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ENERAL INFORMATION

As previously stated, the paper reading sessions are being held in
the morning from 9 a. m. to 0 p. m. There is a 15 minutes
break each morning at 11,30 a. m. Morning sessions end at 1,30
p. m., and afternoon sessions commence at 3,30 giving members
2 hours for lunch. The papers read in the m g are

in an informal way during the afternoon sess between 3,:

and 0 p. m. Since the text of 1 paper is known

mer , » time for each presentation is restricted to 12 minutes
at most.

At the time g

to take members from their respective hotels
Conferer

ion will be opened after the reading of a paper, but

questions n be ed or revelant points contributed. P

similar subjects are arranged to be read at the same morning

sion, thus all the papers given in the morning may discuss
together at the afternoon session under the direction of a discussion
leader.

wcilites are avaible for the projection of
16 cm illustrations by episcope
dia projector
mm films (with magnetophone or optical sound: speed of

nagnetophone 9,5 m/sec.) and 35 mm (normal) films.
Members of the Conference are & »d to remit all fees at the time
of registration (Hotel, board, registration fee, ticket for the excursion

to Lake Balaton) at the IBUSZ des




Time- Table of Paper- Reading Sessions

session
Number of paj

Number of

sday, September 4th
sion 1— 5 P. Zert

session 6—12 V. M. Gorbatov

September 5th
F. P. Niinivaara
G. Theloe

ember 6th
29—35 M. Jul . A. Lawrie
36—41 A. Borys . Dahl

Monday, September 9th
7th session 42—49 J.H.J.van Gils . J. Tilgner

8th session 50—57 I. Nesev bf . Miinchberg

Tuesday, September 10th
9th session 58—65 A. Pinlos . Krasilnikov

10th session 66—70 B. Matijasevi¢ V. Gisske

Wednesday, September 11th

11th sess 71—74 N. Ando Discussion after the present-
ation of papers.




PROGRAMME
of the IXth CONFERENCE OF EUROPEAN MEAT RESEARCH WORKERS

Budapest, September 4th— 11th, 1963

TUESDAY, SEPTEMBER 3rd
9,00 p. m. Informal meeting of members in the Private Room

of the Hotel ROYAL.

WEDNESDAY, SEPTEMBER 4th

8,15 a.m. By coach TECHNIKA HAZA. Registration.

9,30 a. m. Opening ssion, ch of Welcome.

9,45 a.m. F. Lorincz: ) ts of Meat Industrial Research
in Hungary.

10,00 a. m.

10,30—11,30 a.m. FIRST SES!
Chairman: Mr. P. Zert.
M. A. Caroll, F. Hill and P. B. O’Donovan: Some
effect of castration on pig carcasses of pork and
bacon weights.
M. A. Janicki and S. Kolaczyk: The colour of meat

influenced by plane of nutrition in pigs

T. W. Jorgensen: Some Observations of Pig Behaviour
with Special Reference to Pre-Slaughter Treatment.
E. Otto: Ergebnisse objektiver Untersuchung der
Fleischbeschaffenheit von Jungbullen.
G. Terplan, L. Kotter, B. Rolle und H. Geist: Zur Ver-
wendung des Thyreostatikums Methylthiouracil in der
Rindermast.

11,30 a.m. Recess




D SESSION
Chairman: Mr. V. M. Gorbatov

A Comparison between Pork Stunning
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in Animal Tissues
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p.m. Break for Lunch

Discussiol of lecturs
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Mr. R. Grau. Club of the TE

7,00 p.m. Evening at the




FRIDAY, SEPTEMBER 6th
8,30 a.m. By coach to the place of the Conference.

9,00—11,00 a. m. FIFTH SESSION
Chairman: Mr. M. Jul.

291 V. M. Gorbatov: The Viscosity, Optical Characteristics
and Electric Conductivity of Blood as Affected by
Evaporation in Vacuum.

R. Hamm: Ladungsgruppen im Muskeleiweiss und ihre
rinderung bei der Hitzedenaturierung.

candarjan: The Determination of Ferro and

des in the Green and Dark Green Pigments

r. van Logtestijn: A comparative investigation of the
alues in muscles of slaughter animals.
Mec. Loughlin: The Effect of Rapid Post-Mortem
Fall on the Extraction of the Sarcoplasmic and
Mvofibrillar Proteins of Pig Muscle.
Niewiarowicz: ccurrence and changes of somc
amines in the stored fresh meat as well as in meat

served by irradiation.
Ando, Y. Kako, Y. Nagata, T. Ohashi, Y Hirakaotao,

Suematsu and E. Katomoto: Studies on the Color
Meat and Meat Products. II. Effects of Polyphos-
phates on the Color of Cooked Sausage.

a.m. Rec

11,15 a.m.—1,00 p.m. SIXTH SESSION
Chairman: Mr. A. Borys.
I. Savié, B. Matijadevi¢ and S. Karan-Djurdji¢:
Influence of some factors on fat changes in comminuted
meats and sausages.
J. G. Sharp: Effect of cooking on certain nitrogen
fractions of beef and the chan occurring sub-

ently in these fractions during aseptic storags

Sokolov, A. S. Bolsakov, A. K. Fomin and
Mohamed Sahib: Autolitic Chaxr in Beef during
Various Phases of Drying by Sublimation.

89/ V. I. Solov’ev, L. P. Lavrova, V. V. Kriilova, V. P.
Karpova and L. A. Boskova: The Intensity and the
Keeping Quality of Colour in Cooked Sausages as
Affected by Some Technological Factors,
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Zander und K. Metz: Fortfihrung des elektrosta-
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. Discussion on papers
D. J. Tilgner.

Discussion on paj

Mr. F. Miinchberg.

lub of the TECHT

THUESDAY, IBER 10th
place of Conference.
11,00 a.m. NIN" SESSION
Chairman: Mr. A. Piznos.
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Freezer Burn on Beef Muscle
D. Kassai and Gy. Kdrpad
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insbesondere mit Hilfe einfacher che-

lko: Einige Probleme der ze

geméissen Qualitdtskontrolle in der Fleischindustrie.
Film projectic
. m. Break for Lunch

Discussion of papers No. 56—62. lead by

I. Krasilnikov.

Discussion of papers No. 63—70 lead by Mr. W. G
Club of the TECHNIKA HAZA, I. floor.

WEDNESDAY, SEPTEMBER 11th
p. m. arture by coach from the r tive hotels.
9,00—11,00 a. m. LEVENTH SESSION
*hairman: Mr. N. Ando.
Pezacki and J. Gracz: Evaluation of mechanization
gree of production in the meat indust
icso and S. Mitkov: E: ie
for larger meat yield.
ndratenlk and S. Mitkov:

asures Taken to Prevent the earet of Spots
Poultry during Cold Storage.
Labie et J. Laporte: Quelqu os de
production du foie g
Papers No. 71—74 will
tation of the

11,00 ¢ . Recess
11,30 a.m. CLOSING S

8,00 p.m. Reception and banquet given by the Minister
Food, at Restaurant Gundel.

SEPTEMBER 12 th AND 13th
A Tour of Papa Meat Processing Plant and Lake Ba-
laton.
Departure: September 12th 7,30 a. n
ite: Budapest—Székesfehérvar— prém—Papa.
In Veszprém a visit to the monuments in the old town.
Refreshments in the private room of the Hotel Bakony.




Visit to the Meat Processi

dining room of the Factory.

After lunch departure for the Bal
Papa—Siimeg—Tapolca—Balatonfiired.
Arrival in Balatonfiired about 7,00 j
Accommodation at the Hotel ARA

SEPTEMBER 13th
9,00 a.m. Trip to Tih:
Visit to the Monastery of

10,00 a.m. Free time
Institute,

2,00 p.m. Lunch at the

3,30 p.m. Wine tastin [
Arrival in Budapest appr. 9 p. m.

LADIES SPECIAL PROGRAMME

WEDNESDAY, SEPT
11,00 a. m. After
and promenade along Vaci S

THURSDAY, SEPTEMBER 5th

9.30 a.m. Academy of Music: to the Liszt-Museum. Short
musical programme.

11.00 a. m. Visit to a model kindergarten.

FRIDAY, SEPTEMBER 6th
10,00 a.m. Trip to the Isle of Margaret
Visit to the House of Parliament

SATURDAY, SEPTEMBER 7th and SUNDAY, SEPTEMBER 8tn

common programme for all participa

MONDAY, SEPTEMBER 9th

9,00 Excursion to Dobogokd.
THUESDAY, SEPTEMBER 10th

11,00 a.m. Visit to the National Gallery
17,30 p.m. A short excursion on the Danube.

WEDNESDAY, SEPTEMBER 11th
Free Programme.




LIST OF PARTICIPANTS
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J 53

Institute for Meat Industry, Brno,




h Meat
aglegirdsvej 2.
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Zeuthen, Danish Meat Research Institute, Roskilde,

wej 2.

FINLAND

Prof. Dr. F. P. Niinivaara Institute of Meat Technology

of Helsinki, Kulosaaren
Nurmi, State Veterinary
Pohja, Director, Research

Kantola, Hiameenlinna.

FRANCE

Dr. C. L. Barraud, Director, Centre Natior
Qalaison de la Charcuterie et des Conserv
8-éme, 7 rue A. de Vigny.
G. J. Charpentier, 'Institut National de
miques, ; ouy-en-J ;

Prof. Dr. C. Labie, Nationale Véterina
de Blagnach, Haute Garonne.

P. Zert. Director, Centre National Technique
Charcuterie et des Conserves de Viandes, Paris 8-
de Vig

GERMANY (EASTERN)

DrY¥ E. _Kuchling, Institut fir Fleischwirtsc
Liebknechtstrasse 35.

DrVG. Theloe, Director, ibid.

Dr¥E. Otto, Institut fiir Tierzuchtforschung, Dumm
Grosse Monchenstr. 1. a.

Dr. G. Scheibner, Staatliches erindrmediziniscl
institut, Eisenhiittenstadt, Str. der Republik 63

D. Zander, Institut fiir Fleischwirtschaft, Magdeburg,
knechtstrasse 35.

University
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GERMANY (WESTERN)
of. Dr. H. Bartels, Institut fiir Tierdrztliche Nahrungsmittelkunde,
0 rankfurter Str. 94.
Director, Bundesanstalt fiir Fleischforschung
Stettiner Str. 40.
¥Bundesanstalt fiir ischforschung, Kulm
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sesundheitsamt
Unter den Eiche
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ultit der Universitdt Miinchen, Veterinérstrasse
Kraus, Tierartlic Hochschule, Institut fiir Tierdrztliche
» mittelkunde, Hannover, Hans Bockler Allee 16.
Prof. Dr. H. J. Sinell\Mnstitut fir Lebensmittelhygiene der Freien
33. Bitterstr. 8—12.
Dozent. Institut fiir Nahrungsmittelkunde der
Fakultit der Universitidt Miinchen, rindr-

-ch Station, Downing Street,

ce Branch,

E. J. Goodman, Ministry of Agriculture, Food Scie
Food. Great Westminster House, Horseferry Road,

1.

Fisheries and

nt Downing Street, Cambridge).
y, J .Sainsbury Ltd. Stamford St., Blackfriars, London.

.'»l'. J. I;Iidnm/, T. Wall and Sons (Meat and Handy Foods) Ltd.

Atlas Road, Willesden, London, N. W. 10.
R. A. Lawrie, Low Temperature Research Station, Downing
Street, Cambridge.

. J. G. Sharp,“ibid.

J. Schram, Unilever Ltd, Unilever Research Laboratory, Col-
worth House, Sharnbrook, Bedford.

. A. Me. Taylor,British Food Manufacturing Industries Rese-
arch Association, Randalls Road, Leatherhead, Surrey.




P. P. Tarnéy, Gordon Johnson, Stephenson Ltd. Hempsted Lane.
Gloucester.
F.Williams, J. Sainsbury Ltd. Stamford St. London S. E. 1.

HUNGARY

¢6, Hungarian Meat Research Institute, Budapest, II., Her-
n Otté u. 15.
Prof. Dr. V. Csi #/ Veterinary University Budapest, VII., Landler

¢

Jend u. 2.
J. Foltdnyi, Hungarian Meat Research Institute, Budap I1., Her-
man Otté u. 15.
Gy. Gantner, ibid.

0
)

zerb u. 23.

Dr. K. Incze, Hungarian Meat Research Institute, Budapest, IL,
Herman Otté u. 15.
D. Kassai, ibid.

J. Lencsepeti,

Prof. Dr. F. Lérincz, Director, ibid.

Dr. Gy. Méhes, Head of the Veterinary Control Service of the Meat
Industry, Budapest, IX., Gubacsi u. 6.

J. Mlynarik, Deputy Director, Hungarian Meat Research Institute,
Budapest, II.,, Herman Ott6 u. 15.

Dr. E. Nagy, Head of Vet. Laboratory, Pig-Slaughterhouse of Buda-
pest, Budapest, IX., Gubacsi u. 6.

Gy. Nagy, Central Food Research Institute, Bp. Herman Otté u. 15.
zarka, Hungarian Meat Research Institute, Budapest, II., Her-
man Otté u. 15.

. Szeredy, ibid.

P. A. Sziics, ibid.

L. Varga, ibid.

E. Zukadl, ibid.

IRELAND

-F. Hill, Agricultural Institute, Thorndale, Beaumont Road, Dublin 9.
Dr. J. V. Mc. Loughlin, Agricultural Institute (Animal) Production
Division, Thorndale, Beaumont Road Dublin.




di Sanita, Viale Regina
iita di Milano, Istituto di Ispezione

Animale, Milano, Via Celo 10.

Laboratory of Chemistry and Technology of
Kyusu University, Fukuoka.

NETHERLAN
J. H. J. van Gils, Institute for Food Hygiene, Veterinary
Utrecht, Bilstraat 166.
Institute for Nutrition and Food Research, Zeist,
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v Logtestijn, Institute for Food Hygiene, Veterinary
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t Industry Institute, New Zealand (In
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POLAND
Director, lish Meat Research Institute, Warszawa,
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ibid.
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E. Kosiba, Polish Meat Research Institute, Warszawa, 8 Rakowiecka
Street.
M. Kossakowski, Central Board of the Meat Industry Rzeszow.
S. Marcinek, Zaklady Miesne, Gdansk ul. Grobla Angiolska 19.
Dr. K. Miler, Polish Meat Institute, Warszawa, 8 Rakowie
M. Grabowski, Director, Wroclav, Central Board of Meat Industry.
Dr. A. Niewiarowicz, College of Agriculture, Chair of Food Teck:-
nology, Poznan, Mazowiecka Str. 48.
Prof. Dr. W. Pezacki, ibid.
J. Rybicki, Minist of For n Trade, Quality Inspection Office,
awa, Stepiuska Str. 9.
. Sikorski, Dept. of Animal Products Technology, Politech-
Gdanska, Gdansk 6.
Zaklady Miesne Grudziadz, Obrovicov Stalingradu

n, Zaklady Miesne Krakow, Rzezn
L Denk ner, Department of Animal Products
Politechnik ydanska, Gdansk 6.
E. Wesolowski. Director, Central Board of the Meat Industry, War-
sawa, Chocimska Street 28.

A

echnology,

SWEDEN

Prof. Dr. N. E. Bengtsson, Swedish Institute for Food Preservation
Research, Kallebick, Goteborg S.
Prof. Dr. O. Dahl, Sean-s~Centrataborator febe . - :
Prof.: Dr, 'H. Fredholm, Sveriges Slakteriférbund, Stockholm
920, Johanneshov 1.

G. Haglund, Livsmedelslaboratorium Lumavégen 6. Stockholm 29.

Ass. Prof. Dr. T. Nilsson, Department of Food Hygiene, Royal Ve-
terinary College, Stockholm 51.

Dr. S. Thomke, Institute of Nutrition and Management of Farm
Animals, Uppsala, 7.

SWITZERLAND
Dr. O. Wyler[/Swis ral Veterinary Office Laboratory, Bern 25,
te
NS, AL
Prof. Dr. E. J. Briskey, University of Wisconsin, Meat Laboratory,
Meat and Animal Science Department, Madison 6, Wisc.

Dr. J W. (_Jiﬁ'v(?._ Chief of Division of Protein Chemistry, American
Meat Institute Foundation, 939 E. 57th Street, Chicago 37. IlL

19




G. Birulja, rector at and Poultry Industries in coopera-
tion with the missi J 1 Plan Bureau,

, Moscow, Tala-

ibid.
, VNIIMP, scow, Talalihina 26.
5 Dr. M. A. Podlegajev, puty Director, Central Re
Institute for the Poultry 4
I. Rodin, Direc
ments, Moscow.
N. N. Siskina, VNIIMP, Moscow, Talalihina 26.
M. G. Tul i1, ibid.
M. Zaslavskaija, ibi

YOUGOSLAVIA
~tor, Meat Packing Plant "Yuhor”, tozarevo Koce

arch Department of the Meat Packing Plant
Zagreb.
: Meat Packing Plant "BELJE”, Darda-Mece.
B. Matijasevi¢, Yougoslav Institute of Meat Technology, Beo-
grad, Bulevar JNA 18/II.
orof. Dr. S. Rahelié, Institute of Food Industry, Novi-Sad, Antona
hova 13 a.
Suvakov, Yc yslav Institute of Meat Technology, Beograd,
Bulevar JNA 18/1I.
Institute of Food Industry, Department for
lovi-Sad, Antona Cehova 13 a.

Dr. Lérincz Ferenc

i nyomda, Budapest, VI., Paulay Ede utca 55.






