
































in tkese curves. Figure 3 illustrates the same information in anoth-
er way whichk makes the effzctiveness of inhibition clear. Any points
lying below tlre control point indicate inhititior, ary abcve irndicate in-
creased proteolysis.

From this figure it wiil be ncted thzt fo- non-irradiated
meat, the inkibitory action cf pH 4.0 and pH 7.0 bYuifers is slight, and
that for irradiated meat the inkibition at all pH's appears to be scme-
what mere important. Sirce one cf the purpcses of this investigation
was to find effactive mears of irkibiting proteoiyeis in irradiated meat,
the compariscn between irradiated contrcl ard irradiated treated meat
is of primary concern., Thus, an evaluaticn of the sigrificance of the
observed intibition must te made tc be able to state witk confidence
wkich treatmerts actually caused inkititicn and whethe » the amours of
inhibition is of practical importarce. TkLis was accomplished bymeans
of an analysis cf covariance, the resulls cf whick are discussed subse-
quertly for each treatmert,

Contrcls, ground meat, n3 treatment:Irradiation caused a
significant increase in rate cf proteclysis. This effect is prcbably due
to the denaturation of the protein and the incomplets iractivation of the
erzymes present, resuiling iv. an overeall efizsct of ircrezsed activity.

pH 4.0to 4. 5, ground meat : Noneirradizted r.eat at pH 4.0-
4.5 exhibils a noticeatle inhitition of proteciysis, but with the data a-
vailable, the treatment does zot reduce the rale enough to distinguish
tke samplss from the non-irradiated contrels. Irradiation did no: in
itself cauce avy further reducticn in proteclysis cver that observed in
ancn-irradiated meat at pH 4.0 « 4.5. However, when msat at pH 4.0
is i rradiated, the rate cf proteclysis i grestly reduced over that ch-
servad in ungreated irradiatzd meat, This trsatmert was showr $o be
the most effective meazs used i this study tc intibit protecliysis of ir-
radiated meat,

pH 6,0 ¢ 4.5, ground meat: In this pH =ange, the rate of
protecliysis of non-irradiated meat is greatly incrzas2d over that of un-
treated controls, indicating tha! the prcteclytic eizymes in meat are at
mo=e optimal ccnditions at this pH thar. at pH 5.4, When the treated
meat i3 irradiated, the hyd=clyeis rate is reduced to that of irradiated
unireated meat, The cvereall =fiect is therefere nil, and the treatment
appears ot {c Inkitil proteciysis of ivradisted -.ieat.

pHE.8 t0 7,0, srcund meai: Treatment of meat with buffer
to maintain pH at approximzt=ly 7 causes an intikition of proteclysis.
I roneirradiated meat the inhibitic: is slight, while in irradiated meat
it is more rodiceacia, Im balth cases, it is astatistically iraigrificant,
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