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P e g b m e
B 7T90?CfíHfefi paßose Hcose.soBaHO bäh im He samn-max noKpHïHM 

HaKJia^HBaeMux Ha KOSÖacHyB HCOKyc^BeiiHy» 6ë£KOBy» oßosoAKy 
HenoopeACTBemio no cae Konten h a . no 5 . 10 h 20 cyæicax OAH?aA
O MOMeHTa OK OH A SH HA KOHíHSLHOfí OßpaßD^KHo
OnHTHbiií CKp^lP^fcjpoKonAëHaA Koaßaca t-nna oepBesaT BupaOoTana 
H3 roBLHîfero h CBHHoro Maca h rpen^OBoro mmca.
Iloese OKOHnajiHH- onuT'HyE Kosôaçy xpaHHSH 60 cy-xoK b HeKjmia3?B 
SHpoBejïHou noMewenwH*
Pe3yxB3?a??H ojïutob /epesnee apH^Meü.'HqeCKoe M3 «rpëx nosTopeHHfi/ 
paspeniaBTi, npesso&HTt r-sejrvDiiiHe toth osoro a o c kne h öho^hshkoxhm.h -- 
■qecKHe bbibosh.
TTp HMeH GH He 3aiU,H-rHH.Z nOKpKTHft npH npOH3BOÂOTBe CLipOKOnneHUX h OS 6a
absacíca TexHO-norunecKH oôocHCBaHOc
Oai^HiHHe noKpHTHA b snaAHTesLiioii creneiiH cmtaET noiepn Be a a 
BO Bp GM H XpaJieHHH /cyEIKH/ yJIVAKaDT TOBapHUM B HII npO^yKIlHK, 
T̂HKBHjlHpyiDT HOfiOÔCSOAHVB CÖGBBOTeHHYE K JipJIAKV»

HaKuan.HBñHHe 3an>H?HHX noKpuï-Hfi b pasHttx nepuosax nocse o k o f a s- 
hha kohaghha paspemaen? perysHpoBasL npoHSBOflCTBemiHii ehxoæ 
ObipoKonHeHHx KOAßac b nesaeMHX npesesax.
noH3BCflCïBeHHHlî buxoä oßpaiHO nponopiiHOHasLHO CKoppesHpopan 
0 nepHOiou h s.k jib.rkb an ha saniHCHtix ncKpn^Hii „ Büxoä cupoKonAenux 
Kosßac T@u 6oabiuhM £ aöm panMie ncc.se k onn?hs l hoii oßpaßoiKH 5tot 
npKëM ßy/te? ocynecTBSëiio
ITpHMeHeHHe aaiiiHTHbix ncKpn^HM b 3HaAA!restHoß cireneHH yc-TpoiiAeT 
HexesaiexLHiie nocxesc^BHA bg,zishha ovhbh a saicace xpaHCHHH c-npo- 
KonAeHHx Kosßac b heKSHMa,rh3HpobajîHbix noMemeHHAx*

OsHOKparaoe noicpHTEe KOJF-'ac sainHTHmi noxpu^KeM b nosiie oßeoneAH- 
Baea? xresa.QMHii Texiï osor míe ck Hfi «Wenir ne. b cpe^nen S -  5 nparao 
yueiiimaeT non.-epH Beca b cpaBHenhh c noTepaun Beca koh tpos lhhx 
oßpasnoB o
B Könne rapejïîT'Horo opona Korjra 1‘exHOJiorHAeeicaH 3<M)eKa?HBHoc*i> 
sftiiiHTKoro noKpHTHA "BUBAL V/" b 3h aA Hires lhoS creneiiH yweHBinaeiCA 
cÖocHGBaHo ABcenpaTHoe noKpuTHK Kcyiöac npenaparoMo 
C rexHosorHtieoKoiî toakk speHHA c-aMbOí syqniFií nepuosoM naKsasH- 
bäh ha 3aniKTHHx noKpu'pHM ABSACtCA nepnoa uer s,y 5-j i h IC-M cyTKoii 
HOC3LQ OKOHAflllKA KCHAGHHAo



D 3toJí $ase npoH3DO^C3?Ba bo BHyipeHHOM cuioe datoha cojieprUTBCH 
OKOJIO 04; rf/<- BOIIH a B HapyXHOM OKOHO 00^0

3T-a cj)a3a HBMercü OAHOBpeMGHHo nepHo,uaH8 b kotopou hhtghch-  

bhootb tíiepMeHTaTHBHbix riponeccoB 3HatniTeJi&H0 3aTopi¿oreHa h 

ra30Bue npoflyKTH npeBpameHHtí opraHHHeeKHx coeflHHeHHií odpa3yE- 
TOE H 3HH6JIHETCH B SHaiHTeJILHO HGH BHHM KOJIHHeCTBe s He BU3UBa.il 
nopHCTOCTH na pa3pe3e daTOiia*

npHMGHeHHG 3aHHTHHX riOKpUTHft odOGHOBaHO B 3THX CJiyqaHX, Kor^a 
Kondaoy xpaHHT asume 20- th cyTOK.

13 KOJldacaX nOICpUTUX SaiHHTKUM nOKpUTBGM yBGJIHHHBGGTCH KO.üHHGCTBO 

nedeJiKoro a30Ta h cbo6o^hux aMHHOKHCJioT cojteprainnx 6eH30JiBHUii
HHKJIo

IlaKanJiHBamHGCfl sume yiea3anHHG npoflyKTH npeBpainGHHíí dejiKOBofí 

(^paKBHH KO^dacHoro trapea 3 onpejieJiciiHoii nojioKHieJiBHoíi CTeneiiH 

bjihhet na opraiioJienTHT'iüCKHe CBOilCTsa potobobo npo^yk ta tiobuhibh

O^HOBpGMGHIíO ero  ,2, KGTKHeCKKG KaHGCTBa.

SaiHHTHUG HOKpU-THH TOJIBKO B HGSHaHHTGJIBHOÍi C ie i I G H H  BJIHHET H a  

(í>epM6H TaTH BH U6  H pO H CCCU  n p  OH C X O ^ H e  B GUpOKOn^GH UX K O J ld a C a X o  

J í o n a s a T e j i B C T B O U  s u i a e  C K a 3a i i H o r o  h b j h i g t c h  CTa.dHj1n3a.HHH y p o B H H  

A-IOJIOHHO.i KHC.IOTH a  TO.K.i.e H3MGKHEHaHCH K a p T H H a  3 THT dlJOXHMHn eC-— 

KHX npGBpaiHGHHÍí 5 B H TO TG .. K O TO pU X  H a K a n J IH B a G T C H  y K C y C H a H  KHCJIOTa 

ITpHMGHGHHG 3aiI{HTHUX nOKpUTHÜ nOJIOKHTeJIBHHLI 0 6 p a 3 0 M  BJIHHGT H a 

OflH O pO flH O CTL OKpaiIIHBaHHH H a  p a s p ó s e  s JtHKBHAHpyH O A H O B p eu eH H O  

OTHOCHTeJIBHO BCCOGflíHíf n a p O K  CUpOKOnHGHUX KO Jifia  O T . O .  7BCJIHHGKHe 

k o h  - .Gil Tpo.LH' k  n H P M e H T a  a  T a n r e  e r o  o k h c j i q h h g  b  n a p y ? ’H tix  c j i o r o  

d a  t  011 a  k o j i  d a  c u  0



The behaviour of 5oating meteríais covering the sausage 
casings immediately after smoking, as well as after 5,10 and 
20 days respectively, was studied0
Raw sausages of the cervolat type, produced from beef and pork 
meat, as well as from dorsal back fat, were used as experimental 
materialo Sausages, after smoking, were stored in place not air-. 
' onditionedu On base of the results obtained /arithmetic means 
from triplicates/9 the following conclusions could be drawn
OUt,

The cjvering of raw sausages with coating material is considered, 
be very suitable from the technogical standpointo Within 

the peri. *d of storage coatings were found to reduce weight los- ■ 
ses significantly,, improving also the outward appearance xf the
material and eliminatig r decreasing the drying area jus* 
beneath the casingu
Application 
the smoking 
the yield of

-f coatings within various periods of time following 
allows practically the discreational regulation of 
raw sausage processings The yield was found + be

l n  inverse -y proportional correlation to the period of coating, 
and th* higher, the earlier this operation is c a m  ed out after 
smoking0
The application of coating markedly reduces the undos! x̂ ed symp­
toms concerned vdth the industrial maturation and storage of. 
raw sausages in places not air-conditioned.
Onefold coating may fully result in obtaining desired techn lo­
gical properties of the material studied0 It has been p, intcd 
out that such onefold coating gave approximmtely a three t : 
five!old reduction of the weight losses< as compared with the 
appropriate control sausages0 At the and of the garantee peri 
+hat is when the te-hnologiea^ effectiveness of the coatings 
"BUDAL ■- W" type, Behoving variable properties, is signlfi -a.nl y 
reducedc it is reasonatie t: apply a double coating c-f the 
sausages.
Fx-om the te :-,hn: logi -;al p int o f view, 
for coating appeared t be in between

4 h.e most suitable peri 1f h Hh hche r, ; and 10 day attar



smoking* Y/ithin the indicated period the water content of the 
centre of the sausage was approximately whereas that
of the peripheral layer - approx* 33900%* This period is also 
characterized by a significant inhibition of the rate fermen­
tation processes, the gas products of metabolic transformations, 
including organic compounds, being found to secrete in marke­
dly decreased amounts and do not caa.se 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 observed0 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 
sausageso
The application of preserve coatings affects only slightly 
the fermentation which takes place in raw sausages0 This resul­
ted in the stabilization of the lactic acid level and the 
variable metabolic pathways, leading to the accumulation of 
acetic acido
The preserve coatings favour the equalization of colour on 
the cross -■ section, removing at the same time a rather 
sommon drav/bacle of concentrafion of the dyes and their 
increased oxidation in the peripheral parts of the raw sausages0

«=> 28 --=•




