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2R S3Ä fflE W A Säi3Sa

In  u n s e rsm kursseja g e f e r s t  b^hoii w ir  s i a i g s  un s e ra  * r -
kermfcriiase und Nahrungen ndt e&p 2&swiefctag unfl Benutzung
flueeiger Oemira&enzsaitret^ la t e  xachechoaXcnrakiAche» 
I X e i e o h i a d u s t r i e  s u s a j s a i e n g s z o ^ n » ¿ 1 *  w i r  f c a i  à o r  ü a tu sh a rw a *
r e a b e r s i e i l u n g  a u f  a a o h * B Í a ie r t e s i  i e r g l i n i e n .  « w o r b e n  hahaa« 

H it B ezug au f d ie  fltarek la n g f r i s t ig ©  lU garung  von  Kno~ 
bX&uch a n d  Z w ie b e l  v e r u r s a c h t e n  T e r l u s i e  und s u c h  d a r a u f*  

&?>$# e i n e  a u t c a s t i z c b e  Z te ö le r u n g  f ü r  ü s w u r  z g e a ü *  © » d ch *

b l  auch  und & ?iébal*  in  SaiurzM Siead a in e  s i e a l i c h  k o m p liz ie r“ 
t$ Sdnriohtung betätige j di® ln  -der .? le ia chinen® tr  1© niclsc- 
gaaug e f f e k t iv  ausgen&tsrt ward«., worden flü ssig e  X onsezitr» t*  
d ie s e r  Qetrurne e n tw ic k e lt  t ven denen daß Kaofelauchkcns»ntr&b 
b e r e i t e  J » e l  ¿ a b r e  i n  d e r  P e s ä ä n  b e n u t z t  w i r £ c

1>ä6 in  d e r t e c h s c k o e lo t^ i s c h è »  F le ie c h in ä u s t r i«  erfolg**
r e ic h  b e a u t a te  f l u s i i g o  K neblauchkoassan tre t i s t  e in e  luidchnsg 
v en  p u in en  K n bb lauoh^aft a i t  A l ly l th io lz tù p h in ô i  u r ä  gesund- 
be i t i  ic h  « n standelosem  Sanlgatox*. S e in e  OewSreatisgieb igko i t  
l e t  l i t  V e rg le ic h  a i t  Hchfcaeblauoii d is  d o p p e lte  und v e r  Oe* 
b r a u c h  wir<* ^  a u ?  d i e  g e w ü n s c h te  A o e g i e b i ^ s e i t  u i t  W a s s e r  

verdünnte. Sa e n t h a l t  © iaea n a tü r l ic h * »  a n t im ik ro b ia le n  ‘S u e- 
b lan acb e to ff -  A lly l th io la u lp b in & t -  de? d ie  M ik rc f le ra  der 
H e ^ c h p r o d u k te  g ü n s tig  b e e in f lu s s t«  K euchert^area a i t  Z uee tz  
von flüssigem Knebiaucbkonzentrat sois«» «a 40 % niedrigere 
K sirogosaaU nahhl« M o I s ^ e r f e h ig k e i t  den .K onzentrat e i e t  b s i  
R e p a r a tu r e n  b i s  +10^3 f ü r  6 Monate g e a io h o r ic

M e E n tw ick lung  cke f l ü s s ig e n  Z w iabeX kenzsn ira tes i s t  
aoeh  a i e b t  b ee n d e t 9 j a  doch d ia  b is h e r ig e n  Ä rk e n a tn isee  »fcgsa 
hÄj das* ©in Garnis ob. v c a  ssugerich t^ taai Z v ia b e ls a f t  a i t  Zugabe 
von ü e th ^ x -  und F ro p y lth i.o lau ly h in a -%  in  O liv en ö l v e rd ü n n t, 
•Vfi'Änst durch  3nas.tz v c a  g e s u n d h e i t l ic h  tastM u S slo o ea  lie**- 
^ ^ s a e c a i lg a t .o p ÿ t a t  o rg a n o le p tis c h  b e f r ie d ig e n d  nucí w a is t



22 -

e in e  doppelt©  A u sg ie b ig k e it  #u#* S e in#  S t a b i l i t ä t  i s t  b i s ­
h e r  O egen ttand  d a r Verfolgung® E# w ird  ©in© g -E o n e tig e  Lag#* 
r u n g e f r i e i  v o ra u e g ö s a tz is

F ür an g e i'u b rta  f l ü s s i g e  K noble oci*» und Sw iebelkonsentre*“ 
t© wurde e in s  au to m atisch »  D o # ia r* in r ie h tu n g  a n t w o r t e ,  d ie  
f ü r  D osierung  v e r s c h ie d e n s te r  F la s s ig k ö n a e ä tr a te  m it W&aser 
a u s n u ts b a r  wird® D osierung  d a r K o n zen tra t«  i s t  k o n t in u ie r*  
l i e h  und h y g ie n is c h  •» Ksns^nir&tenspeicher können von der 
H e r s ta l lu a g s l in ie  g e t r e n n t  an g eo rd n e t werdene an einem au« 
t r e f f e n d e n  O rt da© B a u e h e rb e tr ie b e s p eventuell in einem 
M abenr& um -

Elnfubrang flüssiger Gewarskonzeairate und automatischer 
DoktereinrAchtungen beseitigt eine der auf Arbeitsstil an­
spruchsvollsten r et ar d i  er e nde n Phasen auf den mechanisierten 
Menglinien in der Fleischindustrie und erhöht augleich we­
sentlich die Hygiene und Arbeitsproduktivität»



THE UTILIZATION OF LIQUID CONCENTRATES OF SPICE., 
ESPECIALLY 0? LIQUID CONCENTRATES OF C-ARLIC AND 
ONION AT THE PRODUCTION OF MEAT PRODUCTS ON 12E- 
CHANIZED AND CONTINUOUS LINES IN MEAT INDUSTRY

Dr, J, GGLA, V. SINGER, ti, LUKESOVX 
(R aaearch  I n s t i t u t e  f o r  Moat i n  D rno, *SSR)
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In  om' s h o r t  r e p o r t  we summarized some our knowledge and 

e x p e rie n c e  w ith  th e  developm ent and u se  o f  l i q u id  concent*-ate** 

o f s p ic e  i n  C zechoslovaki& a meat in d u s try  a t  th e  p ro d u c tio n  oj ..

seu eag es on th e  m echanized m ining  l i n e s »

ïn relation to losses which appear during the long-lasting 
storing o.f garlic and onion in neat industry, as well ao tnere— 
fore th e  automatic spice-'dosirg of vegetables - i»©* garlic 
and onion - in the natural state requires considerably compli­
cated equipment Y/hieh cannot be - in meat industry - effectively 
employed. Liquid concentrates of these apices have been dev©~ 
lopped and the garlic concentrate has bean already used in practi­
ce during two yearsc

I n  C zech o slo v ak ian  m eat in d u s try  th e  re e d  l i q u i d  c o n c e n trâ t  : 

o f  g a r l i c  i s  th e  m ix tu re  o f  c le a n  g a r l i c  j u i c e ,  a l ly l th io X  a u lp h i -  

n e ts  and fo o d  emulgator<> I t s  e f f i c i e n c y  i s  -  i n  com parison w ith  

th e  raw g a r l i c  -  doub led  and b e fo re  th e  a p p l ic a t io n  i t  i s  d i lu te d  

°h th e  demanded s u b s t a n t i a l i t y  w ith  w ater»  I t  c o n ta in s  a n a tu r a l  

^ n t im ic ro b is l  su b s te n c e  o f  g a r l i c  -  a l l y l th i o l e u l p h i n a t e  -  w hich 

fav o u rab ly  in f lu e n c e s  m ic ro f lo re  o f  meat p ro d u c ts  . The sau sag e s  

wi t h  th e  a d d i t io n  c f  l i q u i d  g a r l i c  c o n c e n tra te  show by 40 %

t o t a l  number o f  m ic ro o rg a n ic n s . The s to r in g  o f  c o n c e n tra te  

'ô  a s s u re d  d u rin g  6 months a t  th e  te m p e ra tu re  t i l l  10° C *



The development of liquid onion concentrate has not yet 
been finished; the until now used knowledge, however, show 
that the mixture of prepared onion juice with the addition of 
methyl- and propyl thiolsulphinsia diluted in the clive oil, 
completed with the addition of sanitarily unexceptionable food 
emulgator 1« organoleptically suitable and shows a twofold 
substantiality• Its stability i& till now the subject of exa­
mination ; The six months'storing i® presupposed»

For the above-mentioned liquid concentrates of garlic 
and onion the automatic dosing machine which will be able to 
be employed for measuring of what over liquid concentrates and 
water will be designed? The dosing of concentrates is continuous, 
precise and hygienic« The containers of concentrates can be 
Placed separately from the line of production on a suitable 
place in the sausage kitchen eventually in another room*

The introduction of liquid concentrâtes of spice and 
Automatic dosing machine* removes one of the timely most 
Particular retardant phases on the mechanised nixing line» 
in meat industry and simultaneously Li increases the hygiene 
®nd work productivity.
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E H B O i i H

B HftlECM KODOTKOM AOKXaA© SSH BKp6Tqe peSC&WpOaaXX US¥0*~ 

TOpHe HfliaK nO aRSH il» E OnK'XU C pSSF.M'THByi 3  apH M €H eH K ea *TKA~

R H X  K O H i i e S T p S T O B  U p a H O C T S f  »  ’S e X C K i i L G B S i p i O i i  M g £ H G &  U p 0 1 S H 2 U [ d H ~

h o c npi e  npc?i3B0ACTae x o A C a c a u x  x s a « x x 3  &a M axaK xsap oB & H -

MUX. XXHMXX XSrGTOBXeHiiS «Japum ,

B CBH8H C nOTepXMHf KOIOpue BOaHifKaK?'? 3 IIECHCS npOMiSB'- 

JEeKHOCTR 3DK A oxroBpeusaH O Ji xpaueHXH necHOjea x  x y x © , a  ? a x x e  

m noT o:*y, ’sto  aBTOMarH^dcitaa a o s h p o s k s  ^©ch o k s  x  xy ira  e  

ecTecTBeH EO u cocroRKHK speCy©*? C oxae c x o s j io r o  oC opyA O EaH xs, 

KOTopoe ae*p bob »¿oxh c- th 3$ $ sktsibhc iic n o x ta o B a a i»  b  x s s h o SI 

npouniiwreHaocTMj 6 hxk BH©AP*2ii x u tK tie  KOHAeKTpaTS x y x a  h u e c ~  

hokb, aa  xo to ph x  aecHO*jHHil KOHueni-paT ysce a b b  roA a npauansietox  

b  npaxTaK So

C yenexon upaueaxeauft b «iexocjroB£jKofi uscHofi npouHioxaH-
HOCTU 3 M £ K M &  KOHUeHTpaT aeCHOKS -  CUeCB HKCVOrO aeCHOMHOTO

c o x e ,  axxsLnTKOcyxb^MKOKMCJioi» c o x a  a rarxeH x^ ecK H  6 e a a p e x H o r o  

avyxBraTO pa^ E ro a s S ctbsh h octm  n o  cpaBH enK » c  «ecHOKOM s  c a ~  

P ° m B»Ae -  AByxKpaTHaa k ao  spiiueKeEKH e r o  p a a C a a sa c T  bo a o S 

a a  T p e Q y e x y ©  K C H U e H T p a X i » » «  C O A e p S H T  e C T e C T B e H K O O  a H T H M H K p O -  

° MaxBH oe aem eC T so a e cH o x a  -  ax.ixxTW ocyxs^KHOKMcxy© c o x b ,  

KCTopaa HMee? CxaronpaxTHoe sxxxHxe aa mfKpo$xQpy uxcbux *8 -  

S B x x i ,  y  KoxCacHjDc xoA exxft c  npxCaBXoii stxA xoro qecHOXHoro 

Ki>ttAeH‘rpaT a H aG x»A aeTca noH xxeH xe c y u u a p H o ro  x o x x ^ ec T B a  s a -  

POAuui®« a e  40 %e X p a a e iix e  KOKuehTpa?e rapQHTKposaHO a r a -  

^ aajie  6 M ecsa ea  n p c  r e u n e p a  <ype ao 1 0



Pa üEMVae »rnAKoro ay kobe r e  BOHucarpaTS ao av- n op hc 

s ö K o a u s a c ;  Mo n p o B e^ ea :-^ e  onaTa. .^oH aaösaieT , -.o o cvecs»

JïyKOBOrO COKÜ C pas6aQJ!ÖHHI*«iS B Oä MBKCSO» itSC^ia M flK.i-oa M 

npcnKSTzocyjibpiiKOßotCitcjiott c ojihTj, AonojiMeHif&a rttriieiiK vecK  u 

ßesape^H K ü aam esi*«  »v y j ih ra  ro p c^  -  o p re  aturenTKMecK« yA O ijre-  

T B o p s e T  k n o x a a H B a e T  e e  AByxKpaTHyí: f le á c T B e n u o c T b ,  I r o  yc-r-ow- 

viisoC T b ao  crx  uop  n a a seT C a  jpaAueYOM n a y v e x a « , I ip eA n o a a -  

r a e i io e  Bp6 mä x p a u en iu i -  6 v reca u a s ,

Í U »  y tta a a H H u x  x h ä k h x  K O H neurpaT O B  v é c u e s a  m 'ryica f u - io  

n p ö A Ä O se u o  aB T O ssaT K vecK ce A o a isp o B o v K o e  © Ö o p y ^ o B a u u e , K o v o p o e  

MOKHO CyÄBT- u cn o jïi> 3  0BaTi» A a a  ä o s h p o b k m  k &k k x  ä m 6 o  k b a k k x

KOHpeHTpaTOB *5 BO R U , MOSHpOBKñ XOHUOHTpäTOB aeiipapSEH B Ä  s 

•POMHaa s? r a r a e H s i v e c x s a ,  EÿK K epa KCHiieHrrpöTOB mqxho noM ecTH ífe 

OTjttfUbKO OT npOWSBO^CTHeUKOâ JÎKMKIi P XÄXOÄSIfiiÖU U9CTS E KOB-

Gaciiûfi aaC T ep cK ofl, jibh x e  ? s  ¿ p y r o ïc  nouemeuKH»

B e e r e n  » e  x .k a k  m x  k *  h u ,e  T p a x o s  s p i i f c o e t e t  k  m b ?  c  k s t î *« v  e©  .< »  x  

A08lipO£OVKHX CO op'/Ä O Ba'iH ä y c T p ÿ P H e T  « o  CBMUX !rp a 6 0 B l'T .e ,2 b ~

HWX O TH O C K T e J I b H O  B p eM O H M  3  a  i t e X Z  U T  OX b í i ü -  bfiB  MC M e X f i î ’ 113 i'! p O B S H “

« a x  jiMH tflx Ana uaroTOBÆfeHiifî japm a a mecho? npoMüauceEHOCTK k 

OAHoapeMGHHO SKavBTejiîjKO n c a u u te e T  iM r c e ïiy  v i.poirr- c -■

H ocT b  Tpyjça,


