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P e 3 æ m e
n  T-r^OfCCTefî paÖOfS HCCSeflOBaHO B SH HH B® 3amHTHHX nOK'pHJHfí 

HaKJia^HBaeMbïx Ha nosôaoHyïD HOOKycfBeimy» ßesKOByE oöosonny 
HenocpeflOTBeHHo no cae  K onnenns. no 5 5 10 h 20 oyænax c e r n a s .
Q MOMeHTa OKOHHailHH KOH THSBHOil OÖpaÖOTKH „
OnHíTHUM O H pSP^upOKon^ënan K osöaea s in ä  cep sesaT  BupaöoraBa 
h3 roBBEKero h CBHHoro MHoa h rpenT-OBoro in iK a ,
IIoc.se OKOHnanHH: onHTHyß nosöaoy xpaHKSH 60 oyjoK b Hensm ía t e
suposaHHOM noueieHHM,
PesysBTaTH ohhtob / e p e s s e e  apH$Me3?HHecnoe H3 Tpëx hobt open $tfi/ 
paapemaETB n p e ^ o s a n  c-sesym ne TexHOSoroneCKHe h öho^hshkoxhmh--
yeCKHe BUBOÄHo
IIphmöheHne saiuHTHHX nonpHTHÖ npH npoHSBos.CTBe CHpononneHux k o s 6a
SBSHef-CH rexHosorffiecKH oßocHOBaHO*
Sam.HTHHe noKpHTHH b 3KaqHTeSHîoi! CTeneiiH cicraBT n o sep a  s e c a  
bo speMH xpaneHHs /cynic h/ yayqmaxJT TOBapHuM e ha npo.nv* itke -,
SHKBHjlHpyDT nOSOÖOSOHHV» OÖGSBOSCeHHyE KSpSHKy.
Hansaa,h. Ban ne samHTHHx nonpHTHíí b pasHHX n epn osax n ocse okohbs. - 
heh Ko.n^eHHH paspemaeT p e ry sn p o B a fl npoMSBOSOTbghhhö bhxos 
cupoKon^enHx n osöac b scesaeMHX n p esesax *
Il O H 3 B C S  C ï  B eiíHHlí BHXOS OÖpaTHQ n p O n O p ilH O H a S L H O  CKOppeSHpOBaH 
c nepKosoM h 9.K s  aa, h b an hh 3&íü,hthhx nonpHTHîi „ Bkxoæ eupoKon^eHHx 
n osöac 3?eu 6osbihh0 „ new pan m i e n ocse  KonTHSSHoli oßpaßoTKH s tot 

npnëiî ßya.er ocyinecTBSëii.
ripHMeneHne 3 ani h tb hx hokphthM b sh an h t e s  bh o Î2 edenen h y CTp oh h e t

H exesasesLH iie nooseacTBH s böschhh oy m® h a Tänne xpaHOHHH ciapo- 
K.onneHHX n osöac b h e k s  hm a t k 3 np o b bh h hx n oMem,eH hhx 0

0 an ok p a TH o e nonpHTEe n osöac ss.u'hthhh nonpHTHeii b nosne oÖeenenH- 
Baei xesaeuHii tgxho so r hhg o kHfi si^enT  r . e ,  b opeaneM 8'- 5 npaTHO
yMeiiBmaeT noTepn seca b cpaBHeHHH c noTepaMH B e c a  kohtposlhhx 
06pa 3HOBc
B k oh ne rapaHTHoro opona K o rsa  TexHOSomneenan 3<j)$en t hbh o ct b 
saiuHTHoro nonpHTHii "BUPAL W!* b SHanHTesBHofi r Tenon h yMeH&maeTCH 
oÖooHOBano SBoenpaTiioe nonpuTim n osöac npenapaxoM.
C TexHosormieoKOii tohkh spenns caMHM synnimi nepuoAOM n an sasH - 
B&HHH 3 am H T HHX nOKpHTIlM HBSS6 ICH EGpHOS iie r s y  5 “-M H 10-41 r y  TK oli
n o cse  on ohhoh hji nenn en h e .
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S u m m a r y

The behaviour of coating meteríais covering the sausage 
casings immediately after smokings as well as sfter 5»10 and 
20 days respectively, was studiedo
Raw sausages of the cervolat types produced from beef and pork 
meatp as well as from dorsal ba ok fat. were used as experimental 
material« Sausages.- after smokings were stored in place not air - 
conditioned« On base of the results obtained /arithmetic means
from triplicates/8 the following conclusions could be drawn
out o
The covering of raw sausages with coating material is considered 
to be very suitable from the technogical standpoint« Within 
the period of storage coatings were found to reduce weight la*- • 
see significantly, improving also the outward appearance -f the 
material and eliminatig ::r decreasing the drying area just
beneath the casing«
Application of coatings within various periods of time following 
the smoking, allows practically the discreational regulation of 
the yield of raw sausage processing« The yield was found t : be 
in inversely proportional correlation to the period of coatings 
and the higher« the earlier this operation is carr- ed out after 
sm king.
The application of coating markedly reduces the undosired symp­
toms concerned with the industrial maturation and storage f 
raw sausages in places not air-conditioned.
Onefold coating may fully result in obtaining desired techno, lo ­
gical properties of the material studied« It has been p infcl 
out that such onefold coating gave approximmtely a three tv- 
fivefold reduction of the weight losses< as compared with in­
appropriate control sausageso At the and. of the garantee peri 
that is when the technological effectiveness of the coatings
"BUBAL - Ww type5 schovirg variable proper 
reduceds it is reasonable to apply a dmbI 
sausages«
Prom the teohnslogisal point of view the 
for coating appeared t be in between sBo*.

ties, is signi.ficans v 
e coating of ;■ he

t suitali' +. hand 10 d



smoking. Within the indicated period the water content of the 
■sentpQ of the sausage was approximately 34,5%, whereas that 
of the peripheral layer - approx. 33900%. This period is also 
characterized by a significant inhibition of the rate fermen- 
tatron processes, the gas products of metabolic transformations, 
including organic compounds, being found to  secrete in marker 
dly decreased amounts and do not caase the porosity of the sausa 
ge cross-section.
The preserve coatings are strongly recommended in the case of 
prolonged storage of sausages, longer than 20 days0 
In sausages covered with preserve coatings increased accumu­
lation of nonprotein nitrogen and free aromatic amino acids 
is being observed. The accumulation of the mentioned protein 
metabolic products was shown to have a positive effect on the 
organoleptic properties, as well as dietetic value, of raw 
sausages.
The application of preserve coatings affects only slightly 
the fermentation which takes place in raw sausages. This resul­
ted in the stabilization of the lactic acid level and the 
variable metabolic pathways, leading to the accumulation of 
acetic acid.
The preserve coatings favour the equalization o f colour on 
the cross - section, removing at the same time a rather
common drawbaole of concentrar-ion of the dyes and 
increased oxication in the peripheral parts of the

their
raw sausages.
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