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Description 

The  present  invention  relates  to  a  method  for  removing  free,  unbound  water  to  treating  cooked  meat  to 
avoid  visible  fluid  drip  formation  in  a  package  containing  the  meat. 

5  In  the  manufacture  and  packaging  of  cooked  meats,  a  significant  problem,  particularly  with  ham  meats, 
is  leakage  of  fluids,  in  particular  free  water,  from  the  meat  into  the  package  since,  it  is  believed,  protein 
denaturation  during  cooking  reduces  the  water  and  fluid  holding  capacity  of  the  meat.  Thus,  all  of  the  water 
contained  in  a  cooked  ham,  for  example,  is  not  bound  or  immobilized  in  the  product,  and  if  this  free 
unbound  water  is  not  allowed  to  escape  or  is  not  somehow  removed  before  packaging,  it  appears  as  visible 

io  drip  in  the  package.  Generally,  when  the  drip  exceeds  about  0.3%  by  weight  of  the  total  weight  of  the 
product,  depending,  of  course,  on  the  package  size  and  measuring  method,  the  visual  perception  of  the 
product  is  severely  impaired,  particularly  when  marketed  in  transparent  gas-packed  packages. 

In  spite  of  attempts  to  increase  the  water-holding  capacity  of  ham,  which  include  means  such  as  the 
use  only  of  high  quality  ham  having  a  pH  of  from  5.7  to  6.1,  or  by  attempting  to  effect  good  salt  distribution, 

75  efficient  tumbling  with  an  injection  brine  to  distribute  the  brine  in  the  meat,  and/or  provide  optimum  thermal 
treatment,  the  drip  problem  is  not  necessarily  reduced.  Thus,  many  packaged  products  have  contained  a 
fluid  absorbent  material  in  the  package  to  absorb  and  contain  the  drip,  which  itself  is  not  aesthetically 
desirable.  It  also  is  possible  to  add  polyphosphates,  citrates,  proteins  or  carbohydrates  to  an  injection  brine 
to  improve  the  water  holding  capacity  of  the  product,  but  such  components  are  either  not  permitted  by  food 

20  legislation  in  many  countries  or  they  are  not  desired  in  high  quality  meat  products  marketed  as  "pure" 
products. 

In  European  Patent  Application  Publication  No.  438619  and  in  United  States  Patents  Nos  5186966  and 
5202143,  a  process  is  disclosed  to  address  the  problem  of  visible  drip  formation  wherein  free  unbound 
water  is  removed  from  cooked  meat  with  a  non-edible  water-absorbing  material,  such  as  paper  sheets  or  a 

25  pad  of  cellulosic  fibers  or  other  natural  or  synthetic  absorbing  materials,  which  is  removed  together  with  the 
free  water  from  the  cooked  meat  before  packaging. 

The  present  invention  provides  a  process  for  removing  free  unbound  water  from  cooked  meat  before 
packaging  using  a  particulate  water-absorbing  material  which  has  been  found  to  be  less  costly  than 
employing  non-edible  materials  and  which  results  in  decreased  waste  and  disposal  problems.  Derwent 

30  Publication  Ltd.,  London  GB;  AN  90-288205  &  KR-B-8903741  (SAMWEON  NONGYOK  CO.)  4  OCTOBER 
1989  "abstract"  describes  a  compressed  chicken  snack  product  where  chicken  pieces  are  mixed  with  more 
than  40%  of  water-absorbing  materials. 

Accordingly,  the  present  invention  provides  a  process  for  removing  free  unbound  water  from  cooked 
meat  characterized  in  that  the  meat  is  placed  in  contact  with  at  least  one  particulate  food-acceptable  water- 

35  absorbing  material  to  coat  the  meat  to  remove  free  unbound  water  therefrom,  and  the  material  and  meat  are 
maintained  in  contact  for  at  least  a  time  sufficient  to  remove  free  unbound  water  from  the  meat 
characterised  in  that  the  amount  of  water-absorbing  material  coated  on  the  meat  is  from  0.25  to  10%  by 
weight  based  on  the  weight  of  the  meat.  After  absorption  of  free  unbound  water,  at  least  a  portion  of  the 
coating  material  containing  the  free  unbound  water  may  be  removed  from  the  meat.  Preferably,  the  material 

40  is  an  edible  material  which  may  or  may  not  be  removed  from  the  meat. 
The  present  invention  is  especially  applicable  when  the  meat  is  a  cooked  or  cured  ham  or  a  similar 

cooked  or  cured  product  and  also  when,  in  particular,  the  meat  is  a  marinated  product,  made  from,  for 
example,  pork,  beef,  mutton,  turkey,  or  chicken,  e.g.,  turkey  roast,  chicken  roll,  corned  beef,  etc. 

The  absorbing  material  employed  should  be  acceptable  for  and  approved  by  legislative  authorities  for 
45  meat  contact,  and  particularly,  if  not  edible,  the  material  should  be  one  which  does  not  migrate  into  the 

meat  during  treatment.  The  particulate  material  also  should  not  give  any  off-flavors  to  the  meat  nor 
substantially  decrease  the  shelf-life  of  the  product. 

In  addition,  as  exemplified  below  with  an  edible  water-absorbing  material,  non-edible  food-acceptable 
particulate  materials  may  be  placed  in  contact  with  a  cooked  meat  by  being  encased  by  a  porous  material 

50  such  as  a  porous  plastic  film,  or  by  a  porous  paper  or  cellulosic  protective  layer  situated  between  the 
material  and  the  meat.  For  aesthetic  purposes,  and  because  it  has  been  found  that  operating  in  accordance 
with  the  present  invention  substantially  obviates  the  problem  of  visible  drip,  the  materials  and  collected 
fluids  are  removed  from  meat  before  packing,  which  also  eliminates  the  possibility  of  leakage  of  meat  fluids 
from  the  absorbing  material  into  the  package  during  storage.  Thus,  as  will  be  appreciated,  a  variety  of  food- 

55  acceptable  water-absorbing  and  desiccant  materials  may  be  employed  in  this  embodiment  including,  for 
example,  silica  gel,  calcium  chloride  glucomannan,  sodium  acrylate,  silicon  dioxide  and  bendonite  and 
equivalents  thereof. 
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Useful  in  the  present  invention  as  absorbing  materials  are  animal  and  vegetable  fibers,  starches,  gums 
and  proteins. 

Animal  and  vegetable  fibers  are  particularly  preferred  to  be  employed  in  the  present  invention.  Such 
fibers  include  oat,  wheat,  corn,  barley,  rye,  pea  and  bean  fibers,  and  derivatives  and  equivalents  thereof. 

5  In  addition,  a  variety  of  starches  derived  from  grains,  tubers  and  roots  may  be  employed.  Such  starches 
include  potato,  corn,  wheat,  tapioca  and  rice  starches  and  derivatives  and  equivalents  thereof,  and  the 
starches  may  be  pregelatinized. 

Gums  include,  for  example,  alginates,  carragaenan,  and  guar  gum  and  derivatives  and  equivalents 
thereof.  Gelatin  also  may  be  employed. 

io  The  particulate  absorbing  material  preferably  is  in  a  finely  divided  particulate  form,  such  as  a  powder, 
especially  a  fine  powder,  and  preferably,  the  material  has  a  mean  particle  size  of  from  about  0.01  mm  to 
about  0.05  mm. 

The  amount  of  absorbing  material  coated  on  the  meat  is,  at  a  minimum,  an  amount  sufficient  to  absorb 
the  quantity  of  free  water  present  in  the  meat,  and  may  be  from  about  0.25%  to  about  10%  and  preferably 

is  from  about  0.5%  to  about  5%  by  weight  based  on  the  weight  of  the  meat. 
Conveniently,  the  meat  is  coated  with  the  absorbing  material  after  cooking  such  as  by  dusting  the 

particulate  material  on  the  surface  of  the  cooked  meat,  such  as  by  hand  or  with  sifters  or  with  various 
particulate  distributing  devices  employed  by  those  skilled  in  food  coating  arts  to  coat  various  particulate 
materials  on  foods  to  effect  a  coating  of  the  material  on  the  meat  distributed  substantially  evenly  over  the 

20  surface  of  the  meat. 
Advantageously,  the  meat  to  which  the  material  has  been  applied  to  coat  it  is  vacuum  packed  in  a  pack 

to  create  and  assist  in  providing  intimate  contact  between  the  absorbing  material  and  the  meat  by  exerting 
a  pressure  which  assists  coating  adherence  and  water  extraction  from  the  meat  to  the  material. 

Also  advantageous,  whether  vacuum  packed  or  not,  is  chilling  the  coated  meat  to  at  least  a  refrigeration 
25  temperature  for  storage  while  the  free  water  migrates  from  the  meat  to  the  absorbing  material,  which  may 

range  from  a  few  minutes  to  several  days,  such  as  from  15  minutes  to  2  days.  Preferably,  a  chilled  storage 
temperature  is  a  temperature  of  from  about  -10  °C  to  about  10  °C,  preferably  from  about  -5°C  to  about 
6°C. 

Depending  on  the  absorbing  material  employed,  it  may  be  useful,  whether  the  coated  meat  has  been 
30  chilled  or  not,  to  heat  the  coated  meat  for  a  time  and  at  a  temperature  sufficient  to  induce  swelling  of  the 

absorbing  material  and  at  the  same  time  obtain  a  surface  pasteurization  of  the  product.  Such  heating  may 
be  carried  out  for  a  period  of  from  about  1  min  to  about  120  mins,  preferably  for  from  about  2  mins  to  about 
90  mins  and  at  known  pasteurization  temperatures.  The  heated  product  is  advantageously  then  again  chilled 
to  at  least  a  refrigeration  temperature,  these  steps  having  been  found  to  facilitate  removal  of  the  coating  by 

35  such  as  peeling,  or  scraping,  if  necessary. 
When  vacuum  packed  in  a  pack  for  treatment,  it  is  desirable  to  remove  the  meat  from  the  pack  and 

repack  it  in  a  pack,  preferably  in  a  gas-packed  modified  atmosphere.  Although  the  coating  material  also 
may  be  removed  from  the  meat,  it  may  not  be  necessary  to  remove  the  coating  material  and  its  collected 
fluids  if  it  is  edible  and  acceptable  as  an  ingredient  in  the  finished  product.  In  fact,  it  may  be  advantageous 

40  not  to  remove  the  coating  material  before  final  packing  if,  in  addition  to  being  edible  and  acceptable,  it  is 
not  particularly  noticeable  after  treatment,  such  as  is  the  case  generally  after  a  heating  or  surface 
pasteurization  as  described  above,  or  if  the  coating  is  configured  or  designed  as  a  decoration  for  the 
product,  e.g.,  a  flavored  and/or  colored  coating  about  the  product. 

The  process  of  the  present  invention  may  be  applied  to  any  meat  produced  by  conventional  cooking 
45  technologies  including  what  is  known  as  a  "cooked-in"  method. 

In  a  preferred  embodiment  of  the  invention,  before  cooking,  fresh  meat  is  cut  and  trimmed,  injected  with 
brine  and/or  a  marinade  and  tumbled  at  a  temperature  of  about  6  °  C  and  below  while  allowing  at  least  24 
hours  holding  (interval  tumbling  and  resting)  between  injection  and  cooking  to  obtain  good  salt  and/or 
marinade  distribution.  The  cooking  may  be  carried  out  in  a  mold  or  a  casing  after  which  the  meat  is  mixed 

50  to  contact  with  the  water-absorbing  material  and  vacuum  packed  in  a  pack  and  then  chilled.  After  chilling 
the  meat  may  be  removed  from  the  pack  and  if  desired,  the  absorbing  material  is  removed  from  the  meat. 
The  meat  may  be  packed  in  a  pack  whole  or  sliced  and  is  preferably  gas  packed  in  a  modified  atmosphere. 

The  following  Examples  further  illustrate  the  present  invention. 

55  EXAMPLE  I 

A  brine  solution  having  the  composition  given  in  the  Table  below  is  injected  with  a  GAROS  multineedle 
injector  into  trimmed  fresh  hams  having  a  pH  of  5.6  in  an  amount  of  75  g/kg  ham. 

3 
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Table 

% 

Water  70.3 
Curing  salt  22.9 
Saccharose  3.4 
Ascorbate  0.4 

10 

15 

20 

25 

30 

The  injected  ham  is  loaded  in  a  SCHEID  100  vacuum  tumbler,  and  salt,  in  an  amount  of  0.5  g/kg  ham, 
is  added.  Then,  the  meat  is  tumbled  for  40  hours  at  2°C  using  an  interval  program  of  tumbling  and  resting. 

The  tumbled  ham  is  removed  from  the  tumbler  and  packed  in  "cook-in"  bags,  which  then  are  vacuum 
sealed  and  placed  in  a  mold  to  shape  the  product. 

Cooking  of  the  ham  in  the  bags  is  carried  out  stepwise  as  follows: 
1)  62  °C  cooking  chamber  temperature  to  55  °C  core  temperature;  and  then, 
2)  74  °  C  cooking  chamber  temperature  to  68  °  C  core  temperature. 
The  bags  are  cooled  with  a  water  shower  for  30  min.  and  then  placed  in  a  cooler  at  5  °  C  for  20  hrs. 
After  removal  from  the  cooler,  the  bags  are  opened  to  drain,  and  the  drained  cooked  products  are 

weighed. 
Each  cooked  ham  then  is  coated  with  potato  starch  in  an  amount  of  4%  by  weight  based  upon  the 

weight  of  the  ham  and  is  packed  in  a  pack  and  vacuum  sealed.  The  packed  ham  is  stored  at  5°C  for  24 
hours. 

The  stored  ham  then  is  warmed  in  an  oven  at  85  °  C  chamber  temperature  for  4  minutes  to  swell  the 
starch  coating  and  to  provide  surface  pasteurization.  The  heated  product  then  is  chilled  in  a  brine  tank  at 
-5  °  C  for  30  minutes. 

The  chilled  ham  is  removed  from  the  pack,  and  the  gelled  starch  is  removed  from  the  ham,  after  which 
the  cooked  ham  is  sliced  and  gas-packed  in  a  pack. 

By  treatment  in  accordance  with  the  invention,  6%  moisture  is  removed  from  the  cooked  ham  before 
slicing  and  packing.  The  final  gas-packed  packs  are  free  from  visible  drip.  The  measured  drip  averages 
0.45%  (w/w)  which  compares  to  2.5%  (w/w)  for  a  reference  product  which  is  treated  in  the  same  way 
except  it  is  not  provided  with  the  coating  of  potato  starch. 

EXAMPLE  II 

35 

40 

45 

50 

A  procedure  similar  to  that  described  in  Example  1  is  followed  up  to  the  point  where  the  ham  is  coated. 
In  this  example  the  ham  is  coated  with  3%  (w/w)  natural  oat  fiber. 

In  order  to  achieve  a  regular  coating  and  to  allow  an  easy  and  clean  removal  of  the  coating  after 
treatment,  the  coating  is  performed  by  entrapping,  i.e.,  "sandwiching",  the  oat  fiber  between  two  layers  of 
micro-perforated  polyethylene  film  in  a  shape  of  a  flat  bag  in  which  the  ham  thereafter  is  wrapped.  This 
technique  can  be  used  with  any  kind  of  powders  or  fibers  with  absorbing  abilities  in  order  to  eliminate  a 
step  of  swelling  and  gel  formation  which  assists  removal  of  the  coating. 

The  ham  then  is  rolled  in  the  absorbent  bag  and  packed  in  a  pack  which  is  vacuum  sealed.  The  packed 
ham  is  stored  at  5°C  for  24  hours.  Then  the  ham  is  removed  from  the  pack  and  the  oat  fiber  bag.  The  ham 
is  sliced  and  then  gas-packed  in  a  pack. 

With  this  treatment,  6%  moisture  is  removed  from  the  cooked  ham  before  slicing  and  packing.  The  gas- 
packed  packages  are  free  from  visible  drip.  The  measured  drip  averages  0.25%  (w/w)  which  compares  to 
2.5%  (w/w)  for  a  reference  product  treated  in  the  same  way  except  for  the  coating  of  oat  fiber. 

As  will  be  appreciated,  various  modifications  of  the  foregoing  invention  may  be  made  without  departing 
from  the  spirit  and  scope  of  the  disclosure,  and  the  invention  may  be  practiced  suitably  in  the  absence  of 
elements  not  specifically  disclosed  herein. 

Claims 

55 
A  process  for  treating  meat  comprising  placing  a  particulate  food-acceptable  water-absorbing  material 
in  contact  with  a  cooked  meat  to  coat  the  meat  with  the  material  and  maintaining  the  material  in  contact 
with  the  meat  for  at  least  a  time  sufficient  to  absorb  free  unbound  water  from  the  cooked  meat  into  the 
coating  material  coating  the  meat  characterised  in  that  the  amount  of  water-absorbing  material  coated 
on  the  meat  is  from  0.25  to  10%  by  weight  based  on  the  weight  of  the  meat. 

4 
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2.  A  process  according  to  claim  1  further  comprising  removing  at  least  a  portion  of  the  coating  material 
containing  free  unbound  water  from  the  meat  and  then  packing  the  meat. 

3.  A  process  according  to  claim  1  further  comprising  chilling  the  coated  meat  to  at  least  a  refrigeration 
5  temperature. 

4.  A  process  according  to  claim  1  further  comprising  heating  the  coated  meat  to  swell  the  coating  material 
containing  free  unbound  water  and  to  surface  pasteurize  the  coated  meat. 

io  5.  A  process  according  to  claim  4  further  comprising  chilling  the  heated  meat  to  at  least  a  refrigeration 
temperature. 

6.  A  process  according  to  claim  5  further  comprising  removing  at  least  a  portion  of  the  coating  material 
containing  free  unbound  water  from  the  chilled  meat  and  then  packing  the  meat. 

15 
7.  A  process  according  to  claim  1  further  comprising  vacuum  packing  the  coated  meat  in  a  pack  to  assist 

contact  between  the  meat  and  the  coating  material. 

8.  A  process  according  to  claim  7  further  comprising  chilling  the  packed  coated  meat  for  the  time 
20  sufficient  for  the  coating  material  to  absorb  free  unbound  water,  then  heating  the  chilled  meat  to  swell 

the  coating  material  containing  the  free  unbound  water  and  to  surface  pasteurize  the  coated  meat  and 
then  chilling  the  heated  meat  to  at  least  a  refrigeration  temperature. 

9.  A  process  according  to  claim  8  further  comprising  removing  the  coated  meat  from  the  pack  and  then 
25  packing  the  coated  meat. 

10.  A  process  according  to  claim  8  further  comprising  removing  the  chilled  meat  from  the  pack  and  then 
removing  at  least  a  portion  of  the  coating  material  containing  free  unbound  water  from  the  meat. 

30  11.  A  process  according  to  claim  10  further  comprising  packing  the  meat  from  which  at  least  a  portion  of 
the  coating  material  has  been  removed. 

12.  A  method  according  to  claim  11  wherein  the  meat  from  which  at  least  a  portion  of  the  coating  material 
has  been  removed  is  vacuum  packed. 

35 
13.  A  process  according  to  claim  1  wherein  the  material  has  a  particle  size  of  from  0.01  mm  to  0.05  mm. 

14.  A  method  according  to  claim  1  wherein  the  material  is  edible. 

40  15.  A  process  according  to  claim  1  wherein  the  material  is  selected  from  a  group  of  absorbing  materials 
selected  from  animal  fibers,  vegetable  fibers,  proteins,  starch  and  edible  gums. 

16.  A  process  according  to  claim  1  wherein  the  meat  is  ham. 

45  17.  A  process  according  to  claim  1  wherein  the  meat  is  a  marinated  meat. 

Patentanspruche 

1.  Verfahren  zur  Behandlung  von  Fleisch,  wobei  ein  aus  Partikeln  bestehendes,  nahrungsmittelakzepta- 
50  bles,  wasserabsorbierendes  Material  in  Kontakt  mit  gekochtem  Fleisch  gebracht  wird,  urn  das  Fleisch 

mit  dem  Material  zu  bedecken  und  das  Material  wenigstens  eine  Zeit  lang  mit  dem  Fleisch  in  Kontakt 
zu  halten,  die  zum  Aufnehmen  freien  ungebundenen  Wassers  vom  das  Fleisch  bedeckenden  Material 
aus  dem  gekochten  Fleisch  ausreicht, 
dadurch  gekennzeichnet, 

55  dal3  die  Menge  des  das  Fleisch  bedeckenden  wasserabsorbierenden  Materials  0,25  bis  10  Gew.-%  auf 
der  Basis  des  Gewichts  des  Fleisches  betragt. 
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2.  Verfahren  nach  Anspruch  1  ,  wobei  wenigstens  ein  Teil  des  freies  ungebundenes  Wasser  enthaltenden 
bedeckenden  Materials  vom  Fleisch  entfernt  und  dann  das  Fleisch  verpackt  wird. 

3.  Verfahren  nach  Anspruch  1,  wobei  das  bedeckte  Fleisch  wenigstens  auf  Kuhlungstemperatur  gekuhlt 
5  wird. 

4.  Verfahren  nach  Anspruch  1  ,  wobei  das  bedeckte  Fleisch  zum  Anschwellenlassen  des  freies  ungebun- 
denes  Wasser  enthaltenden  bedeckenden  Materials  und  zum  Oberflachenpasteurisieren  des  bedeckten 
Fleisches  erwarmt  wird. 

10 
5.  Verfahren  nach  Anspruch  4,  wobei  das  erwarmte  Fleisch  wenigstens  auf  Kuhlungstemperatur  gekuhlt 

wird. 

6.  Verfahren  nach  Anspruch  5,  wobei  wenigstens  ein  Teil  des  freies  ungebundenes  Wasser  enthaltenden 
is  bedeckenden  Materials  vom  gekuhlten  Fleisch  entfernt  und  dann  das  Fleisch  verpackt  wird. 

7.  Verfahren  nach  Anspruch  1,  wobei  das  bedeckte  Fleisch  in  einem  Pack  vakuumverpackt  wird,  urn  den 
Kontakt  zwischen  dem  Fleisch  und  dem  bedeckenden  Material  zu  unterstutzen. 

20  8.  Verfahren  nach  Anspruch  7,  wobei  das  verpackte,  bedeckte  Fleisch  die  Zeit,  die  dem  bedeckenden 
Material  ausreicht,  freies  ungebundenes  Wasser  aufzunehmen,  gekuhlt  wird,  dann  das  gekuhlte  Fleisch 
erwarmt  wird,  urn  das  das  freie  ungebundene  Wasser  enthaltende  bedeckende  Material  zum  Schwellen 
zu  bringen  und  das  bedeckte  Fleisch  oberflachenzupasteurisieren,  und  dann  das  erwarmte  Fleisch 
wenigstens  auf  Kuhlungstemperatur  gekuhlt  wird. 

25 
9.  Verfahren  nach  Anspruch  8,  wobei  das  bedeckte  Fleisch  vom  Pack  entfernt  und  dann  verpackt  wird. 

10.  Verfahren  nach  Anspruch  8,  wobei  das  gekuhlte  Fleisch  vom  Pack  entfernt  und  dann  wenigstens  ein 
Teil  des  ungebundenes  Wasser  enthaltenden  bedeckenden  Materials  vom  Fleisch  entfernt  wird. 

30 
11.  Verfahren  nach  Anspruch  10,  wobei  das  Fleisch,  von  welchem  wenigstens  ein  Teil  des  bedeckenden 

Materials  entfernt  worden  ist,  verpackt  wird. 

12.  Verfahren  nach  Anspruch  11,  wobei  das  Fleisch,  von  welchem  wenigstens  ein  Teil  des  bedeckenden 
35  Materials  entfernt  worden  ist,  vakuumverpackt  wird. 

13.  Verfahren  nach  Anspruch  1,  wobei  das  Material  eine  PartikelgroBe  von  0,01  mm  bis  0,05  mm  aufweist. 

14.  Verfahren  nach  Anspruch  1,  wobei  das  Material  eBbar  ist. 
40 

15.  Verfahren  nach  Anspruch  1,  wobei  das  Material  aus  einer  Gruppe  aus  absorbierenden  Materialien,  die 
aus  Tierfasern,  Pflanzenfasern,  Proteinen,  Starke  und  eBbaren  Gummis  ausgewahlt  sind,  genommen 
ist. 

45  16.  Verfahren  nach  Anspruch  1,  wobei  das  Fleisch  Schinken  ist. 

17.  Verfahren  nach  Anspruch  1,  wobei  das  Fleisch  mariniertes  Fleisch  ist. 

Revendicatlons 
50 

1.  Procede  de  traitement  de  la  viande,  comprenant  la  mise  en  place  d'une  matiere  en  particules 
absorbant  I'eau,  acceptable  du  point  de  vue  alimentaire,  en  contact  avec  une  viande  cuite  pour  enrober 
la  viande  avec  la  matiere  et  maintenir  la  matiere  en  contact  avec  la  viande  pendant  un  temps  au  moins 
suffisant  pour  absorber  I'eau  libre,  non  liee,  de  la  viande  cuite  par  incorporation  de  cette  eau  dans  la 

55  matiere  de  revetement  qui  enrobe  la  viande,  caracterise  en  ce  que  la  quantite  de  matiere  absorbant 
I'eau  enrobant  la  viande  est  comprise  dans  I'intervalle  de  0,25  a  10  %  en  poids  sur  la  base  du  poids  de 
la  viande. 
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2.  Precede  suivant  la  revendication  1,  comprenant  en  outre  I'elimination  d'au  moins  une  portion  de  la 
matiere  d'enrobage  contenant  I'eau  libre,  non  liee,  de  la  viande,  puis  I'emballage  de  la  viande. 

3.  Procede  suivant  la  revendication  1  ,  comprenant  en  outre  la  refrigeration  de  la  viande  enrobee  a  une 
5  temperature  au  moins  egale  a  une  temperature  de  refrigeration. 

4.  Procede  suivant  la  revendication  1,  comprenant  en  outre  le  chauffage  de  la  viande  enrobee  pour 
provoquer  le  gonflement  de  la  matiere  de  revetement  contenant  I'eau  libre,  non  liee,  et  pour  pasteuriser 
en  surface  la  viande  enrobee. 

10 
5.  Procede  suivant  la  revendication  4,  comprenant  en  outre  la  refrigeration  de  la  viande  chauffee,  a  une 

temperature  au  moins  egale  a  une  temperature  de  refrigeration. 

6.  Procede  suivant  la  revendication  5,  comprenant  en  outre  I'elimination  d'au  moins  une  portion  de  la 
is  matiere  de  revetement  contenant  I'eau  libre,  non  liee,  de  la  viande  refrigeree,  puis  I'emballage  de  la 

viande. 

7.  Procede  suivant  la  revendication  1  ,  comprenant  en  outre  I'emballage  sous  vide  de  la  viande  enrobee 
dans  un  emballage  pour  faciliter  le  contact  entre  la  viande  et  la  matiere  de  revetement. 

20 
8.  Procede  suivant  la  revendication  7,  comprenant  en  outre  la  refrigeration  de  la  viande  enrobee  emballee 

pendant  un  temps  suffisant  pour  que  la  matiere  de  revetement  absorbe  I'eau  libre,  non  liee,  puis  le 
chauffage  de  la  viande  refrigeree  pour  provoquer  le  gonflement  de  la  matiere  de  revetement  contenant 
I'eau  libre,  non  liee,  et  pour  pasteuriser  en  surface  la  viande  enrobee,  et  ensuite  la  refrigeration  de  la 

25  viande  chauffee,  a  une  temperature  au  moins  egale  a  une  temperature  de  refrigeration. 

9.  Procede  suivant  la  revendication  8,  comprenant  en  outre  I'enlevement  de  la  viande  enrobee  de 
I'emballage,  puis  I'emballage  de  la  viande  enrobee. 

30  10.  Procede  suivant  la  revendication  8,  comprenant  en  outre  I'enlevement  de  la  viande  refrigeree  de 
I'emballage,  puis  I'elimination  d'au  moins  une  portion  de  la  matiere  de  revetement  contenant  I'eau  libre, 
non  liee,  de  la  viande. 

11.  Procede  suivant  la  revendication  10,  comprenant  en  outre  I'emballage  de  la  viande  de  laquelle  a  ete 
35  eliminee  au  moins  une  portion  de  la  matiere  de  revetement. 

12.  Procede  suivant  la  revendication  11,  dans  lequel  la  viande  de  laquelle  a  ete  eliminee  une  portion  de  la 
matiere  de  revetement  est  emballee  sous  vide. 

40  13.  Procede  suivant  la  revendication  1,  dans  lequel  la  matiere  possede  un  diametre  de  particules  de  0,01 
mm  a  0,05  mm. 

14.  Procede  suivant  la  revendication  1,  dans  lequel  la  matiere  est  comestible. 

45  15.  Procede  suivant  la  revendication  1,  dans  lequel  la  matiere  est  choisie  dans  un  groupe  de  matieres 
absorbantes  comprenant  des  fibres  animales  des  fibres  vegetales,  des  proteines,  I'amidon  et  des 
gommes  comestibles. 

16.  Procede  suivant  la  revendication  1,  dans  lequel  la  viande  est  le  jambon. 
50 

17.  Procede  suivant  la  revendication  1,  dans  lequel  la  viande  est  une  viande  marinee. 

55 
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