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H3HEHHE ÏÏHIUEBOtf UEHHOCTH EAPAHMHH. COOEIUEHHE I .  MOPTOJIOrMECKMJÜ
COCTAB

A STUDY INTO MUTTON FOOD VALUE. I. MORPHOLOGICAL COMPOSITION ^

KaMecTBeHHue noKa3aTejia dapaHHHH a3yqajra MHorae accjieso- 
B3T6JIH /I-IO / . CqHTaeTCH, qio fljifl dojiee nojiHoro onpeseiieHHfl 
nameBoa iteHHocTa iiaca BaxHuu HBAaeTCH KOuiuieKOHoe H3yueHae 
ero cbohctb h MopfojaorHqecKoro cocTaBa, xapaKTepa3yioinero co -  
OTHonieHiae TKaHea -  MmueuHoft, coeaaHHTejiBHoa, acapoBoa a koct-  
ho0 . YKa3aHHHe tkshh OTJiaqaiOTCH Mex,ny codoa He tojibko cTpyx- 
Typoa, ho a XHMHHecKHM cocTaBOMî cosepacaHaeM dejiKa, iap a ,
BJiarH, BHT3MHH0B, MHHepaJIBHHX BemeCTB.

HaiidoABniea nameBoa ughhoctlio odna^aeT MHinenHan TKaHB,
B COCTaB KOTOpoa BXOflflT MH03MH H 3KTHH, KOJIHHeCTBO KOTOpHX 
COOTBeTCTBeHHO COCTaBÆHeT 40% H 12-15% KO BCeM MMfflftifHUU deJI- 
KaM.

B nocjieflHae ro©i odpaataeTcn BHaiiaHae Ha nameBoe 3HaueHae 
COê HHaTeJIBHOa TK8HH, OCHOBOa KOTOpoa HBJIHKJTCH 3JiaCTHMeCKHe 
BOJioKHa c npeodjiasanaeM b hhx KOJiJiareHa.

MeW  MHBmaMH a b TOJime MumeqHHx ny^KOB, b 3aBacaMocTH 
OT ynHTaHHocTB xhbothhx, HaxoflHTCH pa3JiatiHoe KOjia^eoTBo sapo- 
boM TKaHa. PacnpeaejieHHe ee b Mbiimiax odycjiOBJiaBaeT Tan H3 3 H- 
BaeMy» "MpaMopHOCTB” Mnca a onpeflenneT ero BKycoBHe a iiht8 -  
TejiBHbie Ka^ecTBa, coodmas cneua^aHecKaa apoiiaT a noBumaH Ka— 
jiopaaHocTB.

HeM BHie coaepsaHae KocTHoa TKaHa b iiace, TeM Haace ero 
nameBae socTOBHCTBa.

Mh a3ynajia nameBy© rchhoctb usca OBeii B^ajiBdaeBCKoa no- 
posH a noaecea MecTHux k8bk83ckhx nopofl.

B nepBOM coodmeHHH npaBe^eHu ssHHue Mop$ojiora*iecKoro co -  
cTaBa yK33aHHHx nopoa OBeij. HccjieÆOBajiH 58 t^ai oBet; I  KaTero- 
paa yriHTaHHocTH b B03pacTe 1 ,5  jieT aw B d aeïck oa nopo#>i cp es- 
Haa BecoM 17 ,7  Kr a noMecea KaBKa3CKax nopoa BecoM 12,5 khjio-  
rpaMMOB.

B Tymax accjiesoBajiH oTaejiBHhie oipydH (pacyHOK: I  -  3 a^He- ^
Ta30Bua; 2 -  cnaHHoa; 3 -  AonaTomia; 4 -  rpy^Hoa; 5 -  nauuma;
6 -  niea; 7 -  no^deaepox; 8 -  pyjiBKa).
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ÄaHHue no BHxoaaM K axao ro  OTpyda h coaepxaHHio b  hhx m h- 
uienHog, xnpoBoß m kocthoö TKaHeg ( b  % ) n p o e a e n n  b  T a d a . I .

T a d a h n a I

Bbocoa oipyöa 
tiaHMeHOBaHue ( b  f> k M acee  

oipyöa Tyina)

CoaepxaHHe TKaHeg 
b  OTjpdax,

M H inenH og  x n p H o g  K O C T H o g

SanaBdaeBCKaH nopoaa
3aaHeTa30Bbig 3 9 ,92 6 7 ,9 1 5 ,0 I ? , I
C n H H H 0 g 9 ,8 3 5 5 ,2 1 3 ,2 3 1 ,6
JIonaTonHMg 19,44 6 8 ,6 5 ,2 2 6 ,2
r  p y a h o g 14,58 6 4 ,7 7 ,8 2 7 ,5
n a m u n a 2 ,9 9 8 3 ,0 17 ,0 -

HI e h 5 ,31 5 7 ,5 3 ,2 3 9 ,3
noaöeaepoK 5 ,8 8 57 ,7 - 4 2 ,3
P y a b k a 3 ,0 5 55 ,6 - 4 4 ,4

nouecH KaBKa3CKHX nopoa
3aaHeTa30BHg 38 ,57 6 1 ,2 2 4 ,8 1 4 ,0
C n H H H 0 g 9 ,00 5 0 ,5 2 3 ,0 2 6 ,5
JIonaTonHHg 22 ,63 7 0 ,8 8 ,5 20 ,7
r  p y a h o g 10,20 5 1 ,6 2 3 ,4 2 5 ,0
n a m h h a 4 ,6 2 6 7 ,2 3 2 ,8 -
ID e a 5 ,8 2 6 3 ,0 6 ,8 3 0 ,2
HoadeaepoK 5,66 5 4 ,9 - 4 5 ,1
P y a b k a 3 ,5 0 4 7 ,7 - 5 2 ,3

CTaTHCTHnecKH odpadoTaHHHe aaHHiie K oannecTBeH H oro c o o t -

HomeHHH MHinenHoß, inpoBOg h kocthoä  TKaHeg b  icaxaoM oTpyöe  

npHBeaeHH b  T a d a . 2 .

A
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T a Ö a m n a 2

CoaepaaHHe TKaHeñ b  OTpyöe, kt

HaüueHOBaHHe
OTpyÖa

UHffleHHOä SHpOBOä KOCTHOa

X s X s X s

SaHJiBÖaeBCKaa nopoaa
3asHeTa30BHa 4,56 0,52 1,03 0,46 1,18 0,12
C n h h h o ñ 0,90 0,16 0,23 0 ,1 0,54 0 ,09
JIonaTÔ HHit 2,28 0,31 0,18 0,12 0,90 0,10
r  p y ä  h o a 1,63 0 ,32 0,20 0,07 0,71 0,10
n a io h h a 0,43 0,11 0,09 0,05 - mm

Hl e h 0 ,50 0,14 0,03 0,03 0,37 0,06
OoÄÖeflepoK 0 ,59 0,08 - - 0,44 0,04
P y ji  h k a 0,27 0,03 - - 0,24 0,04

IlOMeCH KaBKa3CKHX nopofl

3aaHeTa30BHÄ 2,87 0 ,52 1,20 0,46 0,68 0,07
C n H H H 0 8 0 ,53 0 ,14 0,26 0,11 0,30 0,05
JIonaTO^HHä 1,95 0 ,41 0,24 0,09 0 ,59 0,09
T p y ä h o 0 0,66 0,13 0,29 0,16 0 ,32 0,03
n a m h h a 0,58 0,44 0,19 0,18 - mm*
m e n 0,45 0,16 0,05 0,04 0,22 0 ,05
IIoflöeaepoK 0,36 0,09 - - 0,32 0,03
P y ji b  k a 0 ,19 0,04 0,23 0,01

Kan bmäho H3 TaÖJIHIi, Hanöojiee nOJIHOUeHHHMH no Becy, coot-
HomeHHS) uumeqHoii, supoBOä M KOCTHOa TKaHea HBJIHlOTCflí 3 OTpyÖa:

3aflHeTa30BHit, JIOnaTOHHHÖ H CIIHHHOa, KOTOpbie COGTaBJIHBT 68-70%

oí Beca Tynm. CojiepxaHHe MbimenHoa h SHpOBOa TKaHea b Ta3oöea-

peHHoii OTpyöe Öhjio Ha 14,5-12,4% öojiBme, neM b  cnHHHOM.
B jionaTOHHOM OTpyöe coaepsanocB Ha 4,5-5,7%  ÖojiBme imiiien- 

HOä H SHpOBOÄ TK3HH IIO CpaBHeHHIO GO CIIHHHtlM OTpyÖOM, H Ha

10,0-6,756 MöHBifle, tieii b 3a«HeTa30B0M.
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B U B O a  H

IIpHBeaeHHHe aaHHue noica3HBaioT, hto cooTHomeHne TKaHeü 
b OTpyöax b öojiBmeä CTeneHH 3aBHCHT ot hx Tonorpa$HqecKoro 
pacnojioaeHHH b Tyme h b MeHBmeä CTeneHH -  ot nopo^HHx ooo- 
öeHHOGTGä OBeu. 3tot Mop$ojiorHqecKnii noKa3aTejii> OTHocuTejiB- 
HO CTaÓHJieH H OpHGHTHpyeT Ha pa3JIHtiHyiO HHmeByK) rieHHOCTB H3y- 
qaeiíHx OTpyöoB.

KccjiesoBaHHH npoaojixaBTCH.

J I H T E P A T y P A

1. B y ä a r  h h $ .E .  TaÖJiHiiH xHMMqecKoro cocTaBa h nHTa- 
TeJIBHOit IjeHHOCTH npOflyKTOB. M0STH3, 1961.

2 . B b  e a e h c k h li E.H. CpaBHHTejiBHaH KaqecTBeHHaH 
oneHKa OTpyÓOB ÖapaHBMx Tyni. "Mhch. HH^ycTp. CCCP", A, I93A.

3 .  E p a e k o b  M.A. MaTepuaJiH KOH$epeHnHH no yjiyqmeHHio 
naeiíeHHoro sena b xhbothoboäctbg . M3ä. "Kojioc" ,  1966.

A. S a H j e p K H H  A.H ., T o n y m  C. ,  K e l -  
K H H 2 . c .  IIp0H3B0ÄCTB0 MOJIOflOil 6ap8HHHH B MHCO-CaJIB- 
HOM OBneBOflCTBe. "ÄMBOTHOBOÄCTBOn, 12 , 1970.

5 . K e j i B M a H  H n c K O B C K a H  K).H. CpaBHH-
TejiLHan xHMHqecKaH h $H3 hko—xHMHqe c Ka h xapaKTepucTHKa mh-
DieqHOM TK3HH M0JI0ÄHHK8 yÖOftHHX XHBOTHHX. "MflCH. HHflyCTp.CCCP
6 , 1967.

6 . U a a t u H H  B .B ., I a x H a 3 a p o B a  M .I ., B o i -  
k h h a A .r . M3yqeHHe xuMHqecKoro co cT aB a  ÖapaHHHH. "Tpy- 
M  BHMMMnan, Bhin. y , 1953.

7 .  C a B 0 B  Ä . C ocTaB  M sca nrH H T. M3BecTHH Ha neHTpajiLHue  

HayqHo—m cjie^ oBaTejiBCKH  BeTepMHapHO—xHineHeK HHCTHTyT x m b o -  
thhckh npo jyK TH  (E o jira p H fl) , I ,  1 9 6 1 .

8.  J  e r e m i a n  L . E . , S m i t h  G .C . ,  C a r p e n ­
t e r  Z . L .  " Jo u rn a l o f Food Science*,1 36 , 1 , 1971.

9. B o n t o n P.E., S h o r t h o s e  W.R. B3aH140CBfl3B 
Mexsy npesejiiHHii pH n hokotophmh KaqecTBeHHHMH ocoÖeHHo- 
cthmh ÖapaHHHH. X3HI EBpon. KOHrp. padoTH. HM mhch. npoM., 
AHrjiHH, 1970.

I O . V o g n a r o v a ,  D v o r a k  L. nHTaTejIBHafl ReHHOCTB 

öejiKOB MHca, cyönpoayKTOB h mhchhx npo^yKTOB. »Prunes/ 
potravin", 2, 3, A, 21, 1970.



(245)
\

FIG. - Studied outs
l r  hind part; 2 - loin; 3 - shoulder; 4 - brisket; 5 - flank; 

6 - neck; 7 - hind shank; 8 - fore shank

T a b l e  1
Cut yields and contents of lean meat, fat and bone

C u t Yield, %  to 
carcass mass lean' 

muscle
Contents (ft) of:

fat bone

Edilbayevskaya breed
H i n d p a r t 39.92 67.9 15.0 17.1
L 0 i n 9.83 55.2 13.2 31.6
s h 0 u 1 d e r 19.44 68.6 5.2 26.2
B r i s k e t 14.58 64.7 7.8 27.5
F 1 a n k 2.99 83.0 17.0 —
N e c k 5.31 57.5 3.2 39.3
H i n d s h a n k 5.88 57.7 — 42.3
F 0 r e 6 h a n k 3.05 55.6 44.4

Cross-bred Caucasian breeds
H i n d p a r t 38.57 61.2 24.8 14.0
L 0 i n 9.00 50.5 23.0 26.5
S h 0 u 1 d e r 22.63 70.8 8.5 20.7
B r i s k e t 10.20 51.6 23.4 25.0
F 1 a n k 4.62 67.2 32.8 —
N e c k 5.82 63.0 6.8 30.2
H i n d s h a n k 5.66 54.9 — 45.1
F 0 r e s h a n k 3.50 47.7 - 52.3
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T a b l e  2
Quantitative ratioes of lean meat, fat and bones In outs

Contents (ft) of
C u t  ---------------------------------------

lean meat fat bone
X s X s X s

Edllbayevskava breed
H 1 n d P a r t 4.56 0.52 1.03 0.46 1.18 0.12
L 0 1 n 0.90 o;i6 0.23 0.1 0.54 0,09
S h 0 u 1 d e r 2.28 0.31 0.18 0.12 0.90 0.10B r 1 s k e t 1.63 0.32 0.20 0.07 0.71 0.10
F 1 a n k 0.43 0.11 0.09 0.05 —

N e c k 0.50 0.14 0.03 0.03 0.37 0,06H 1 n d s h a n k 0.59 0.08 — — 9.44 0.04
F 0 r e s h a n k 0.27 0.03 •M — 0.24 0.04

Cross-bred Caucasian breeds
H 1 n d p a r t 2.87 0.52 1.20 0.46 0.68 0.071 0 1 n 0.53 0.14 0.26 0.11 0.30 0.05
S h 0 u 1 d e r 1,95 0.41 0.24 0.09 0.59 0.09
B r 1 s k e t 0.66 0.13 0.29 0.16 0.32 0.03F 1 a n k 0.58 0.44 0.19 0.18 — —
N e 0 k 0.45 0.16 0.05 0.04 0.22 0.05H 1 n d s h a n k 0.36 0.09 — — 0.32 0.03F 0 r e s h a n k 0.19 0.04 - - 0.23 0.01


