
HCCJIEïïOBAHME B3AHM0CBH3H MEÏflY CEHCOPHOÎI OUEHKOÊÎ KAHECTBA 
MHCA H Ero $H3HKO-XHMHqECK0MK XAPAKTEPHCTHKAMM
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A STUDY INTO THE RELATION BETWEEN MEAT SENSORY EVALUATION AND 
IT S  PHYSICO-CHEMICAL CHARACTERISTICS

HccjieflOBaHMe unes opraHOJienTimecKHMH h $H3HK0-xwMHuecKH- 
mh MeToaaHH no3BOJifleT nojiyvHTB nojmy® h oÓBeKTHBHyü ouemey 
ero KauecTBa.

M3 y^eH »e KoppejiHijHH Memay ochobhhmh noKa3aTejiHMH, x a p a ic -  

TepH3y»mHMM Ka^ecTBO Mnca, saeT  bo3MOshoctb HanpaBJieHHo mc-  
II0JIB30BaTB CHpi>e npH BNpaÔOTKe rOTOBUX MHCHHX H3aeJIH0.

Mh H3ŷ ajiH B3aHMocBH3H ueæsy xapaicrepHCTHKaMH KauecTBa 
M aca, onpeaejiaeMUMH opraHOflenTznecKHMii weToaaMH z cooTBeTCTBy®- 

1UHMH noKa3aTeAHMH K aqecT Ba, onpesejineiiHMz $Z3 z k o —xzM z^ec k z m z  

MeToaaiiH,

M aTepzaji z  MeToau zcojiesoBaH HH

KccJieaOBaJlH m.longissimus dorsi OT 16 CBZHeií
8-9-Mecfl^iHoro B03pacTa dek o h h o ü  ynuTaHHOcTM, o t  naforo pedpa 
rq mecToro noHCHznHoro no3BOHKa • 0dpa3iuj oTdzpaaz nocjie 48 ^ac. 
BHflepsKH Tym npz TeMnepaType 4°C c uoweHTa ydon szBOTHoro.

Marnuy o t  npaBOü n o ay T y iH  zccjieflOBajiH b  c h p o m  B z ^ e ,  o t  n e -  

b o ü  -  noflBepraJiH  TeimoBOít odpadoTK e ( 3 an eK aH ze) b  3 JieKTpHqecK0 ií 

niKa$y npz I80°C b  TeneH ze 40-45 MHHyr• KpzTepzeM roTOBHQOTZ 

dHJia TeM nepaTypa 70°C b  ueHTpe o d p a3u a  M aca .
OpraHOJienTH^ecK»e z $z3ZK0-xzainiecKHe HODJieflOBaHHH npo- 

H3BOS0JIH nocue ocTHBaHHfl Maca a o  TeMnepaTypu 30*5°C.
OpraHOJienTHvecKHlí aHaJiH3 ocymecTBJiHjra a e r y c T a T o p u , n p oin ea- 

mué npoBepK y nyBCTBZTejiBHocTz z  nosroTOBJieHHHe (TpeHzpoBaHHHe) 

TPiH uejiea saHHoro zccjieaoBaHHfl.
OpraHOJienTMvecKy® onem ey cu p o a  MiimenHoM t k 3 h z  npoBoazjiz 

nO ÍRBeTy -  ZHTeHCZBHOCTH eCTeCTBeHHOÍÍ OKpaCKH Mflca, MpanopHO- 

c t h  -  KOJnmecTBy z  p a e n p e a e  jieHzio BHyTpzMHiueuHoro o p a .

OpraHOJienTHvecKy» oueHicy MHca, n oflB ep rH yT oro  T enjioB oz o d ­

p ad oT K e, npoBOflHJiH n o :  ap o iáaT y , B K y cy , o o n H o cT z, H e o o c T Z  z

odmeit oueHKe K a v e cT B a , xapaK T epH 3y»m ea noTpedZTejiBCKyio npzeM -

JieMOCTB Mflca.
Ajih H3yqeHMH KoppejiHiíHOHHOü CBH3H M esay opranojienTH'íecKM- 

mh z $ z 3 ZK0 -xziiz<iecKZMH xapaKTepzcTZKaMH: Maca, cbiporo z n o s-  
BeprHyToro TenjioBOü odpadoTKe, d ú o  paccMOTpeHu cjieayioume $ z -  
3HK0 -xüMH<íecKHe xapaKTepzcTZKz: BejiH^HHa pH, coaepaaHze odmeft
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H CBH3aHH0M BJiam, KKpa, COeÄHHHTeJIBHOTKaHHX Ö6JIK0B, nOTepH 
MaccH npM TenjioBoñ odpadOTae, noTepa coaa npa Bapae MHca.

MeToau HCcaeaoBaHHH

OpraHOJienTanecaae :
-  oneHxa iiBeia MHmeqHoä tk3hh h upaiáopHocTa-no 5-öajiJiBHOä 

inaa-ne ;
-  oueHKa Maca, noftBeprHyToro TemioBoii oöpadoTae n o: ap o -  

MaTy, BKycy, conH ocia, hgihocth u odmeiiy agqecT -
s y  -  no 9-ôanjiBHOîi aa$$epeHiwpOBaHHoíí inaajie, pa3 paÖ0 TaHH0 ä 
Haun.

$H3HK0-XHMHneCKHe:
-  BejiMqjmti pH -  noTemjnoMeTpnqecaH b bo^ hoH BUTHsae I :IO  

Ha pH-MeTpe JHiy-OI;

-  BJiarocBH3UBaK)maH cnocoÖHOGTB MHca, cuporo h no#BeprHy- 
Toro TenjioBoa oöpadoiae -  uoflH$unHpoBaHHUM Haua npecc-ueToaou  
Tpay h XaMMa;

-  aoaepxaHHe BJiara -  BucyinaBaHneu HaBecKa npa I05°C  j¡p  

nocTOHHHoro B e c a ;

-  co^epsaHae coesaHHTejiBHOTnaHHx äenaoB -  no Meiroay Bep- 
dHHKoro a Äeacpaa*a» ho c npoBeaeHueu r a s p o s a  b aMnyjiax npa 
aBTOKJiaBapoBaHaa;

-  coaepsaHae sapa -  ueToaoM aacnpeccHoä aacTpaaiian cuecBn 
xnopo$opMa a sTaHojia b cneaaajiLHou npadope;

-  noTepa Maccu b npoaecce TenjioBofi odpaÖOTaa a ocTUBaHaa -  
B3BemaBaHaeM o6pa3aa cuporo u nca, nocjie TenjioBoä odpaÖOTaa a 
nocjie ocTUBaHaa a o  TeMnepaTypu 30±5°C ;

-  KOJiaqecTBa CBodo^Ho OTsejwioinerocH coaa npa Bapae Maca -  
B3BemUBaHaeM npodn a3uejn>qeHHoro unca 3 0  a nocue Bapaa b boæo— 
HenpoHat;aeMoä nneHae ,50 TeMnepaTypu 70°C .

Pe3yji£TaTu accjieaoBaHaH

Pe3 yjiBTaTu accjie^oBaHaH KoppejianaoHHoa cbh3 h uea,ay noaa— 
3 3 TejiHMa aanecTBa MHca, onpe^ejiHeMbiMH opraHOJienTanecaaMa a <|h-  
3 HK0 -xaM aqecaaua MeToaaua, npe^CTaBJieHH b Tada. I .
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I  a 6 Ji h il a I
KoppeJiHUHH ( r ) Mexay opraHOJienTimecKHMH n $H3HK0-xHMHqecKHMH 

xapaKTepHCTHKaMH CBHHOrO MACa (  m .longissim u s d o r s i )

IIOKa- IÍB0 T 
3a T e-
aH

MpaMop-
HOCTB

ApoMaT Bicye CoqHOCTB H es- 
HOCTB

Beanqu- 
Ha pH

I  2 3 4 5 6 7 8
B ean-MMHa
pH 0 ,6 6 0 ° ' - - 0 ,4 8 7 0 ,2 1 3 0 ,3 0 5 0 ,1 6 8 -
Bjiara 
capoä  
Maine q -  HOä TK8HH, 

% - 0 ,4 4 9 r )
Baa ra  Maine q -  
HOä 
TK3HH,
noflBep- 
rHyTOH 
Tenao- 
boM o ö -

K e f % ” 0 ,5 5 0 ö ) - 0 ,4 3 5 0 ,5 I 4 b ) 0 ,4 2 9 0 ,3 0 9

Baaro-
CBH3H-
BaDmaH
cnocoó-
HOCTB
capoM Maine 
HOÎÎ 
TK3HH 
(% CBH—
3aHH00
BJiara) 0 ,8 3 0 a '  
Baaro-
CBH3H-
BaiomaA
cnocoö-
HOCTBMaine q-
HOä
TK3HH,
noflBepr-
HyTOii
TenjioBOitoÓpaÓOT-
Ke. % 0 ,2 0 1

0 ,8 3 5 a

0 ,1 3 3  0 ,2 3 3 0 , 1 1 5
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\

I 2 3 5 6 7 8
Sup
(B H yT p H -'
MumeqHiiä)

% -  0 ,752a '  -0 ,234  -0 ,175
Cosepaa-
HH0 coe-
flHHHTeJIi»-
H0TK3HHX
ÓeJIKOB
(no OKCH—
npojiHHy),

mt% — — -0 ,253  -0 ,084
OTsenemie 
coKa npn

IIoTepH Ma ecu (npn Ten-aoBott od- ¡í \paÓOTKe) -0 ,5 6 5 ° '-0 ,2 7 5

0,077 0,060

0,296 -0,132  

-0 ,494r ) -0 ,243 -0 ,638a)

-0 ,6 1 7 °)-0 ,4 7 6  -0 ,663a>
■* '

IIpHMenaHije:  a )  p <  0,001 ; d )  p  <  0 ,0 1 ; b ) p ^  0 ,02 ; 
r )  p ^  0 ,05

M3 T a d s . I  bh ä h o ,  nTO itBeT MHinenHoä t k 3 hh b  dajuiax H axo -  

flMTCfl B TeCHOä nOJIOKHTeJIBHOií KOppejIflItHH C BeJIHnHHOñ pH, B Jia- 
rOCBH3UBaiOIHea CHOCOdHOCTiH) H OTpHIiaTejIiHOÍÍ -  C nOTepHMH MaCCH 
npH TenjiOBOÄ odpadOTKe. BejnwüHa pH CBHHoro Maca HaxosHTcn b 
KOppeJIHUHH C TÖMH 2Ce XapaKTepHCTHKaMH, MTO IA ItBeT. Cjie^O Ba- 
TejiBHO, no UBeTy Mume'íHoit TKami mosho cysHTB o BennnnHe pH ia 

cnocodHocTH dejiKOB Mac a y s e p a o a T L  mhchoä cok b n p o itecce  T e n -  
iroBoa odpadoTKH.

MpaMOpHOCTB Mflca HaXO^HTCH B TeCHOÄ KOppejIHItHH c c o s e p -  
aaHHeM BHyTpHMtmieqHoro a n p a , b c s a d o a  OTpimaTestHoa -  c  c o ­
se  paaimeM B Jiara b cupoM mhco h nosB eprayroM  TenaoBoä odpadOTKe.

He dbuio n a a se n o  b 3 8 mmocbh3H apoMaTa n BKyca Mnca c  n e p e -  
nHcseHHuMM BHine xapaKTepncTHKaMH.
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ConHOCTB MHCa HaXOflHTCfl B HOJIOXMTeJIBHOÜ K0pp6JIHIíHH C CO- 
«epsaHiieM odmeü Buara b KynHHapHO odpadoiaHHOM maco h OTpima- 
TejiBHOg - c KOJiH^ecTBOM BOKa, OTaejiaioinHMCH npn Bapne Maca, a 
Tanate c noTepñMM Macen npH TennoBOft odpadOTKe. CoaepsaHHe c a a -  
docBH3aHHOá BJiarH b Mace, noaBeprHyTOM TeiuioBoií odpadOTKe, 
onpeaejifleMoe,,npecG-MeToaoM" ae xapaKTepH30BaJio co^ hoctb MHca.

He y c T a H O B J ie ü o  B 3 a H M 0 C B a 3 H  i i e a a y  H e x H o c T B io  c B H H o r o  M a c a  h  

O T rM M H  x a p a K T e p H C T H K a M H ,  n p ü B e s e H H H M H  b  TadJi. I .

BiíecTe c Ten, KaK b h s h o  H3 Tada* 2, BHHBJieHa TecHaa B33H- 
M0CBA3BI BKyea MHca C HeXHOCTBK), Odmeft OEieHKH KaaeCTBa Maca, 
xapaKTepH3yiomeií ero  noTpedHTejiBCKyK) npHeMJieMOCTB, c HexHocTBK) 
Maca, BKyCOM M CO^HOCTBD.

T a d ji m  a 2
KoppeaHUHfl (  r  ) Messy opraHOJienTHnecKHMH xapaKTepHCTHKaMH

mhc a

Q o k a 3 a i  e o  ApoiaaT Bayo Cohhoctb HexHocTB

A p o m a t -  0,447 0,011 ■ 0,281
B k y c 0,447 -  ‘ 0 ,478B) 0 ,729a)
C o ^ h o c t b  0,011 0 ,4786) -  0 ,813a)
Odmaa oqeHKa natjecTBa 0,200 0 , 6 9 ^  0 ,654^) 0 ,810a )

 ̂ , \ 
npMMeuaHue: a) p <  0 ,0 1 ; d) p ^ -0 ,0 2 ; b )  p <  0 ,0 5 .

B U B 0 U

1 .  Ü3yaeHa b 3 3 hmocbh3 b íieainy noKa3aTeaaMia Ka^ecTBa CBHHoro 
Maca, onpeaejiaeMHMH opraHoaenTM^iecKHMH h $H3HK0-xHMHnecKHMH 

MeiosaMH.
2 ,  Ha ocHOBaHHH H3y*ieHHa KoppeaamioHHOíí c b a 3 h odocHOBaHa 

b o3m o x h o c t b  cyx;neHMa o BejMAMHe pH, BJiaiH)CBa3HBaíomeíi cn o co d H o -

c t h ,  noT epax Macen npa TenjioBoa odpadOTKe no UBeTy MMne^Hoft 

TKaHH, onpeaejiaeMOMy opraHOJienTimecKH b  d aju iax . BuaBJieaa T e c -  
a a a  B3 aMM0CBH3 ¡& M exay MpauopHocTBE) Maca b  d ajw ax h coaepxaHHeM  
BHyTpHMHüie^Horo x a p a . ycTaHOBJieao, ^ to cosep xaH ü e c jiad o cB a3aH -  
hoü B aarH , 0 ^ p e 1z^eJIaeM0íi,,^pecc--MeT0A0M,, b  M ace, noaBeprHyTOM

TenjioBoH odpadOTKe, He MoxeT xapaKTepH30B3TB e r o  co hh o ctb .
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T  a  b  1  • 1

Correlation (r) between the organoleptical and physico-chemical 
characteristics pf pork meat (m. l.dorsij------------ ----------*--------- 1------- — T—  ..———— f.

Characteris- „tics Colour Marbling Aroma Taste Juiciness Tenderness pH

pH-value 0.660b^ * -0.487 0.213 0.305 0.168 -
Moisture in 
the raw
muscle, # - -0.449d) mm M
Moisture in
the cooked , \
muscle, %  0.550°' -0.435 0.514°) 0.429 0.309
Raw muscle 
water-binding 
capacity, %  a \ 
bound water 0.830a' 0.83^
Cooked muscle 
v/ater-binding 
capaoity, %  0.201 mm mm 0.133 0.233 0.115
Intramuscular 
f at, %  — 0.752a) -0.234 -0.175 0.077 0.060 -
Connective tis­
sue proteins, 
mg hydroxypro- 
line — -0.253 -.0.084 0.296 -o .u a

Juice release 
during meat 
cooking (70°C),

*  -0.385 mm mm ~0.494d) -0.243 a)-0.638 y
Shrinkage du­
ring cooking,

%  -0.565b) -0.275 - - -0.617b) —0.47 6 —0.663

T a b l e  2
Correlation (r) between meat organoleptical characteristics
Characteristics Aroma Taste Juiciness Tenderness
A r o m a — 0.447 °.on, n 

0.478°'
0.281 •

T a s t e 0.447 0.729a'
J u i c 1 n e s s 0.011 ,0.478?<

0.654b)
0.813a'

Total acceptability 0.200 0.694b; 0.810a
N o t e :  a) p 0.01; b) p <£. 0.02; c) p C  0.05.


