








The organoleptic evaluation of the investigated samples 
Was made by k judges after the 2 0  points scale, while the re­
mits obtained were statistically treated. The data obtained 
show that the different temperature regimes of pasteurisation 
^ d  sterilization do not clearly express an influence on the 
luality of the samples.

From the results obtained after the different methods 
*0r determination of the oxy-hydrolyc changes in the initial 
Phase of the thermaly treated fats, it was established, that 
under the discribed conditions are prevalent the following oxy 
Processes: creation and accumulation of oxy substances and an 
increase of the absorption value in the region of 232 nm. The 
Presence of proteins supresses to a certain extend the oxy and 
hydrolyc processes in the fats and meat, which is most probably
^Ue to the expressed antioxydant action of certain amynoacids
(9).

As a result of the investigations made, could be made 
ihe following conclusions:

1. For a better resolution of the oxy changes in fats
(in the formulation of which exist fatty acids having more than 
°ne double bond) in the early stages of the oxydation, could be 
Used as best sensitive the spectrophotometric method in the 
Ultraviolet region for the determination of the oxy complexes, 
^rther, it is qlso necessary to evaluate quantitatively the 
°*y products.

2. In hermetically clcsed tins, the different tempera- 
Inre regimes do not excercise any considerable influence on the 
03cy and hydrolyc changes in the fats from the meat during the 
Pasteurization and sterilisation.



T A B L E  1

Refraction Values and Stability

thermally
Pats from 
at 72°C
Fats from 
at 82°C
Fats from 
at 110°C
Fats from 
at 121°C

1 e s a

O Stability
hours

meat, not treated
M 1,4600 about. 15

meat, pasteurized
Mi 1,4600 about 15

meat, pasteurized
M2 1,4600 about 15

meat, sterilized
M3 1,4600 about 15

meat, sterilized
«4 1,4600 about 15

6. Kidney fats, 
thermally

not trated c 1,4592 about 15
7. Kidney fats, 

at 72°C
pasteurized

C1 1,4592 about 15
8. Kidney fats, 

at 82°C
pasteurized

C2 1,4592 about 15
9. Kidney fats, 

at 110°C
sterilized

C3 1,4595 about 15
10. Kidney fats, 

at 121°C
sterilized

C4 1,4596 about 15
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Figure 1

Change in the acid figure as influenced by the applied 
temperature regimes for 6 0 minutes

M - Fats from meat, not treated thermally
- Fats from meat, pasteurized at 72°C
- Fats from meat, pasteurized at 82°C
- Fats from meat, sterilized at 110°C
- Fats from meat, sterilized at 121°C

C - Kidney fats, not treated thermally
0 ^ - Kidney fats, pasteurized at 72°C
Cg - Kideny fats, pasteurized at 82°C
0 ^ - Kidney fats, sterilized at 110°C

- Kidney fats, sterilized at 1 2 1 °C
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Figure 2

Changes in the oxy figure following the 
applied temperature regimes for 60 minutes: 
the markings *re as on figure 1.
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Figure 3

Spectres in the ultraviolet region:
markings are as on figure 1.
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