
ÖCCJIEßOBAHKE MOP$OJiOmECKO/i CTPYKTyPH E B 0£07SEPKEBAlOiHEE CIlOCüBHOCTM 
MüEHHOii T KAHM CBMHMHÜ IIPÏÏ C yp KPM OC KOÎIMHECK Oiî TEMHEPATyPE XPAHEHMH

JI. JU Bac unte Ba
Oshmm H3 nyTefi coBepmeHCTBOBaHHH tcxhiikm oxJiasâSHHH il noesesys- 

mero xpaHSHMH mhca hbjihgtch noHiraeüne TennepaTypn ero xojiosmjibhom 
OÖpaÖOTKM H XpaHGHHH, B MaCTHOCTH XpaiíGHIie IipH CyÖKpMOCKOnMMeCKOM 
TeMnepaType (-2%) nocJie npesBapHTejiBHoro nosMopasiiBaHMfl / I ,  2 /.

Bo BHMXM npoEeasHH iiccsesoBaHHH MMKpocKonnnecKOii cTpyKTypH h 
BJiaroysepKMBaiomeM cnocodHocTM MbimennoM TKaim cbhhhhh, nosMopoKeHHOii 
b nponecce xpaaeHKa npn cydKpHOCKominecKOH TeMnepaType c nocsesyio- 
iiUdu OTenjienneM. KoiiTpojieM cjiyKiina oxnasseHiiaH CBiiHima, xpaHHBinancH 
npn 0°C.

Mc ene äo B3 jm SJiHHHeMiiiM Mycnyji cmiiibi, He H3 BJieKaa ero M3 nojiy-
TyuiM.

Ajih oöecneneHHH oshoposhoctm onHTHoro MaTepiiana h iiojihom cpas- 
UHMOCTM pe3 yJIBT3 T0 B oöpaspbl OTÖMpaJM OT JxBJX. IIOJIOBMHOK OäHOM CBMHOil 
Tynin, oxJiaK.neHHbix mjim nosMoposeHHHX npn cpesHnx TeMnepaTypax B 0 3 s y -  

xa, COOTBCTCTBeHHO, 0 H -20°C.
OxJiasseHue ripe Kp a Lia jim no socTMseHHH b myöime mhuilí despa A C 

(I°C b neriTpe s^MHuenmero wycKyjia cnHHbi), noswopasHBaHHe -  no socth- 
KeHMii -I°C b neHTpe sjiMHHeËmero MycKyjia cnHHu (2°C b rjiydune despa) 
CBHHOM nOJiyTyiilH. npOSOJIKIlTeJILHOCTB OXJiaaseHHH CBMHMHH COCTaBJinJia 
28 n ä e ., nosMopasMBaHMH -  1 0  nac.

OxJiasseHHyio CBiiHimy xpanruiM npn TeMnepaType ot 0,5 so 0°C, 
nosMopoKennyio -  ot -2 ,0  so -2,5°C b iiiTadesHX-KseTKax bhcotoh

I?1-1,2 M.
SJiH rMCTOJiornnecKoro HccsesoBaHMH npodbi MbimenHOM. tkohm, otoó-  

PaiiHHe Ha passMHHHx aTanax xpaneHiin cemhmhli, $MKCHpoBasM 10%-hhm 
PacTBopoM $opMasMHa m 3 ajMBajm sesaTHHOM. IIojiyneHHbie aa MMKpoTOMe 
cPS3b! OKpaiaMBaSM KSpMHhOM / 3 / .

.KaHHbie riiCTOSomnecKoro iiccsesoBaHHH noKa3KBaiOT, mto MunienHbie 
BosoicHa ri a pH oil cbhhhhh, passeseiiHHe npocsoMKaMM coesHHMTejiBHon TKa- 
Hws iiJioTHo npidJieraioT spyr k spyry (pue. I ) .

K KOHpy nOSMOpaKHBaHMH CBHHHHH, no SOCTMKeHMM B peHTpe flJIHH- 
Beiimero MycKyjia cnnHbi -I°C, HannHajiacB KpiicTajuiMsaiMH Mbimeniioro 
c°Ka, KOTopan npoiicxosnsa b ochobhom npn nocJiesyroin,eM BupaBHHBaHini 
TeMnepaTypbi cbhhhhh b naMepe xpaHenHH c TennepaTypott ot -2 ,0  so 
-2,5°C.
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Fig. 1. Cross-section of pork muscle ti, 
(ob. 25, oc. 8)

2 hours after slaughter

P h c . I. IïonepeqKHË c p e 3  MHieqHoM TKatm cbiîh.üli (*iepe3 2 ^ a c a  noc:

ydOH KMBOTHHX), (00,25, OK.8 )

ne

ïïpjs 3 tom T ennepaType BbipaBHHBaHHe TeMiiepaTypnoro iiojih no b oQ" 
My odseMy nojiyTyum niJio cpaBiiHTesBHo Me ¡ p e r n i o .  B pe3yjiBTaTe so  b h - 

paBHHBaHMH TewnepaTypH b MuuiewHoft tkbhh  ycn eB a j io  npoK3oiiTM iieicoTO" 
poe nepe:.:epeHMe BJiarn H3 b o jí o kok b aíisoMiiasiá h nepHMH3Hiî. 3 s e c s  

KOHiteHTpaiiHH T K a i ie so ro  c o x a  oK a s t iB a sa cB  MeiiBine, nosTouy mmshho 
fly B0S0KH3MK, npeHiviymect b 0 hho b  c 0 e sm h m t e s b  h 0 t k a h hx npocjioMKax,Ba'' 
n m ia s o cB  k p h c T a ;i a 0 0 O'p a 3  0 b  a h a e ■ ( p n o ,  2 a ) .

B npoLiecce sJiMTesBHoro (25 c y i r . )  xpanemiH c b m h h h h  npii leunep8' 
c.ype OT -2,0 so - 2 , 5 ° C  mioma s b , aaKKMae.jan Kpn c t as ji a m m  jib sa, 
MMBasaci), MHuietmue b o j i o k h3 OTTecHHJixcB s p y r  o t s p y r a  KpMOTasjiaMii 

jib s a ,  c  saHOBMJiHCB Menee OKpyrjitiMM (pue. 2d).

Ho x a p a x s e p  icpKCTajisooû'pa30BansH ne MeHiuica: iiapymeHHii capKO"  ̂

seMMbi k ee  pa3pHB0B o d a a p y s e n o  ae <5tiso. CoxpaHHocTB capKosexHti np6/t 
on p ese j iH sa  xopomyio BOccTanaBJiHBaeMocTB cTpyxi-yp uunie^Hoii TKaim np# 
OTenjie Him.
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2. Cross after

o

-section of pork muscle tissue 

and storage (ob. 255 oc. 8) 
a - for 3 days at -2.0 to -2.5°C; b

-2o50C

slight freezing 

for 25 days at -2.0 to

a (5

Ph c . 2 .  Ilonepe^HbiM c p e 3 MHineHHOM tkqhm cbmhmhh noc jie  nosMopasMBaHHE
m xpaHGHHH ( o d . 2 5 ,  o k . 8 ) :

a -  e  Teheiiwe 3 c y T .  ot - 2 , 0  so  - 2 , 5 ° C ;  6 -  b  TeneHMe 2 5  c y T .  ct

- 2 , 0  s o  - 2 , 5 ° C

OTenjieKMe b  TeneHMe 10 Mac. npw Teim epaType ot 2 0  s o  I0 ° C  

nosiviopoKeHHcii h xpaHMBmeficfl b  TeneHMe 2 5  c y T .  npw TeM nepaiype ot 

- 2 , 0  S o - 2 , 5 ° C  CBHHHHLI OdyCJIOBMJIO B0CCT8H0BJieiIMe CTpyKTypii MHIU6H—

H°M TK3HH (PMC. 3 ) .
BofloysepHMBaiOHyK) cnocodHOCTB MHiiieHHOii ticohm cbmhmhh b  n p o u e c -

Ce xpaneHHH onpesejiHJiM MeHTpn^yrMpoBaHMeM m Bupaaa jm  k b k  ocTaTOHHoe 

( l i r ~ rTl) KOJiKHecTBO BOflH b  TK8HH noc jie  iieHTpH$yrupoBaHKH / V *
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Fig. 3. Cross-section of pork muscle tissue after slight freezing} 
a 25-day storage at -2.0 to -2.5c'C and a 10-hour thawing at 
20 to 10°C (oh. 25, oc. 8)

Puc. 3. nonepeuiiHM opes Mnuiequoa TKami cbhhhhh noexe nofluopasMBaS^* 
xpaHeuKH b TeqeHwe 25 cyT. npw TennepaType ot -¿ ,0  so 

_2i 5°C ii OTenjieHHH b TeqeHne 10 qac. npu TetmepaType ot
20 so I0°C (od.25, ok.8)

BejiĤ MHa VS xapaKTepM30Easa odui.ee oosepnoHne bosh b MKnientf0̂  
TK3HK? %; til -  KOjmqeci'BO MHiueqHoro coxa, BHsexMBinerocH npu Uel1 
TpK$ympoBaHHH b % k oOseuy cosepsaHHio bosh. g

0dpa3SH MHiuennoii TKaim ot noxyTym, xpaHUBiniixcH npu Teunepa*# 
ot -2 ,0  so - 2 , 5°C, nepes ueHTpHroyrnpoBamiPM oTenxHXH so 0°C. Bnen1'' 
hmK csoft MHiueqnoM TicaHH, 113 xoToporo BHsexMxca HKUieqHtM cok, np  ̂
OT-Oope npod epesaxn.

flpodn oTdupajiH ot napjioii cbhhhhh, a tame oxxasseHHoi-i nepes 
I , 3, 6 , 8 cyT. xpaneHHH, nosnopoKeKHon, xpaHKBinei-ich npn Teunepe" 
Type ot -2 ,0  so -2 ,5 0 C, -  qepe3 10 qac., 3, 6 , 8 , 10, 15, 20, 25 
h qepe3 10 qac OTerixeiiKH -  nocse 25 cyT. xpaHeHHH. e

ripKiiHB BOsoysepsHBaiomyK) cnocodHOCTB napHOii (qepe3 2 qaea j 
ydon) cbhhhhh 3a 100%, mh nosyqmxm sanHHe, npescTaExemiHe b Tad-*

370



T a ö ji m u, a I .
M3Menehne BOsoyaepsHBaiomeii citocoÔhoctm Maine ma 00 tkohh cbhhhhh

b n p o n e c c e  xpaneHMH

BoaoyaepscHBaiomaH cnocoöHocTL c b h h h h h  
(% k  nepsoiiaa.)npOflOJiaCHTeJIBHOCTB

xpaHeHHH, -— -----—  ----------- *--------------— — --- -----
CYT. oxjiasseHHOñ, xpanenae nosMoposeHHOä, xpaneHi

OT 0,5 so 0ÜG OT -2,0 so -2,50C

0  (napaah) . 1 0 0 , 0 0

1 0  nac. (nocse nosMop.)
I  6 5 ,7 7
3 71,25
6 76,86
8 84,70

10 CBHHMHa
15 CHHTa
2 0  c
25 xpaHeHHH

25 cyT. h 10 nac ot 20 so 
I0°C

100,00
74,36

63 ,84
6 2 ,4 2

51,67
71 ,10
76,24
78,82

81,31

MHHHMasBHaa BosoysepsMBaroniaH cnocoöHocTL e oxsa^soHhoM CBMiiime 
(65,77%) dnsa OTMeneHa nepe3 cyT km nocse ydon. Ilpn nocse sysinen x p a -  
h g h h h  3Ta BesHHHHa B03pacTasa, ocTaBancB, k KOHpy xpaHeHHH (8 cyT .)  
Ha 15% Kn»e nepBOHanasBHOH.

OKCnepHMeHTaSBHHMH H C C Se SOB a HHHMM S0Ka3uH0, HTO nOSMOpaKHBaHHe
cbhhhhh so cyöKpMOCKonMnecKOM TeunepaTypH m xpanenne ee npH stom 
TOMnepaType ne H3MeHneT xapaisrepa bosootsoschmh, a tosbko csBHraeT 
otot npopecc no BpeMeHH. ilpn cyÖKpHOCKonMnecKOM TeunepaType xpane-  
hkh pesKoe cHHseHKe BOsoysepsHBaxmeii cnocoöHocTH HaösiosasocB c p a 3 y . 
se nocse nosMopasoaHUH (74,36%), ho MMHHMasBHoro 3HaqeHnn (51,67%) 
OTa BesHHMHa socTKrasa k 10 c y r .  xpaHehmh*

npH sasBHeHineM xpaneiiMM BOsoysepraBanmaH cnocoöHocTL HunienHoii 
TKaHH nosMoposeHHoii cbhhhhh nocTeneHHO yBesHHMBasacB, hto oTMeneHo 
Tai-cse m n pH nocsesyiomeM oïensei-iMM cbhhhhh.

BosoysepaMBaiasafl cnocoÖHOCTB HbiuiemiOM tkohh nosMoposeHHon cbh-  
ïirhh nocse xpaHehmh b TeneHKe 25 cyT. npn cyÖKpHOCKonHnecKOft Tenne- 
PaType n n o cs e sywseM OTenseHHH b Tenenne 10 nac .  npn TenriepaType ot
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20 so I0°C dbiJia Ha 3-4% mise, h o m  b utiiaeMHoii 
cbhkhiih k KOHijy ee XpaHGHMH ( 8  cyT .).

Ka HII OXJ1 a EAS H h o ii

B U B O  II LI

1. B npopecce noflMopasHBaHHfi c e h h m h h  npn -20°C w aai-iTejiBHoro 
(25 cyT.) xpaHeiiMH npn TewnepaType ot -2 ,0  so -2,5°C pa3 paBa cap" 
KOSeMMH MBiniOHHLIX BOJIOKOH He CdliapyzeHO. LlHKpOCKOmiueCKaH CTpyKTyP3 

MBiineHiiOH TKaHH c b h h h h h  nocse oTenjreHHH noHTii ne OTJumajiacB o t h c"

XOSHOit»
2. fliiHaMHKa npopecca BosocBH3iiBaHHH npn xpaneHim oxsasaeHHofl 

h nosMopojiceHHoii cbhhhhh hocht aHasorHHHbiw xapaKTep, tosbko npn 
cydKpHOCKonMHecKOM TeMnepaType xpaHeaxH o t o t  ripopecc csBHraeTCfl n° 
Bp e Me ii h na 10-15 cyTOK.

T a b l e  1

Changes in pork muscle v,r at e r-h o 1 ding c ap ao ity during storage

Storage time, days Pork water-holding capacity (# of the jniti«*^ 
one)

slightly frozen and 
at -2.0 to -2.5

cooled and stored 
at 0.5 to 0 JC

0 (fresh-warm) 100.00 100.00

10 hr (after slight 
freezing) — 74,36

1 65.77 g'"*

3 71.25 63.84

6 76.86 62.42

8 84.70 —

10 Pork 51.67

15 taken 71.10

20 away 76.24

25 from 78.82

25 days and 10 hr 
at 20 to 10°C

storage
81.31
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