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Zusammenfassung

Es wurde die Leber von 10 Kalbern im Alter von 12 bis 18 Mona-
ten untersucht. Die bei der Fleischgewinnung in der Leber ge-
fundene durchschnittliche Thiaminmenge betrug 0,36 mg in 100 g
frisches Gewebe. Die gr'élsten Verluste an Thiamin wurden wahrend
der Lagerung bei Plustemperaturen festgestellt, wahrend bei Mi-
nustemperaturen die Vitaminverluste, bezogen auf 100 g frische
Masse, in Abh'éngigkeit; von der Lagerungsdauer abnahmen.
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Summary
Livers from 10 calves of 12-18 months of age was investigated. The
mean thiamine quantity formed in the liver just after the kill
amounts to 0,36 mg to 100 g fresh tissue. Biggest losses of thia-
mine under storage of liver, are encountered with plus temperatu~
re, while with minus temperatures the losses in vitamine related
to 100 g fresh tissue are lower, depending on the storage length.
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Résumé

On étudie le foie de 10 veaux agés de 12 & 18 mois. La quan”
tité moyenne de thiamine, trouvée dans le foie pendant la pl‘oducl
tion de la viande, atteint 0,36 mg/100 g de tissu frais. Les plvf
grandes pertes en thiamine pendant la conservation du foie son?
marquées & la température positive alors qu'aux températures né- o
gatives les pertes en cette vitamine se rapportant & 100 g de L

fraiche diminuent en fonction de la durée de conservatione

if 1PH

UCCIEZIOBAHME COZEPXAHUA TUAMUHA B IEYEHUA TEIAT, COXPA}
PASIMYHHX TEMIEPATYPHHX ¥YCIOBUIAX

H.Hecropos u H.Koxyxaposa

Hecraryr uAcHO# npouwmnesHccTy - Codus

AgroTEUMA

Hccnenosana meveds 10 reasAT or 12 no 18 MecAYHQro BO _
CpezHee KONMYECTBO THEMUHA, YCTSHOBIEHHODQ B MEYeHW MpH Mﬂmﬁp?
u3soacree, cocrasaser 0,36 HA 100 r ceexeldt Txauu,. Ca 110»'}’Wb,
noTepu TUAMMHE MPW COXPSHEHMHM MEeYeHW OTMEYEHH NpHU M
paType, TOrZ3 K&K OpU MUHYCOBHX TEMIEpP8TYpaX MOTEpPH
#Ha H8 100 r ceexe# TKOHM YMEHBUAKTCA B 3aBUCAMOCTH OT
T XP&HOHUA.
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The pH of fresh liver is 7,1 - 7,3 while after 24 hours of
storage it changes to 6,1 - 6,4 (1). The Thiamine contained in the
liver tissue is stable at pH 7,0 and each change from this value
leads to its denaturation. Under lower temperatures it is more
stable (2).

The scope of the present work was to investigate the quonti-
tative changes in the Thiamine content 0% calf's liver, stored un-
der different temperatures for 40 days. Similar investigations are
not encountered in the current literature.

Material and Methodics of the investigation

Iiver of 10 calves - Bulgarian broun breed - of 12 to 18
mouths of age, and a liveweight between 239 and 462 k were invess

tigate
was within the limithk of 3,360 to 4920 g.

The weight of the liver immediately after the slaughter

Samples were taken from median parts of the liver up to 3
hours after slaughter, as well as after defined terms of storage
under different temperatures:

a0 =~ 2 days after the slaughter of the animal
2. 0°%C- 2 and 4 days " % " "
3. -5°C - 2, 20 and 40 " g "

4, -15°¢ - 2,20 and 40 "

The spring season of the year has been investigated.

The Thiamine content was determined fluorematically (as thyo-
chrom), Eluation was made on colunms with Permutite T-warm. Extrac-
tion was made isoboutilalcohol. Measurement was made on Spekol

With fluorimetric attachements, and a wavelength of 365,5 Nm (3).

Results and Discussion

After the investigations there were data that the Thiamine
from livers of calces aged 12 - 18 mouths having a liver weight
of 239 to 462 kg, immediatelly after the slaughter is within the
limits of 0,35 t00,37 mg of 100 g fresh tissue.

Table 2
I:lqnln? 2 days 4 days 20 days 40 days
n afe 5 !
0
Slau= %50 " thia- Z thia- thia-
% thia- % pipe 7 mine 7 mine
iF - mg % mg % mg %
+4 10,92 = - - - - -
0 9.44 3, 14.87 5.31 = - = -
-5 3,20 1,15 - - 5.59 2.01 5.40 1.94
936 45 2.73 1.00 - -  4.06 1.46 4.00 1.44

‘/ : :
For a11 groups P < 0.01 to 0.1; g = within the limits
from 0.9 - 1.28

Valueg under lower temperatures are more stable
Negligeable are the losses during the period 20th to 40th
Yy of storage under -15°C (only 0.06 %), while on the 40th day

of .

© Storage at —5°C the observed increase in the vitamine content
“+19 %) could ®e accounted for, vitamine producing microflora pe-
n; : i
qt’atlon, This might also be true for the results we received for

iver stored at —‘EOC, where losses were very small - 0.04 %.

YTERApyRE

1
o KDHnoaa, H., D.lackosckas, "Buoxumus maca™, M. 1968.

Jlndra,A., Z.8ipal, P.Kovafs, Biochemie, Prahd, 1966.
3U‘oecker,R,, H.M.Henning, Vitamin Bestimmungen Erprobie
¥ethoden, 1952,

Antila,P., E.Waresmaa, F.P.Niinivaara, 13th European Meeting
Of Meat Research Workers, Rotterdam, 1967.

3

Por similar investigations other authers have obtained mean

values for the thiamine in livers of calves, given in table 1.

Sourse thiamine mg %
/1953/% 0.22
/196374 0.25
/1962/*/

Peychev-Zvetkova /1963/4/
/196774

Krilova et al. /1967/1/ 0.35

Similar to our findings for thiamine in livers of c
are those of Krilova et al., which are within the limits

The differences of the content of thamine in calve

given by the different authers are possibly due to age, breed

’

liveweight, feed, season and other factors, which act on the thia
mine content in the organs of the animals.

For the quontitative changes of thiamine under storage of
livers it is proved, that this vitamine is well kept in the livers
under minus temperatures (2).

While stored for 2 days, on *QOC, the liver amounts to 0,3

mg %, which is 89,08% from its quontity formal immedi
the slaughter. (table 2).

After a 2 days storage of the liver at 0°C 1
of the vitamine is lost, while after a storage of
same temperature this loss is one and one half times more (9.44%
and 14,8% resp.). (Table 2).

Samples of liver stored at -5°C exibit a loss i
of 3,2% after the second day, 5 ter the twentieth day, and
5,40% after the fourtieth day. 3imilar are the losses in storase

at -15°C. (Table 2),

During the firsttwo days of storage at

looses big quantities of liquid. Further the
only covered with glass tops in laboratory refr
humidity and temperature have certain fluctuation

bigger losses of the vitamine are due on one side

juice, due on the other side, from pH char






