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being processed.

Finally, although the author does not state the Z value, presumably he has used
lethal rate data for Z=18 and this can also be subject to variation.
sion of F-value calculations and this must be
considered when specifying processing schedules.

The fourth and last paper, L3, which has nothing to do with packaging, is titled

"A study of the biological value of meats produced by means of SHF heating".

The use of superhigh frequency or microwave heating for processing of meat products
has been investigated by many workers. Organoleptically and physiochemically there
is little difference between products treated in such a way and those processed by
conventional heating. Technological problems may exist with non-homogeneous
Products where uniform treatment is difficult, but where homogeneous sausage-type
Products are concerned, control should be easier and more precise heating possible,
with consequent benefits in biological value.

This study was carried out to compare the biological value of sausages processed
by enhcr SHF or traditional heating. Rats were fed diets containing either test or
control sausages, or a protein-free diet:in order to reveal endogenous losses. Food
consumption was monitored during the experiment and weight gain determined before
the rats were killed to provide samples for analysis.

The test group showed 16.7% more weight gain than the control group, but the
test group also consumed slightly more protein than the control group. The protein
efficiency ratio was calculated as in Table 1 (p. 200) where it is seen that the ratio
for the test group is 7.3% higher than the control.

Analysis of liver homogenate showed that the test group contained more nitrogen
than the control. The percentage of nitrogen in the food consumed was however also
slightly higher in the test group.

Protein utilization in the liver was calculated as in Table 2 (p.200) and showed
that the test group was 21% higher than the control. This difference however was not
regarded as significant,

Blood protein level was similar at 6.6 to 6.7% for both test and control groups.

ivity of the test ond control sausages to proteolytic enzymes in vitro

The sensit

w

was markedly different. Fig. 1 (p.200) shoes that, during

/

hours pepsin treatment,
the number of hydrolysates was greater with the test samples. After 3 hours, the total
level in the test samples was 5915 ug compared with 5160 pg in the controls, a

difference of nearly 15%.
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