




ultrasonic units turned out to be suitable« Of interest, from 
Ike viewpoint of simplicity in structure and operation and of 
dispersion efficiency, is a device with a hydrodynamic ul-
tiasonio generator, whic^i a much finer dispersion /19, 20/ as 
compared to a colloid mill. Emulsifioation time in this device 
1® about 7 min. If locate several generators in succession, this 
device can be oompared to a continuous installation.

It is widely accepted that, to get emulsions for sausage 
Products, the best stabilizers are protein substances. This is 
Natural because, first, protein substances render it possible 

prepare a direct emulsion, and secondly, the structured ad— 
sorption layer formed by proteins is comparatively easily split— 
led by digestive proteases. However, as was stated above, the 
Adsorption layers, formed by proteins only, are not stable 
eilough. They may be strengthened by combining proteins with oer- 
l^ln stabilizers, e.g., phosphates (about 15—20% of the protein 
falsifier).

A satisfactory stabilizing effeot has been achieved when uti­
lizing salt-soluble proteins of meat /99/, milk (sodium caseina- 
te), blood plasma /19, 23, 24, 25/, gelatine /42/. Slightly less 
Efficient are soya proteins /20/. The choice of a stabilizer is 
dictated by concrete conditions of its application. E.g., for 
ike productions, operating at meat packing plants, of practical 
interest are blood plasma (serum)., and proteins extracted from 
^°°d wastes, which are added to emulsions in the amount of 1*0— 
^*5%. For independent plants of practical importante are transpor­
table stabilizers, e.g., dry milk protein, sodium caseinate 
^•0—1.5% of the emulsion), gelatine. Soya proteins are expedi- 
6*i where soya beans are processed.

A number of reasons make worthy the use of gelatine with 
Oithophosphate added (0.75-1.0% gelatine + 0.10-0.15% monosubsti- 
i^ted orthophosphate of the total emulsion) as a stabilizer. The 
^Plication of this stabilizer is not limited by temperature as 
Elating does not coagulate. And temperature is the factor, on 
^kiob dispersion rate and degree as well as the use of hard—mel— 
¡***8 fats (e.g., beef fat) depend. The adsorption layer formed 
^ gelatine is easily destructed by proteases. Experiments on 
^®latine use in a hydrodynamio ultrasonic device at 40-50 C and



at 11.5 kcs yielded pork fat-in-water emulsion with the average 
diameter of the particles slightly less than 2 me, the amount of 
finely—dispersed particles being over 90%. Sausage product yields > 
in case of this emulsion application, were very high, product 
quality-satisfactory /41/. A similar effect is also achieved lf> 
for emulsion preparation, the broth was used resulting from ham 
cooking, which contains enough products of collagen hydrolysis 
/19/.

Quite fine and stable direct emulsions are obtained at fat 
concentration within 10-40%. Concentrated emulsions are more con­
venient in use as they occupy a smaller volume, it is easier to 
adjust protein-fat-water proportions with them in sausage emul­
sions. Of no less importance is sufficiently strong binding of 
water and the dispersed phase in them. Such emulsion additions 
to the sausage mix increases, rather than decreases, strongly- 
bound water in the sausage emulsion /41/.

As for emulsion quantity added, it oan be simply calculated 
on the basis of a desirable protein-fat proportion in the pro­
duct. In any case, if to the sausage mix of uniformly-structured
products is added the amount of 40%-emulsion, that provides fat- 
protein ratio 1:1 or over, it is still remains possible to add 
10% snow to prevent sausage mix super—heating during its comminu- 
tion in a cutter.

C o n c l u s i o n

Rational utilization of animal fats with a due account for 
their doses, processing methods, provision of the most optimum 
binding of fat, protein and water is an important problem of sau- 
sage technology. The food value of sausage products is determi­
ned with fat content and structure, with the spatial distribution 
and bonds of protein and fat components of sausage emulsions,with 
finished product structure. The highest quality of sausages is 
achieved at the optimum protein-fat—water proportions. Under-es­
timation of the fat component leads to wrong practical recommen­
dations, in which the ultimate effect is related to the properti" 
es of the protein component only. Increasing fat content in sau­
sage mixes changes the viscosity of the latter; fat acts as a
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