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L I S T  O F  F I G U R E S

Fig. 1. Physico-chemical indices of cooked—and—smoked sausage.
1. beef sausage
2. beef and pork sausage
3. nitrite doses, mg$

-------  the residual nitrite content
-------  colour stability
-------  colour intensity

Fig. 2. Physico-chemical indices of semi-smoked sausage.
1. nitrite doses, mgfc.

-------  the residual nitrite oontent
-------  colour intensity
-------  colour stability

Fig. 3. Physico—chemical indices of summer—type sausage .
1. beef sausage
2. pork sausage
3. nitrite doses, mg$

— —  the residual nitrite oontent 
- - --- colour intensity





MUSCLE PIGMENTS AS INFLUENCED BT SOME PHYSICAL AND 
CHEMICAL FACTORS

N.N.Krylova, I.N.Lukonina 

S U M M A R Y

The influence of curing ingredients on neat pigments oonver' 
slon was studied in relation to pH and temperature. .

The alterations of myoglobin and its derivatives were *0
by absorption spectrophotometry on a recording apparatus

The modelled ourlng process was studied on the solutions 
myoglobin isolated from the muscle tissue of cattle. A relati®* 
ship was found among the rate of pigment oxidation, the 
and temperature. ^

The lnfluenoe of various concentrations of sodium nitrite 
myoglobin conversion was studied in model experiments. ^

Similar studies into meat pigments ohanges were carried 
on the long, dorsl muscle.
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ALLUNIONS-FORSCHONGSINST H U T  DER FLEISCHWIRISCHAFT 
UdSSR

DE»  E i n f l u s s v o n  e i n i g e n  p h y s i k a l i s c h e n u n d c h e m i s c h e n
FAKTOREN AUF DIE MUSKELGEWEBSPIGMENTE 

N.N.Krylowa, I.N.Lukonina

Z U S A M M E N F A S S U N G

wurde der EinfluB von Pökellngredienzlen auf die Farb- 
8toffakonverslon lm Fleisoh in Abhängigkeit von pH und Temperatur 
b r a u c h t .
 ̂ Dle Veränderung von Myoglobin und dessen Derivaten wurde mit- 

6 Absorptions-Spektrophotometrie mit Hilfe eines Reglstrierge- 
C$-I0 studiert.

Die Modelluntersuchung des Pökelungsvorganges wurde mit den 
°6loblnlösungen durohgefiihrt, wobei das Myoglobin aus dem 

^ ®lgewebe der Rinder gewonnen worden war. Dabei wurde die Ab- 
PH08l8lCel't s»lschen der Geschwindigkeit der Farbatoffsosydatlon , 

^ d  der Temperatur aufgewiesen.
den Modellversuchen wurde der ElnfluB von verschiedenen 

^lumnltritkonsentratlonen auf die Myoglobinkonversion studiert. 
Die ähnlichen Untersuchungen über die Veränderung von Flelsch- 

2®enten wurden mit M. longlsslmus dorsi durchgeführt.
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L'INSTITUT DE RECHERCHES SCIENTIFIQUES SUR LES VIANDES 
DE L'URSS

INFLUENCE DE CERTAINS FACTEURS PHYSIQUES ET CHIMIQUES 
SUR LES PIGMENTS DU TISSU MUSCULAIRE

N.N.Krllova, I.N.Loukonina 

S O M M A I R E

On étudiait l'influence des ingrédients de salaison sur 
conversion des pigments des viandes dépendant de pH et de la te®~ 
pérature. .

Le ohangement de la myoglobine et ses dérivées était étu 
par la méthode de la Bpectrophotométrie d'absorbtion sur l'aPPa 
reil d'enregistrement C$-I0.

On faisait le modelage du procédé de salaison sur les solu 
tions de la myoglobine séparées du tissu musculaire du bétail*

Lors de ce procédé on établit la dépendance entre la vitesse 
de l'oxydation du pigment, pH et la température.

On étudiait l'influence du nitrite de soude de diverses oon 
centrations sur la oonverslon de la myoglobine dans le» essai® 
modèles.

Des essais analogues sur les changements des pigments 
viandes étalent faits sur le muscle longlssimus dorsl.
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BC8C0D3Hbl2 H3y*IH0—BCCAeA0B8T8 JIBCKB0 HHCTHTyT 
MHCHO0 npOHHIIUieHHOCTII

BJMHHHE HEKOTOPUX M3HHECKHX H XiMHqECKHX iAKTOPOB HA 
IlHniEHTU UUfflERHOa TKAHH

I I

i

H.H. KpuHOBa, H.H. JlyKOHHHa

CoaeHiie a BapeHO-coaeHiie mhchhb H3aeJiaH 3aHauani 3H8HHT8JIB- 
a yaeuBHbifl BBC cpeau npoayKuaa, BtmycKaeaofl mhchoH npoHHisJieH- 

nosToay accjieaoBaHae ipaKTopoB, BmmDmax Ha oöpa30BaHae a 
a<JHjiBHocTB nariieHTOB coaeHoro itaca, hbjihbtch B arauii Bonpocou,
ie8 rjiyöoKoe H3y<ieHHe Kotoporo no3BOJiai BbinycKaiB npoayKUHD b u- 
°Koro
HaCtH

KaueciBa.
ÄaHHhie rarHBHacTOB O TOKCa^OCTH HBKOTOpUX JOÖaBOK, B

oem hhtphtob h HatpaTOB, npausHHBUHx npa nocojie unca, 3a- 
c accjieaoBaieaeft onpeaeiiaiB MHHHKa;iBHfcie ao3hi aiax BeneciB
le“»'iToöbi roioBbiK npoÄyni aaea CTadajiBHy» po30BO-itpacHy» OKpac- 
* ioäbko ciieahi CBOÖoaHoro Haipaia.
“*ciiotph Ha 3Ha<iHTBJiBH06 KOÄHH6CTBO paÖOT /I,2,3,V no H3y>ie- 
oöpaaoBaHHH HHTpoaonanieHTOB b uace, CBeaeHail oTHocaieuBHo 

H0 BBpci111 naraeHioB a oöpa30BaHHH Harpo3onpoa3BOAHux HeaocxaroM- 
ffle C‘0T8CTB8uho» 1410 npa Taitoa cboxhou npouecce KaK nocoa unca, 
,0 bP°hcxoäht B3aaiiHoe bjihhhh8 nocoJKraux HHrpeÄaeHTOB,KoanoHeH- 
aPa UlUlle'IHo0 TKaHH a ycuoBaa bhshihb0 cpefla, ipyaBo bhhchhtb Ha- 

a8BH°CTB peaKaafl B3aHHOA80CTBHH hbtphtob c naraeHiaaa HMfieH- 
08 *KaHH.

^ Slitjil8Ko*0Pue accjieaoBaTeJia /5,6/ c ubjibd ÖoJiee seTanBHoro H3yHe- 
^ I'eu0'18XaUM3,<a 0ÖPa30BaHl,H HHTpo3onaru8HtoB hciiojib30b8Jih pacTBopn 

reUoraoö«Ha. Buöop TaKoro oÖteKia äjih B3y<ieHMH odycjioBJieH *ev,«o 
* , / * * - .  nento KpacTaJuiH3yeics a ero aoiHo noayMaTB b öojibbhx 
j,3 ,8o*Bax. Ub o m o ö h h , b otjurhs oi reaomodaHa, ipyAHo BUÄeaaTB 
aac^ nae'iHoB TK8HH H nOJiy^MTB B HyXHOB KOJIilHeCT B8 . Kpoae TOrO B 
a«CK°aill8e Bp0ua b h h b m h o , mto aoxeKyjut uBorjioCaHa B reaoraodaHa 
ClBaaJliK° 0TJmaDTCH no CBoeay ctpoeHHD a tpasHKo-XHaaaecKaa c b oA- 
Kg^ * ^ostoity noBeaeaae naraeHTOB auieKHoa tkbhm ocodeHHo b8*ho
äri. aTt 8a “Horao6HHe Tea öoaee.sio padoT b btom HanpaBJieHaa cae- 
B° “ajio.
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Líbjibd HacTOHuefl paÓoThi hbjihbtch HccjieflOBaHHe bjihhhhh nocoJio’1" 
hux HHrpeflHeHTOB Ha nnrueHTbi umuetaofl tkbhii.

i

tóaTepuaji h ubtosh

B KaMecTBB cy(3cTpaTa sjih n3yqBHHH aettciBHH nocoJioqHux HBrp8'  
ÍW8HT0B ótviu Hcnojii30BaHu ip n  npenapaxa unorjiotíHHa. Kpoue i ° r ° 
ÓHJIH npOBBÍtBHH OnhITH H6n0Cp8ACTB6HH0 Ha UflCB (p. lo n g ies im u S  dOT8*
B 5-KpaTHOB noBTOpHOCTK•

Mm buhbjibhhh MHorfloOHHa H3 HHinenHo» tk3Hm KpynHoro p o raso r ° 
CKOTa Ónji ncnojiB30BaH u e io a  CHiaepa u AHpBca /7/ b coqeTaHH*1 
UBTOaOM KBHHHa C COTp. / 8/ , npHqeM K0HU6HTpnp0BaHHe BOflHOrO PaCl'  
Bopa niiruBHTa, b BHjy sjiht8Jibhocth npoTeitaHHH a to ro  ^po^8®ca,<51’1,,0 
UOflHlfHmipOBaHO.

KpHCTaJiBH3aumo MBTiuiorJioÓHHa npoBosmiH no ueTosy JIeB«ca 
liiBBBrepia /9/.>lHCTOTy noayqBHHux npsnapaTOB npoBepujiH no co se?* 8 
hhb xen e3a  posaHu^Huiá ueiosoM .

Ilocjie fluajiH3a u xojioshoH CTepnjiH3amiii, nyieM  nponycKaHHff qeP 
ipHJiBTp 3 6 ñ ía ,  yciaHaBJüiBajiH KOHiieHTpama» paciBopoB niirueHTOB. ^  
3101*0 nHTMBHT nepBBOSHJIH B UHaHUBTUHOMOCHH H H3M8PHJU1 O ll?W eCtí^  
njioTHocTB pacTBopa npa 540  umk, noJiyq8HH08 3Haq8HM8 y vx ox a M
K03(f$HUH8HT 1 1 , 3  /IO/.

fljw npoBeseHHH HccjieaoBaHMH iicnojiB30Bajw paciB opu uMorJioóH08  ̂
KOHU6HTpanneü nidruBHTa 0 ,0 5 -0 ,0 6 x 1 0 "^  u li. fljm BoccxaHOBJi8HHfl 001  
uHoríioÓBHa npniiBHHjiH shtmohbt HaTpiiH b KOJLuqecTBe 0,06$&,T.e* 1 
K0HU8HTpai;HH, BJIHHBIUeñ Ha CKOpOCTB 0KHCJ18HHH imorjio<5nHa /7/*

MoxejiBHuie ontiTbi npoBojHJUi Ha paciB o p ax  okch- h MSTMHorJioó1108’
0(5 M3U6HBHDH KOTopux cyflHJM no MaKCíIliyMy norJIOUBHBH npH A00 
BOJIH -  5 8 0  H 6 3 2  lOiK. _ A

OnpBaexeHHe coflBpxaHHH oomaro niinceHxa h H niposonHintHia nP ° ^ 0  
boahxh no M 8ioay Xodhcb b uojmsüiKamJH H aicKoro HHCTHTyXa (P*

ÍOn)* . Q-
KOHBBPCHB mirHBHTOB H3yqaJIH UBTOSOM aOCOpfiUHOHHOa CneKTPO$° 

M8TPHH Ha per«CTpnpy!0H8u cneitTpoipoToueTpe C $ -I0  b npeseJiax 3 
bojih o í  4 0 0  so  700MMX H3u.HeHH8 OKpacKD unca onpeneJiHXH c no«o 

cneKtpajiBH oro oipaxeHHH. XojmwecTBO hhtphtob no rp n c c y .lí3 « e P e 
pH npoBOSBJiH Ha pH -ueipe Jlíiy—OI.

H3MeHeHBH MHorJioóHHa HaOjnosaxH qepea 2 ,  4 ,  6  a .24  q a ca .

6



r

Pe3yjiBTaihi a oÖcyweHae

â nojiytieHHiix npenapaiax narMeHia M3 MHiue'iHoil tk3HH Kpyimoro 
P°raioro ckoth ÓHJia npoBeneHa cepaa onmoB no uojieJiHpoBaHaD npo- 
I'e°Ca nocojia.

â B3ueHeHHe narueHTOB CBexero uaca bjimhbt Tanas gjaKTopn, Kan: 
CB8I> napmiajiBHoe aaBjieHae KMCJiopoaa, pH, uMKpoopraHH3uu,Tennepa- 
T̂ Pa a i.a. npa TexHOBoraaecKOtl nepepaöoiice Maca flJia H3roTOBJieHaa 
lt0JIÖacHux B3a8Jiafl k fleücTBBB BbiiiieyKasaHHiJx ipaKTopoB npvicoeaaHH8T- 
0fi aHe BjiuHHae nocojioaHUx aHrpejaemoB a ÂaJiBHetfmaa TepuMaecnaa 
PaôoTKa. IIoaioMy MHiepecHo 6buio npocjieaaTB ¿taHauaity M3ueHeHafl 
°rJioÖBHa npa bjimhhhb pH, TeunepaTypu, a 3aTeu nocoBO«iMx HHrpe- 
#BIOB-flOBapeHHO» COJIM B HMTPBTOB.
ŷ'JBHBe BJiaaHaa pH Ha noBeaeHae MaoraoCaHa npoBoaajia b 6y$ep- 

x cacTeMax npa KOHueHipauaa $oc$aiHoro <5y$epa 0,25 M. lanaa koh-
IPaUaa öymepa aBJiaeica oniauajiBHofl npa asyaoHaa CKopocTH okhc-

*•“"» a c m e n a  / I I / .
Onum npoBojWJia npa pH 5,2, 5,6 a 6,4.

I
CneKTpajiBHue Kpone paciBopa imrueHTOB npa pH 5,2.

j»
Bjq, k n°KaaajiH pe3yjiBTaTM accjieaoBaHHfl, acxojmae 3HaaeHaa pH 

1 «a KHHßTHKy a3M8H8HBH MHOrJIOÖHIia, T.8. Ha KOJUm8CTBO o6pa-
7
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et Hfl
3oßaBDierocH o k c h-h ueTuaorjioöaH a. lipa pH 5,2 cpa3y oöpaayeTC” 
10% ueHBDie oKcauaorJioöaHa, neu npH pH 5,6 i 6,4, a kojim'*801®̂ 
MeTKüor.TOÖHHa cooTBeicTBeHHo H apadaeT . C jieaye i oTueTHTB, uto n" 
pH 5,2 noHBJiaeTCH nun npa ajume b o o t h 618 u u k , nun HexapaKiep*11* 
ÄOT OKCH-H MeTUHOIVIOÖHHa, KOTOpuß CBHOTTBJIBCTByeT 0 nOHBOTHW8 
pacTBope 8me T peiB ero n aru eH ia. Hepe3 30 u h h . HaóraoaaeTCH nape*8 
uteHHe SToro n«Ka b CTopoHy ÖoJiee b o t h h u x b o o t , h qepe3 2 uaca °B 
noOTociBB nepexojHT b niiK ueTuaorjtoÓHHa npa 632 uuk ( p a c .1 )*  8̂”* 
öjuojaeuoe HaMn hbjisuhs HaxoOTT noaTBepweHHe b JiHTepaType ï & h  

npM pH 5,6 a 6,4 HcxoOTue KOJwmecTBa o k c h-h MeTiiHorJioÓHHa Bß 
3HaUKTeJIBH0 KOJieÖJIBTCH H He nOHBJlHßTCH riHK npH 618 UMK.

teyaeHHe n3ueHeHHií narueHioB no3BOJinao yciaHOBHTB,uto cKopoCIi 
OKHCJieHMH oKCHMHorjioÖHHa n oöpa30BaHHH ueTMHorjioÖHHa Hapaciaei 
6 wac. npa Bcex 3HaueHH«x pH. OanaKO KOJiaueciBo oöpa303aBHi8r°c,i 
ueTMHorjioÓHHa HaxoflHTCH b npauoíi 3aBHcnmocth ot pH (pac.2 ) .

, 0.Pac.2. H3ueHeHna narueHTOB b paciBopax c pa3jiauHtui pH npH 4 • 
a - 0KncjieHüc OKcauHoraoÖHHa (npa aaaHe booth 580 
Ö - oöpasoBaHHe ueTUHoraoÖHHa (npa anaae bojihh 632 W r  
KpaB je: I - npi-. pH 6,4

2 - npa pH 5,6
3 - npa pH 5,2
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AHajiorauHne msubhshhh narueHTOB npoacxoAHT b no/ioce Cops, T.e. 
"onoca Haaöojiee HHTeHCHBHoro norJioneHHH npocTem^ecKOÄ rpynnu 
Ul,orjioöKHa. Kan noKa3ajm cneHTpoipoioueTpauecKae KpaBue, uaKcauyu 
“orjiomeHHH okchmhorJioÓHHa b aio» nomoce HaxoÄHTCH npa äoths Bojraa 
" ^20 mmk, a ueiuHorjioÖHHa - 410 m m k. CuemeHae uaKCHMyua norjiome- 
Hiia ot ^20 uuk no 409-407 uuk noHTBepxnaeT xon nponecca oKacjieHan.

KoHBepcnB narueHTOB b 3aBHcauocTH ot pH H3yuaJia npu pa3JiauHbix 
l8«nepaTypHux pexauax: 4, 10 h -10° .

noBiiuiBHHe Teunepaiypu ycKopajio nponecc OKHCJieHHH,OÄHaKO acxon-
1,08 3HaqeHne pH oKa3UB8Jio 3HauaTeJiBHoe bjimhhm8 Ha KOJiauecTBO oö- 
P93oBaBmerocH okch- b ueTuaorJioÖMHa. npu 10° OKCiuraorjioÖHH Öojiee 
ycToíí<iHB B pactBopax c pH 6,4. Taa, KOJiaueciBO oKcauaorjioöaHa b 
a*ou pacTBope uepe3 24 uaca yueHBiuajiocB npauepHo Ha 10% no cpaB- 
lieHnio q pacTBopou, BunepxaHHuu T3K0B xe Bpaua npu 4°. B pacTBope 
8 PH 5,6, b aHaJiorauBbix ycjioBaux, oKcauHoriioÖHH okhcjihjich Ha 

•1%; HaaöoJiBmae h3M6H6HHH npoacxoHHjia b pacTBope c pH 5,2, b 
ÔTOpon COÄBpxaHMB OKCHMMOrjIOÖMHa CHH3MJI0CB H3 24,3%. npa 3T0U BO 

B°ex pacTBopax cootbbtctbbhho Hapaciajio kojimhbctbo ueTMaorJioöaHa.
Hbk noKa3ajin onnin, HaHÖoaee pb3khb h3M8H8Hhh npoacxoHHJia b 

PäCTBopax OKCHUHorjioÖHHa npa —10°, aio corJiacyeTCH c jMTepaTypHuua 
toHHtiuH /li/, B pacTBopax c pH 5,2, a TaKxe c pH 5,6, yxe uepe3 2 
118(38 npoacxonajia neHaiypauHH narueHTa, h bbcb OKcauaorJioÖHH okhc-  
aajICH no ueiuHorjioÖHHa, npu pH 6,4 U8pe3 stot xe npouexyTOK Bpe- 

COXpaHHJIOCB 3H3HHTeJIBHOe KOKMUeCTBO OKCHUHOTJIOÖHHa,u npouecc 
0!£Hcjibhhh npoxoHHJi 3HauaiejiBH0 uenneHHee (pac.3).

TaKHu o6pa30M,no HauaJia npouecca nocojia narueHiu uuineuHoti TKa- 
ai1 nP8TepneBaiOT OKHCJIHTeflbHUe M3U8H8HHH B 3aBHCMM0CTM OT pH H 
l8Mn8paTypu.

Hpa HoöaBjieHMH noBapeHHoü cojim k paciB opau narueHTa npoacxojiHT 
°öPa30BaHae ueTUHoraoöHHa.npHueu c k o p o c t b peaKuaa 38b hcht ot k o h- 
^«ipauHH cojim. B paö o ie  ÓhiJia accjieaoBaHti KOHneHTpanaa cojim ot 

,5^  ÄO 2,5%. EhlJlO BUHBJI6HO, UTO npH HOÖ8BJI8HMH 0,5% nOBapBHHO» 
Co3u’ K paciB opau oKcauaorjioöaHa npoacxoÄMjio o6pa30BaHae ueTuao- 
^oöH ha.öojiee pe3Kae a3ueH8Haa oiueueHu npa aoöaBJieHaa 2,5% cojim. 

eiJCTBae noBapeHHoft cojim ycajiHBajiocB npa noHaxeHaa pH, noBumeHaa 
^ “nepaiypu a nponoJixaTeJiBHocTH BUHepxaBaHas pacTBopoB narM eHia. 
P°Me T oro, soöaBJieHae cojim BU3MBaJio cnBar peaKuaa b öojiee KMCJiyx 

Cl°PoHy Ha 0,2 e* .
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Pue.3. CneKTpajiBHHe Kpraae paciBopoB ïïhtm8htob npH -10°s

npH pH 6,4: I -  HcxoÂHiifl paciBop 
2 - sepes 2 saca

npH pH 5,2: 3 -  hcxoähuH paciBop 
4 -  sepe3 2 saca.

H3ysemie 0Öpa30BaHna HHTpo3onnrueHioB npoEOÄHJiH Ha 
onuTax iipn aoÓaBJieHBH pa3jutsHHx K oanseciB  khtphts:  0 , 5 ,
5,0, 7,5 b I0iár%. ¡CaK noKa3aJin onuTu, soCaBJieHue k paciBopaU 
MeHia H83HasHiejibHhix kojibs8 Ctb Hoputa (0,5 iir%) BU3HBaeT oöpa30' 
Banne iieTMMoraoöHHa. yBeaiiseHHe KOHHsecTBa HBipaia npuBoam 8  ö°”* 
BunieHnio CKopocin okhcji8 Hhh unorjioönna b ueTiiHorJioÖHH n oópaso®8'  
hub öoHBiuero KOHHsecTBa MeTUHoraoötiHa b paciBope. CJieayeT oi8®' 
THTB,STO BJIBHHH8  HMTpBia Ha 0Cpa30BaHH8 U8 TMMOrjIOÖHHa 3 HaSHT8 JÎ 110 
BUBie, sen ÄeBcTBHe noBapeHHofl cojih.

IIpn ÄoöaBJieHHü HHipma k pactB opy UBorjioÖBHa 6 hx noHyseH a01” 
po3onnorno6nH c iiaKCHiiyiiaMH noraomeHna npa aaHHax bojdh -  546 * 
578 Muk . OflHaKo np« aoöaBjieHBB HBTpraa k paciBopau oKCHMHoraoöa08 
b iisTMBoraoÖBHa He öua noayseH HBTpo30MBoraoÖMHt a npoBexosaa0 
OKBcaeHBe OKCBKBoraoöBHa b oäpasoBaHBe ueTuuoraoCBHa (pB C .4)»

1,0, 3,0*

10



amo«

CneKTpo$OTOueTpH^ecKoe M3ueHeHiie, busbshhoo fleficTBneu 
HHTpuTa (10 ur%) Ha paciBop oKCHUHoraoCHHa:

KpuBHe: I - h c x o s h h H pacTBop
2 - qepe3 5 m h h. nocae aodaBaeHHH Haipata
3 - sepes IOiihh. nocae aoóaBaeHHH HHTpMTa
4 - sepe3 I5m h h . nocae soOaBJieHHs HHTpHTa
5 - sepe3 30m m h . nocae aotíaBjieHHH HHTpHTa
6 - »lepes I sac. nocae aodaBaeHHH HHTpHTa

PacTBop HHTpo3 ouHorJio6 nHa HecioeK m pa3pymaeTCH Ha B03ayxe a a -  
*8 Hpn ¿(.0̂  npH gI01í odpa3yeTCH láeTHHOraOÓHH H He3HaHHTeBBH0e KO- 
ÍB,íecTB0 oKCHiworBodHHa (p a c .5 ) .  B am ocipepe a30Ta ycToítSHBOCTL 
®"®P03oiiHorno(3HHa noBbimaeTca h pa3pymeHHe e ro  npoHexoaHT npniíepHO
5 Pa3a MejjiaHHee.

^PH HarpeBSHHH HHTp030MH0ra0dHH np8BpamaeTCH B HHTP030UH0XP0- 
°^8H. HaeHTMqHbie cneKTpu HHTpo3 0 MWOxpoiioreHOB Óujim nojry^ieHhi npn 

a8nilCH aUBTOHOBHX paCTBOpOB ÜHrueHTOB B UOSeJIBHUX onuTax H aueio- 
®°BÜX BHTHX0K H3 UHCHOTO (papilla. CjieSyeT OTMeTHTB, »ÍTO npn JIBdblX 
^°KU8HTpauHHx aoOaBBeHHoro HHTpHTa b pacTBopax narueHTOB oóHapy-

BaíHC£ CBoOOBHHB HHTPHTH.
TaKHM odpasou uoaeaHpoBaHHe npouecca nocoaa Ha pacTBopax unor- 

JI°°KHa no3Bojuiao buhbhtb SHHavtHKy H3ueHeHHí flHrueHTOB uamesHotí 
Il£aHH.
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Pac.5. CneKTpaniHHe k phbh8 pacTBopa HHTpo30uaorjio(5HHa:
1 - HCXOflHHfi paCTBOp
2 -  qepe3 18 ^ac.

B unce, Kotopoe hbjih8tch cjioxhoH reTeporeHHott chctbuoH.b olí**' 
*Hle ot pacTBopoB UMorjiofiHHa, nocojmHhie HHrpeUHeHTbi pearupy®5 110 
tojibko c narueH iajiH , ho i  c apyrniin  coct8 bhhmh MacTnaa unca. 
CKOJiBKy b nuce 3HaM8HHñ pH BapBHpyBT b aobojibho niapoKHX npaSaJi0* 
( 5 , 2 - 6 , 5 ) ,  íjih  K a w o ro  on u ia  npa onpeiiejieHHH bbhhhhh n o c o n o ' iB t í i  
«HrpeflHeHTOB onpenejiHJicH HcxoflHu» pH.

floÓaBJieHHe 2,5$ noBapeHHoü bojib k uncHouy gpaprny c pH 5,6 bh3ü'  
Bajío o6pa30BaHH8 MeTitHorjioÓHHa yxe qepe3 2 <iaca, b to Bp8Mfl «a« B 
uflCHou ipapme c pH 6,5 npM chhtmb c n e a ip a  noHBjinjiacB cjiaóafl noJW°a 
OTpaxeHHH npa SJiHHe bojihu 632 umk tojibko <iepe3  8 'iac.BhiaepxiiBaBllfl 
$apma npa TeunepaType 4o . CjieaoBaTeJiBHo, b npoaecce B0 3 fle8 cTB*,fl 
noBapeHHoK cojih Ha $apra nponcxoflHT oKacjieHae oKcaiuiorJioóHHa 8 

0(5pa30BaHH8 MBTLÍHOrJIOOHHa, CKOPOCTB KOTOporO 38BHCHT OT pH.
B COOTBBTCTBHH C IIOJWHBHblllH onUTaíU) K COJieHOMy $apny AotíaBJI,,JII, 

psajiM^Hue KOJiü'iecTBa HaiptiTa.HHTpaT, b KOHueHTpauaH 0 ,5  mi^» o5ta 
3UB8JI aHaJiora^Hoe jieñCTBHe Ha niirueHTH anca, T .e . pii3HBaJi ° ^ a3°^ 
B3HB8 UeTMHorJIOÓllHa. C yBejIHM8HHeU Ao3upo3KB HHipMTa »0 10 
kojibhbctbo ueTMMorjioÓJJHa H apaciajio .
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nP» Harpabbhbh I00-I50r uacHoro $apna nociie buabpkkh b ie<ieHHe 
* 'íac. npa 18°, a 38tbji 24 qac. npH 4o, c hhtphtou b rojihubctb« 

5,0, 7,5 h I0nr% Pujío noJiyqBHo pa3jumHoe coABpxaHHa hhtpo3o-  
“"oxpouoreHa.íapm HarpsBajiH b ctbkjihhhhx CTaKaaax Ha boahhoü PaHe 
^5-80°) jjo aocthkbhhh BHyTp» ero 68°. Tan, npH KOHueHipauHH 3ui% 

oOHapyxeHo 43% HHTposouuoxpouoraHa ot otímero KOJiH'iecTBa nap- 
npH 5 MI^  _ OKOJIO 83%, a npa 10 ar% HaPjnoflaJiocB HexoTopoe 

CBB*eH»e KOJHHJ0CTBa HHip080MH0Xp01l0reHa ao 72%.
fip« BUflepiHBaHMH (papua c 3ur% HHipHTa b tb'íbhhb 24 uac. 0 no- 

Ca®flyioHea HarpBBBHHH b aueioHOBUX buthkk8x H0Tpo3ou0oxpouoreH He 
I  °CHaPyxHBajicH. B $apme c I0ur% HHTpma Pujío oPHapyieHo b 2 pasa 

B8Bíi*b HHipoaoMHOxpouoreHa no cpaBHeHHB c japmeM, BUAepiaHHbiu b 
Te,|eHne 2 nac. lipa flo30poBKe 5 ur% HHTpma qap83 24 naca BtwepxH- 
®aa>iH $apaa nojumacTBo HtiTpoaoiiHoxpouoreaa yüeHBiHJiocB tojilko Ha
' n° CpaBHeHHB C HOJIHMeCTBOM, OpHapyXBHHUM IlOCJie BHaepXKH B ie -
,í8»® 2 uac.

3aKJiioqeHne

Ha» - OCHOBaHHH npOBBfleHHHX OIIUTOB npH Hay'ieHMM BJIHHHHH T3K0X
^BKo-XHiomecKHx ipaKiopoB KaK pH, Teunepaiypu 0 hocojio'ihux hh- 
P8flMeHTOB yaajIOCB yTOUHHTB XOS peaKUHH 06pa30BaHHH HHTp030nMr-
- V«,
fi “oaejiBHHx onuiax Pujío bhhbjibho b h h h h h b pH m T eunepaiypu Ha 

°POClB OKHCJI0HHH UHOrJIOPHHa. 0<5pa3OBaHMe M6TMH0rjI0pHH8 B POJEB- 
x «ojiHHeciBax HaPjnoaaJiocb npH pH 5,2 0 TeunepaType 1 0  0 - 1 0 ° ,  
■mea UHHycoBaH TeimepaTypa 0Ka3UB8Jia Pojiee pe3Koe B03AeftcTBH8.
I1"‘ajn,Hoa HBjiHBTCH Teunepaiypa 4o, t.k. b stom cny^ae okciumo- r*opiH
fipH OKHcaHeTOH ueflJieHHee.U SoOaBJi8H00 2,5% noBapeHHoft cojih oPpa3yeTCH ueTMHoriioPHH.HO 

”p C,BB8 C0JU» no CpaBH8H0D C A6HCTB06M pH, TBlfliepaTypH, KOHU8HT- 
amp0Ta, 3H8H0T6ABHO M8HB0I8.

J “Pa HarpeBaHHH, OHBB0AHO, OKCHMHOrJIOPHH A0CCOiyiHpy8T,npH 3T0U 
J ai°“8 *8BB3a OCBOOOMaeTCH CBH3B AJIH IipHCO8A0H8HHH OK0C0 830T8, 
PB3yjataTe qero oPpaayeícfl HHTpoaomirueHT. B onuiax Ha paciBo- 

p Me*>ooraoOHHa npn aoPbbabhhh HHipHia hb üpohcxoahjio oPpa30Ba- 
aa* BM,P03onHníeHTa, t. k. b CHCieue oicyTCTBOBaJiH BOCCTaHOBHiejiB- 

8 yCflOBHH. B liHCB MeTMHOraoCHH U0X8T PHTB B0CCT8H0BA8H 38 CH8T
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OKBCJIHTBJIBHO—B0CCT8H0BHT6JIBHHX CBCT8M (TBKHX KSK OBCTeBH-UBC*<*•

SH-rayTaiHOH-ss-rjiyTaTaoH, acKop<5MHaT-AernApoacKop<Si!Hai), a T81C*0
$epil8HTHHX CBCT8M, H 3ST8X, BCTynaH B P88KUBD C OKBOBB 830*8» 
o(3pa30BHBaTB HBiposonariieH*.

npa nocone unca BaxHuu ganTopou HBnneTcn Bpeun BiiaepiKB gjaP*® 
C HBTpHTOM. CyTOMHaH BHA8p*Ka npBBOSBT K yil8HMI8HBD 0(Spa30BaBB8' 
t o c h HBipo3onBrii8HTa no cpaBH8HBD c Buaep*Koft b teneHHB 2 nac.
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Fig. 5

l i s t  o f  n u n s

1. Spectral curves of pigment solutions at pH=5.2

2. Pigment changes in solutions having different pH-values 
at 4°C:

a - oxymyoglobin oxydation (at the wavelength 5 8 0  «fl 
b - metmyoglobin formation (at the wavelength 632 ifl 

Curve 1 - pH=6.4
- * - 2 - pH-5.6
- " - 3 - pH=5.2

. Spectral ourves of pigment solutions at -10°C.
at pH=6.4: 1 - the initial solution 

2 - after 2 hr holding 
at pH-=5.2: 3 - the initial solution 

4 - after 2 hr holding

. Spectrophotometric changes oaused by nitrite Q.0 ■gS^eff00* 
on oxymyoglobin solution:

Curve 1 - the initial solution
2 -  5 min. after nitrite was added
3 -  1 0 "  « a a a
4 - 15 " • a a a
5 - 30 " • a a a
6 - 1 hr " a a a

Spectral curves of a nitrosomyoglobln solution:
1 — the initial solution
2 - after 18 hr. holding at 4°C
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