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. ju b s t itu t io n  de l a  v iand e en d 'ém u lsio n  de s a u s s ic e s  par modi­
f i é  p rep a ra tio n  p ro te iq u e  de p o isso n

par
Marian N a c zk ,P io tr  Bykowski e t  Z dzislaw  S ik o r sk i

Gdansk-Pologne

ir e p a r a t io n  p r o té iq u e s  de la  p o isso n  ont e t e  p rép a rées  de 
p o isso n s  m aigres par l ’ e x tr a c t io n  aux so lv a n t»  r é p e ta b le  . t r e a t é -  
ment chim ique e t  séch a g e .L es  p r o d u its  obtenus ont é té  b la n c ,sa n s  
o d o u r ,c o n s is te n c e  re sp ec tiv em en t d ’ une poudre ou de p r o te in e s  
h y d ra tés .T en eu r  eu n itr o g e n  91,4% e t  7,4% N x6,25 , 8,8% e t  92,6% 
l ’ eau e t  ten eu r  en m inéraï»10,2%  e t  0,02% r e sp e c t iv e m e n t.C a p a c ité  
d e m u ls i f ic a t io n  de l ip i d e s  a e te  44^ e t  80% r e sp e c t iv e m e n t .
Le gon flem en t sou s a c t io n  d ’ eau d i s t i l l é  a é té  40% e t  200% r e sp e c ­
tivem ent e t  ce s  r é s u l t a t s  ont e te  comparés aux c e u x -c i  de "Promine 
h de so ja .D eu x  p r o d u its  p rep ares ont e te  u t i l i s e s  en p rod u ction  
des s a u s s ic e s  e t  ju sq u 'a u  10% de p r o te in e  de l a  v ian d e a é té  
rem placée.A p rès a d d it io n  de p r ep a ra tio n s  p r o té iq u e s  aux s a u s s ic e s  
aucunes chfagements n o n s id e r a b le s  de c a r a c té r is t iq u e  se n so r iq u e s  
e t r h é o lo g iq u e s  n ’ ont pas é t é  o b serv ées  .L ’ in fo rm a tio n s  d e t a i l l e é s  
sur l ’ in f lu e n c e  de remplacement de p r o te in e  de l a  v ian d e par p ré­
p a r a tio n s  p r o té iq u e s  su r  l e  q u a l i t é  des s a u s s ic e s  se r o n t p r e se n -  
t e é s .
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The S u b s t itu t io n  o f  Meat in  Sausage Em ulsions b.y 
M od ified  P ish  P r o te in  P rep a ra tio n s

by
Marian Naczk, P io tr  Bykowski and Z dzislaw  J ik o r sk i

Gdansk

M od ified  f i s h  p r o te in  p rep a ra tio n s  were ob ta in ed  
from le a n  f i s h  by a procedure in v o lv in g  rep ea ted  
s o lv e n t  e x tr a c t io n ,  ch em ica l trea tm en t, and dry­
in g . The p ro d u cts , a l i g h t ,  w h ite , o d o r le s s  pow­
dered c o n c en tra te  and a h ydrated  p r o te in  prepara­
t io n  co n ta in ed  r e s p e c t iv e ly :  9 1 ,4  and 7 ,4  V> crude 
p r o te in  /N x 6 ,2 5 / ,  8 ,8  and 9 2 , 6  % w a ter , and 0 ,2  
and 0 ,0 2  Vo m in e r a ls . The f a t  e m u ls i f ic a t io n  capa­
c i t y  o f  th e dry and hydrated  p rod u cts were 44 and 
80 ■ Jo and th e s w e l l in g  c a p a c ity  in  d i s t i l l e d  w ater  
a t room tem perature 40 and 200 % as compared w ith  
th e v a lu e s  found fo r  th e soya  p r o te in  "Promine D". 
Both p rod ucts were used in  comminuted sau sage f o r ­
m u la tio n s o f  th e  fr a n k fu r te r  type to  s u b s t i t u t e  
up to  10 Vo o f  th e meat p r o te in . The a d d it io n  d id  
not induce any s ig n i f i c a n t  u n d es ir a b le  q u a lity  
changes in  th e product as determ ined  by sen so ry  
and r h e o lo g ic a l  m ethods. D e ta ile d  r e s u l t s  on t e 
in f lu e n c e  o f  th e s u b s t i t u t io n  on th e q u a l i ty  o f  
th e sa u sa g es  w i l l  be p r e se n te d .
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OÖlieHHBäHHO UHCa B KOJIÓaCHHX 31fyJICHHX Hepes MOiH$HUHpOBaHHHÍÍ
óejiKOBtiñ npenapax xa pad

MapxaH HaqK,IIëTp Ehkobckh h 3iancjiaB CxKopcKx
TaaHBCK - nojama

MoaHi¿ííítfipoBaHHHií óejiKOButt npenapai Óhji xaroioBjieH M3 Tomeft 
puÖH.IIpoiiecc nojiyqeHHH BKjareaji BTopxqxyi) 3KCTpaKmuo,XHMHqecKyio od- 
paÖOTKy X BfcicyiiiHBaHHe.npoflyKTH b  bhäö  decoro noponKa häh rHipaiH- 
poBaHHoro ÓejiKOBoro npenapaia HiiejiH cooTBeTCTByDxxtt XHXĤ ecKHft 
cocTaB 91,4% h 7,4% dejiica;8,8% x 92,6% b o w  0,2% h 0,02% MHHe- 
pajüHüx BeniecTB.SxyjiBCHOHHüe CBoÄCTBa cyxoro h rHipaTHpoBaHHoro 
npenapaia paBHaajiHCB 44 h 80%, xx HadyxaHHe b axcixjiHpoBaHHoit so­
ie dblJIO 40 H 200% B CpaBHeHHD C COOTBeTCTByœmHMH iaHHbOylH iÄH deJI- 
KOBoro npenapaTa xa coh "üpoiiHHe Â".IIojiy*ieHHÈie h aux npenapain 
npHdaBÄHJiH k KOÄÖacHOxy $apmy b KOJnmecTBe äo 10% dejiKa MHca.Sïa 
npHÖaBKa He Hítela HejceaaiejiBHoro bäxhhhh  Ha opraHOJieimnecKHe h 
peojiorxtiecKHe $aicTopti nojiyqeHHiix cocxcoK.iëiKHe pe3yjii>TaTH Hccjie- 
iOBaHHü npHdaBOK npenapaTOB Ha KaqecTBO cocx co k  dyjjT npeACTaBjie- 
hh no3sce.



Die E rsetzu ng von F le is c h  im Bruhw urstbrat durch  
m o d if iz ie r t e  F isc h p ro te in p rä p a ra te

von
Marian Naczk, P io tr  Bykowski und Z dzislaw  S ik o r sk i

Gdansk

M o d if iz ie r te  P ro te in p rä p a ra te  wurden aus M agerfisch en  
h e r g e s t e l i t  durch Anwendung von w ie d e r h o lte r  E x tr a k tio n , 
chem ischer Behandlung, und Trocknung. Der G ehalt an 
S t ic k s to f fS u b s ta n z  /N x 6 ,2 5 /  war in  dem w e i s s e n , l e i c h ­
ten  K onzentrat in  Pulverform  und in  dem h y d r ie r te n  Pro­
te in p rä p a r a t 9 1 ,4  und 7 ,4  an W asser 8 ,8  und 9 2 ,6  % 9 

und an Asche 0 ,2  und 0 ,0 2  % . D ie F e tte m u lg ie r k a p a z itä t  
der b e id en  Produkte war en tsp rech en d  44 und 80 % und 
das Q uellverm ogen 40 und 200 % im V e r h ä ltn is s  zu den 
des S o y a p ro te in s  "Promine D". B eid e Produkte wurden 
zwecks E rsetzu ng b is  10 % des F le is c h e iw e is s e s  in  Bruh- 
w u rstb rä te  e in g e s e t z t .  K eine unerwünschte Q u a litä tsä n ­
derungen in  F olge d ie s e r  S u b s t itu t io n  konnten m it H i lf e  
der se n so r is c h e n  A nalyse und T h eo lo g isch en  Bestimmun­
gen f e s t g e s t e l l t  werden. D e t a l ie r t e  E rgeb n isse  über den 
E in f lu s s  der F isc h p r o te in e  auf d ie  Q u a litä t  der Wurste 
werden d a r g e s t e l l t .
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