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DER EINFLUSS DER REZEPTURZUSAMMENSETZUNG

F.BROUWER, J.SCHUT UND J.C.M.VAN ZUTPHEN

Aus dem Fleischf

In diesen Versuchen wurde der Einflus

Zerkleinerungsgrades der Leber auf die
sucht.

Fiir die Herstellung der I
Rohmaterialien bestanden

Der Einfluss der Kutter

der Fett-Wasser pro

Ein Produktionsverfal
zugegeben wurde, ergab

BIMAHAE COCTABA M HEKOTOPLX IEPEMEIDIX 1IPOIECCA HA  CHOUCTBA JMBEPHOWU HOJIGACH

¢,BP0Y9P, U.CXI0T U U.K.M. BAH 3iTOEH

Msaco-uccaenosaresbckas Jgadoparopusi lKHOHMAEDJIAHACKON MOJOUHDU HpOMEMIJIEHHOCTH A.(Q,

J«MoBe Bexen, Toananmms.

TQMUE'
£0A~

B aToM mccaeloBaHMM M3yuyasoch BJMSHHE BapHaIli B COOTHOMEHHM (eUYeHKa-KUp-BOJa,a TaKkke BIMIHUE
< e 1

paTypH M3TrOTOBJEHMS M MeTola pasMeJbUeHHs MeYeHKH Ha CTaGWIBHOCTE M CeHCOpHHE cBoiicTBa JuBepHO

P

6acH. .

po¥
ne~

ueJocT

CpaBHUMBAJMCH pa3JIAUHEE MEeTOoA M3TOTOBJEHUSI JUBEPHOU KoJbach, l[pmMensanch CBUHHAs HeUYEHKA,
P F I -

KAp,BOJa U KYXOHHasi CoJb C (Sf/?;—bm{ CoJiepKaHueM HHTPpHUTa HaTpHS. ll[)lL\(GllHJIHCb B HalieM HcCcCJ
KOTOpEIEe APyIr'He CBHUHHLIE MKHDble

e 0 BaHHHA

b apAaly
Bumanme TemmepaTyph M3roTOBJEHHS Ha CTaGMJABHOCTH M KOHCHCTEHIHMI0 JHUBEpPHOU Kog)dcb((HuLHLIUuh:“‘LIHHOe
na f

APYyruMu axKTopaMm,3aBHCUMHM OT COOTHOWEHHS BOJa-KUD. CreneHb pas3MesbUueHHSI MEUEHKH Takme HME 40~

” Horo
BJUSAHME Ha oba napaMeTpa. Meron H3TOTOBJEHUA ,JIDH KOTOPOM H3 paclapeHHor'o xupa,BOoJApl H MOJIOUHO! o
cB06OK

Ka NpUroToBJgsijach 3MYyJbCHSA,B KOTOPOH nepepaﬁa'rmna,nacza IMeYeHKa , 0Ka3aJCcs JaliuM Haus 0JbIIvI0
lle“CTBl{i!,qT'O KacaeTcs cocTaBa JHBEPHOH KOJOaCH o
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not in an unfavourable way for the EM, as it does for the CM.
fat and soft belly fat behave rather similar, whereas flare
becomes smaller at increasing chopping temperature.

Texture, slicibility and spreadability.

In the figures 9 to 14 the evaluation of said properti
represent products with an acceptable texture.  These areas
the previous figures. The=—= and !lf| ||| areas give the
doublegggg areas represent the products which are both slicible
is basically similar to that given for cheek fat.

It is evident that higher chopping temperatures promote spre
well as for the two methods practised. It is‘'interesting to not
much greater than for the CM-products, but particularly, tx=th
products.

The obtained penetration figures did not directly correlat:
scores.

Colour.

For the liver sausage produced by the CM no distinct
noticed. The colour, however, got higher scoresfor cheek
for a higher liver percentage.

The sausage produced by the EM generally showed a
tissue hardly influenced the colour, neither did the
no distinct difference in colour was noticed. At high

taste was achieved with increa amounts of

strongly affected by the fat/water ratio, although

when structure and mouthfeel had hi
roducts e use of cheek fat was gre
7

a
taste. The area of produ

generally better structure and mouthfeel ba
used caused a greasy taste; the products with

wo other types of fat.

fresh
at, flare fat)> frozen 1i
)
/

EM > f

can be varied to obtain

e in which the raw material
+

structure, either of spreadable or slicible character, is consider greater
than for the conventional method (CM). This is true for both sterilized and

EM enables the manufacture of liver sausage products with comparati
in the choice of fattypes other than cheek fat. The optimal ch
recipe and red character of the finished produ
temperature tends
product.

ping

the

be lower. Moreover,lower chopping ture promote
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