Na/14 salt
Sources from FSA, available in http://www.food.gov. imedia/pdfs/ il06.pdf.
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o] £FcHCuthbertson, 1980; McPhail, 1995; Troy, 2006).
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5 U P aol T B A% Aol BAT
4= Q)tH(Claus and Sorheim, 2006; Thomas, 2007).
PSS B2 HE AU Ul 54 71 9O
2k 3, E3] H*JVWJZHO] AAstaL, 2
= 280] 44 o} A4 BAE 915 271 ) 2
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A o) oA %—T;Lg— ==
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15 min

Hot boning - debone muscle at close to body temperature (106°F).
Warm boning - debone muscle in the 40°- 90°F range.
Chill boning ~ debone muscle after cooled to <40°F.

Hot Bone 106°F

Smin | Pre-chill . 2

Warm Bone 85°F

Preblend with functional ingredients
for protein extraction and chilling
(salt, cure, PO,jice, CO,)
Using continuous mixing technology

Batch

} co, Tumbling || or

Store

Chill Bone 39°F or Ship

21 22, 2K 4B HRMEES JHRAHTAS 0183 3

Hot Boned
Breast
Halves

Ice Liquid N,
Salt, g

Cure \ i ; i
v Sa v

Continuous Mixer

Delay Rigor  Extract Proteins  Rapid Chill

Ship/Process
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