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JI-p, opod. B. Onymxa
Hacraryr Texuonmorma msca, COPD

Ypaxaemult ToBapnum npexcenaTens!
JIloporme woiern!

Ha saBogax, npousBOXAUMX R fNepepacaTHBALIAX MACO, MCOONB3YIT
GonbmOe KONMIECTBO X0n0Ha.C CaMOro Hauaia OPOMHIIBHHOT'O clocoda
8ro NpOmBBOACTBA pemajcs HelH#l KOMINEKC BONDOCOB,CBASAHHHX C COS-—
HAaHneM LA 3Toff uein 0GOpyLOBAHASA.
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BcTpeur B [apmxe I973
ACYEepOHBAINA 0030p par SJIAKOBAH
OAOXHMHHA DHATOD MOp

COBPEMEHHOE TOJIKO
3goBeHne AT® n3
O3MHa B 8KTOMHAO3AH. Q.
yAbL, [OJ] ‘;s"ULTIL!

. Ix.P.besznan mOpemcTann
TPYyLOB, OTHOCANMXCH K
KOTOpOi

£

CHOBY

-

€HAR O
pesyaeTar
POHHOI'O MHKPOCKON&, OHH C
HOI'O OKO4YEeHEeHHus BOC

HAeM #OHOB KaNbBIAS U3 CApE

eT CBH

Anoeod
CrnocoC

Yennna

OpaBledH HA
MaKCAMaNBHO
Ha axTyanbHOCTB
KpPaTKO MB3JI0RY .

yoma mccruenonaTeei
BIAAHNE CKODOCTH OXJAaRIe
DEXNMOB OXJNAaKIeHAL .
Hymgg TEIIOBOH (

\\

7 HEXHOCTH Géﬂﬂ
n B Tederne 20 qao, npa +II- +I4°C ¢
une# Bo3nyxa (KOHTPOAB). BHAUATElbHOE XY, H
JOCh ¥ ﬁJ””DOOYﬂAmWD?HOTO Maca. YeM CKOpPOCTH Nale:
nedTpe Gexpa (¢ +35 70 +I8°C) Goasme, cumrag B °C
CO TBEpxe; [PA DeXAME (roHTpPONB) cooTHOmeHAE I,

Me 5 maxe - 4,4. ABTODH CIelajd BHBOX, 49TO y TYO TELAT
70 40 KT TBEpEIE MJCO, BC/AA CKODPOCTH NALEHAS TeMIOepaTypH B
0ellpa BHmE +I,6°C B 4ac. PesynbTaTH OpraHoienTAYecKoll OmeHK:
CXOIHHMA C M3MEDEHUAMA YCHIHNA pe3aHAd.

Bratzler . Mafcnmux

=

I
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3.Bonx n P.linencBone (Hopeexckaft MCCaeXOBATENBCKAR AHGTAT
; AYKTOB) OPOBEDUIN, KAK BANAET GHCTDHE M MeLsieH:
TOBANRHH HA HERHC

cod
OTOBJIEHHOI'O MsCa A pPOCT Ga’{Te—
,D?'if . Konnmuecrno Gaf"l‘f“pﬁﬁ Ha NOBEPXHOCTH Ty OKA3aJ0Ch HM3KUM opua

CJC-:.‘

cnocofax OXNaxIeHnd.
148:;7‘1&"’154 TaKXEe IOTEPA B MACCe€ Ty B NEPROL OXJNARIEHHS . ﬂOCTOBep—

HOM’ DPa3HAIH MEXNy MeTOHaMWM OXJaxIeHWd He Halimeno. Oxnammenze Tym
K&a3ajl0 OONBMOe BJIMEHAE HA HEXHOCT OPAT'OTOBJIEHHOT'O MACA MHIIIH

HHO Ha TO, YTO OPOCH MACa B METONE C [NOCTe—
Ha TPeTM# NeHb nocje yoog CHAN HexHee,ueM
HCTPO Ta®e Ha 16 meH® mocie yGos. llpmumAa He-
pasinuiii MexIy MeTOoIAaMn OXJIaXIeHnd
lemimembranosus 3aKIDYAETCH, BEpOsATHO,B OT~-
CHURSHHA TeMIepaTypH OpH OOOMX MEeTOZAaX OXIaX—

npenenenHo, 3anax, mK}?C, 4 TaKXe COYHOCTE HDAT'OTOBIEHHOT'O
MaCa OYeHh Malo 3aBACAT OT TOLOB OXJIaXIEHAA.
HeooO 0

HeoGparmmoe coxpaugHAe MHMH 0apaHbAX TyWl, BH3BAHHOE OXJaXIeHA—
s T { E€PHMEHTOB T'DYNNOH YYeHHX A3 lcnauud.

nccJea0Bam

nepern 3aMODaXWBAHMAEM .

<0 1gac., a Tpersn - 30 uac,

DA TEJIBHO XDaHWAA B TYHHEJe

33y, OATYD X MeCcTyn -
"

po3uan . M-

MOXHO YTBEDXIATE,
e€TCs B TeueHHe

PaBMOpaRUBaHAL, 10—
XNaRIeHAs R [IPDAMEHAEMHE IJf NATOR
~ MHOI000ema

bTATH:-. TOABKO II0

A. Mopan n
IKOHATA
I 10B HA KQUeCTBO HX MA-
pEM cnocodom. Tymy Oapasa oxnaxmana B

1 1

. Lma'va MATHAA Oeper
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TYHHEene Ipn eden, CKODOCTH BO3IyXa 3 M/CeK IO NOCTAREHAd B TOAUe
maca +I°C. OrmenerEme OT TYyWA JONATKA yOAKOBHBAIA B QJNKNMAHAEBYD
nnesky. Jlo Havuana mccnenosaHAs oM xpamammchk 20 cyr. mpa 0+2°C.

ABTODH cHieaji BHBOX, YTO BBEJEHAE IJIDKOHATA RAABIAL A CYABHa-
T4 MArHAA HE 3aTOPMARMBAET BH3BAHHOE XOJOILOM COKpAalleHHe CApKOMEDOB.

Tpynna amepnxanckax asTopoB (Ix.K. Cmur, T.P. JIyrcom, 3.1. Kap-
nedrep n P.JI. XocreTiep) mecanemosana npoGreMy CMATYEHAS Mgca Oy-
TeM DJEKTPUYECKOR CTUMYIISIAA .

[IpoBepsAn BAASHAE 3JAEKTPAYECKOf CTHMYIAAIAM HA MACO KOSAAT, OBEI,
KPYNHOT'O pOraTOTO CKOTA M TeNAT, OTRADMIABAEMHX DA3JAYHHEMA CHOCO-
CaMr, &BTODH YCT4HOBMJMA 38KOHOMEDHOCTB: BSJIEKTPAYECKAS CTHMYLAIAA
COOCOOCTBYeT HEEHOCTR MSACA.

ABTOpH, HCCIEeNOBABMAE CIHOCOCH MHTEHCABHOX CTAMyNaupn Tym (I
cramn u Xarmaprm, I976, Ie#mm m np., I976) cuaTanT HemGoxee 5
THBHHM COOCOCOM yBEJMUEHAS HEXHOCTH MACA  NpeNOTBpAMEHHAE

LeHAs Ipa xonoxe"
Hz 6 Cp&BHGHﬂE, TOJX
e

KO B 3 .;JI},""L&H, onpeliesieHO, 49TO CApKOMEpH
€CTBOM Tym JIJAHHES, E

2 @,xunﬁe CapKOMEDPOB, HO N HOBH
DOTEHHHX DH3MMOB MHMIH O0CPACOTAHHOR Tyms RN HOIYTYMA.
XKeHne pH MHMI] MOXeT YCKODHTH [pPOIECC DA3PHBA JM34COMA M
padaTHPd.. OPOTEONUTHYECKAE JH3AMH, B TO BpEMs, KOTLA TeMOepa’
MHOIH elle BHCOKA, & 9TO yBEJARUABAET CKODPOCTEH WIH IAKTEJBHOCTH 8B-
Tonnmmqecxoro OpOTEONN3a .

onerBarenem. OTHOCHTCH R TPYX ﬂ Byxmep ‘"achnﬁ HHM vlcaoh [ POMHE
JleHHOCTH) "BIMAHME CKOPOCTH OXJAKNEHAS HA HEXHOCTH OTPYGOB I'OBH-
INHH, OOB&JNEHHHX B OApHOM COCTOAHAA".

OxnaxneHne TOBAXKBAX OTPyCOB, OGBAllEHHHX B NapHOM COCTOSHHA MpPA
5 n I0°C, cHREAET MX HERHOCTS. [IpenrBapaTeNbHOE XpaHeHHe Maca 4-
7 Wac. Opm 15°C yMeHbLAeT 3TO ABJIEHWE, HO He ofeclednBaeT npuemie-
MOE HEXHOCT#. He3HAuUATENBHOE yMeHbIEHAE HERHOCTH B STOM Clyd4ae BH3—
BaHO DoTepell CoKa yNAKOBAHHHM MACOM B HEDHOL CO3DEBAHAS. MOEHO cum~
TAThk er0 NpaKTAYECKHM T'ONHHM. JNAKOBAHHOS MACO Jydue XDaHATH DA BT
B TedyeHne 24 4Yac. HO OXJARIEHAsA. B 5TOM CAydYae 3HAUKTENBHO CORpa-—
maeTcA PA3HALA B HERHOCTH MERLY MACOM, OCBAJEHHHM B IADHOM B OXJAK-
JEHHOM BHZE.
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HeKoTOpHe ZNaHHHE WHCTDPYMEHTAIBHHX MACCAEIOBAHAE cORpanyn ¢ pesyib-
TATaMA OPTaHOJENTHYECKO! OmEHKM, O HAX BCE-TAKHW HYRHO CYLATH OC-
TOPOEHO .

O6Bankra Msca B DAPHOM COCTOSHAM HE OTBEYAET CYWECTBYDLAM TPeGo-
B8HAAM BETEDHHADAM . ABTOD yHA3HWBAET HA HEOOXOLAMOCTEH H3Y4EeHAA BO3-
MOXHOCTH DA3MHOXKEHAS BPEINHHX I/ 3H0POBBS JAbIe# MHUKDOOPTaHM3MOB Ha
TOBAXBAX OTpyOax, OOBaJEHHHX B HApHOM BANE, C IEJb ONpeNeNeH:d
CTIOEHA DACKA N W3MEHEHAs TpPeOOBaHUR I CO3NAHAS BO3MORHOCTA 06—
BaJK@ OTDYyOOB B HADHOM COCTOSHMAM .

[lensn paGoTH coBeTckmx aBTopos(l.KymmxoBcko#, I'. Banamnmmsoff,
T.fixyoosa, I'. Annpmanosma, E. I'ymapa, H. BacmineBoff) gmigercs Hc—
Cle[OBAHAE BIASHAS DA3JIAYHHX KOHMEHTpaud# a30Ta HA H3MEHEHHE Ka—
9eCTBa A MAKDPOQIODH OXJAaKIeHHOX CBAHAHH B 1pPONECCEe XDaHEHAS MDA ok,

Pan anoHckmx asTopoB (Xocerama M coTp., I975) cuduTawr, uUTO CBA-
HAHA yTpAu@BAET IBeT IpA XpaHeHnu mpu I00%-HOE KOHLEHTpAmAA aTMOC-
depu aszora,d COBETCKNUE ABTOPH Opain KoHIeHTpaman: 95 n 90% asora.

OGpasun oTBapHOZ CBAHMAHH, XpaHuBme#ics B aTMocfepe a30Ta KOH-
neaTpamuel 95%, x I8 CyTKaM XpaHdeHHs NMeNd HeRHyD KOHCHCTEHIN,XO0-

i cospeBmeil cBAHMHE, apoMarT.

o

B pesynbrarTe MAKDOOMOJOTHYECKAX MCCHAENOBAHAN RAPOBOH NOBEPXHO-
CTH OXJISENEHHO¥ CBAHMHH MOXHO 3aKINUATH, 4YTO aTMocPepa C KOHIEHT-
panpeit 95% asoTa npam 0°C oxrasmsaer JaxTeproCcTaTAYECKOe HeiicTBre
H& aPPOCHYD MURDOQIODY CBMHMHH, a 90%-HAad KOHIEHTpALHd I'a3000-

OT'0 230Ta TOABKO HE3HAUATEJBHO 3aMemifasT POCT adpoCHO# MUK-
)0QI0PH. A3BOT 3aMeIAeT W3MEeHEeHAS B RAPOBO# TKAaHM, OCOCEHHO HA
) DOBEPXHOCTHHX CHOAX.

Komnparenxo u Iparanop (Boirapas) AanT AcuepnHBabmie, IO LeTa-
ek, onpelnejeHHHE pelMeHAA HENPEPHBHOE XONOXUIBHOA IeNM MACHOE mpo-
MHIZIGHHOCTH . [Ipemnaraemas 8BTOpaMd CHCTeMA OpejnojaraeT KCIONb30-
BaHAE YHHBEDPCAJBHOT'O PA3OOPHOrO ROHTefiHepa ocoloif KOHCTpyRumA .KoH-
TefiHep mocTaTouHO BMecTATened (850x850xI950 mM), ¢ pacueToM, uUTO-
H HA 8r'0 BEPXHDD [HePer'OPONKY MORHO OHIO NOBECATH OXJIAKIEHHHE NO-
JYyTymA AR TymH Mgca, MAM 4YTOOH B HECKOJNBKO DANOB YJKIAOHBATE 38—
MODOXEHHHE NOJAYTYmNR MJIA YNAKOBAHHOE MACO. Bech KOHTeiHep yCTaHOB-
JeH Ha COOTBETCTBYNIEE CPELCTBO HEpPEIBAREHASA.

[JOCKONBKY B HAHHRA MOMEHT MH HAXOLAMCA B CTpPaHE, B KOTOPO#A HO-
XOoEad HIesa cospela eme paHblle, WHTEPECHO YCAHMATH MHEHMEe H4 CUer
NepCneKTAB BHEUPEHUA B MACHOA NPOMHIUIEHHOCTA OONMCAHHOA KOHCTPYK-
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ECOONB30BaHAS
OponeccH oxxn
3BEeHBSAMH HElDEPHBHOE X ANBHOR menm. IpuMeHeHH

TennooCMeHa C KOHBEKTHBHEM

OCYUEeCTBATE on 3aIAK Hecca oxiax




bCTBE HOBOI'O
¢

. B padote me-

GJIBCKAX

ny

A 3a Be-
POMBBONCTBA , TO-
MsCa, aBTODH [pAmIHA

CTOn

orny noFAma
iwconda CBOMICTB
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K AHTEePEeCHHM BHBOLAM: XpaHEHAE Maca Ipa -30°C Gonee afbeKTABHO,
ueM Ipn TemuoepaType oT -I8 mo S20% Xparexne mgca npa -40 1 -50°C
BKOHOMAYECKHM HEeompaBIaHo.

CoseTcrne nccnexmosaTenn H.K. Eypascrag, B.H. [ucmesckas,A.l.Poc-
nosa n H.I. fHymRME mccleroBand KaueCTBEHAHE XADAKTEPHCTARH Msca,
Pa3MODOREHHOT'O B YCAOBASX BAKyyMa M NapOBO3LYmHOE cpeme. Pasmopa-~
KABAHNE MACA B N8POBO3LYMHOE Cpele NPOBOLMUAM MDA 20°C, orHOCHTE
Holi Baarxoct# oT 80 mo 90%, CKOPOCTA NBAREHNS BO3AyXa - 2,5 M/ceK.
ViccnenoBsanng 00 pasMOpaXMBAHAD MACA [OX BAKYYMOM OCYUECTRIAIA Ha
OpUTHHANBHOA yCTAHOBKE OpA i v

ConocTanienne NONY4EHHHX NAHHHL. CBHUIETENBCTBYET O TOM, dYTO Das3-
MOPaXABaHAE MACA [OL BAKYYMOM OOeCHedYMBAET 3HAUATENBHOE COK
HAe IpOIecCOB HArpesa. B caydae BaKyyMpa3MODARMBAHAA HAGID
Haul llee KOJA4EeCTBO ONOCTE# B MHMEYHOX THKAHA B OOn
aKeHHAA [olepedHas MCUYEepPYSHHOCTEH, OHO XOpOmo HOTJIOWAET

P

oTep
[é pacTBOPAMHX COCTABHHX 49ACTO# MHMEYHOX TKAHA B CPABHEHAH C
pa3sMopax@BaHAEM B NapOBO3NYMHON cpene.YTOOH YyCTPAaHATHL M 3T
CTATOK, MACO HYKHO pa3MopaxmBaTh Opa TemnepaType oT +I0 mo +I5
BmecTo +20°C. B aToM Clyvyae OPOZONXMTENBHOCTE 38MOPAXABAHASA 3 -
;aeT  OKono 20%, HO M IOTEpM B BOLE DACTBODAMHX COCTABHHX dacT
YMEHBNAWTCA NpAoan3aTensao Ha 30-40% 0O CPABHEHAD C HOTEpAMA,
TOPHE [POACXONAT IpA DASMOPARUBAHANA MACA& B BAKyyMe OpH Temne
pe +20°C.

B TeOpAM M OpaKTAKe mepepaCOTKHM BCe eme pemaeTcs BONpPO

I¥ pa3sMOPAXMBAHAA 34MOPOXEHHOTO A LINTEJbHOE BpPEMs XDaHABIET'OC
5 1Bl0 NepepaCoOTKA B OPOXYKTH (Ppnxamensrm # T.o.),

&

-

Q

[HHE IJIA 0pPOLAXA .

B 1 M. Janos (Boarapns) pa3cupamT AMEHHO 3Ty Hpods
[onyyeHnne aBTOpaMA pe3yABTATH [OKA3HBADT,YTO CTENeHH A3Me
HWs OPA OOBTODHOM 38MODAXMBAHMN He TaK CYUECTBEHHA, YTOOH DPE3KO

€XHOJIOTHYECKAE CBOJACTBA MfACA, TAK KAK BCE K& OCHOBHHMA SB-
IANTCA N3MEHEHAs, HACTYNABMOME eme [pA NepBAYHOM 3aMOpDAXABAHAA I
XpaHeHHH . JTO NOLTBEDKIAETCA W TeM, UTO W3MEHEeHAs HorazaTrenell, Xa- I
paKTepA3/PYyDINX TeXHOJOTHYeCKae CBO¥CTBA Maca opn ero NOBTOPHOM 3a- ‘
MOpaXABAHAM, NOYTA HAKOT'NA HE BHXONAT A3 NHManasoHa RpaiiHnx nM3MeHe-—
HA#, HACTYNMBNAX B DTAX XK€ [OKA34TE/sIX MDA NEePBAYHOM 38MODARABAHHM
W XpaHeHAU. MORHO MONHOCTEBI OPUHATH AONYCTHMOE [POBENEHAE I1pOMHM-
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JIEHHO! NepepaCOTKA 3aMOPOXEHHOTO M XDAHMBIETOCT C 6 Io 8 mec. Maca
B OPONYKTH, TpeCymide HOBTOPHOT'O 3aMOPARMBAHAS M XDAHEHAS B 3aMO-
DPOXEHHOM COCTOSHAA .

lonuTwA HafiTw METON OnpelesleHMs paBiLAdmil MeXIY pasMOPOXKEHHHM M
OXJIaXTEHHHM MACOM JeJlanuch W panbme. lpemnarannck (R3mKo-xuMudec—
Kie ¥ OHOXMMAYECKHe MeTOOH. [luckapes A.M., M.A. JIucupacynaes,
B.B. I'ycaaeanxoB n B.H. Kopemxos m3 BHUXH (CCCP) paspadoTanim Th-
CTONOTAYECKAY METON, KOTODHA MOEHO MCHONB30BATH B MHTEDECAX BTHX
sazed. [IOCROIBKY KJIACCAUECKOE TMCTOJNOTHYECKOE ONpELesieHAe M3MeHe—
Huff B MACe, BH3BAHHHX OXJIAXLEHAEM, 38MODARABAHMEM HJIH pasmopany -
BaHWEM z/MTCHA 2-3 CYT., OHA 3aMEHANA €0 HOBHM P HA3BaAM "BKC-
npeccHuy MeToz". IPeIIOXeHHHM MMM METOXOM DEe3YABTATH MORHO nony-
94Tk 9epez IS mo 20 MMEYT. He HYXHO cHemMasbHOTO 00OpyINOBAHMA, B
CBA3A C 9eM METOL MORHO MCIONB30BATH B KakZ0# [pPOM3BOLCTBEHHON Ja-
GopaTopud. 9TOT METOL OMUCAH IOBOLBHO OOLPOGHO.

CHILLING, FREEZING, THAWING

Prof. Dr. V. OluBki, The Imstitute of Meat
Tecimology, ¥ugoslavia.

Dear Chairman, dear colleadues,

At meat packing and Processing plants much cold is used,
From the very incipience of the commercial method for cold Pro-
duotion, a whole cemplex of questions was to be answered relative
to the development eof the proper eQuipment.

I shall start from the paper "Studies into the biochemistry
of rigor gortis® by V.Albrecht et al, from the German Democratic
Republic. This paper could be included into the session dealing
¥ith meat biochemistry,

During our meeting in Paris in I973 Prof, J.R.Bendall pre-
Sented a ocomprehensive survey of the published studies relating
to rigor mortis biochemistry, He explained what modern interpre-
tation of rigor occurrence is based upon, saying rather simply:
"app de#sappearance from meat, this determining aotin and myosin
Sonversion to actomyosin®

V. Albrecht, W, Schulze, B, Gassman and S.M. Rapoport obtain-
®d results which do not confirm the adopted theory on post-mortem
*igor occurrence. On the basis of eleotronomicroscopic data they
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Chrystall and Hagyard, (19763 Davey et al,, (1976), think that
the most effective method for meat tenderizing is the elimination
of "o0o0ld shortening®,

O0f 6 comparisons only three showed that the sarcomeres of
eleoctrically stimulated carcasses are longer as compared to cont-
rols., From here it can be concluded that electrical stimulation
not only prevents sarcomere shortening, but enhances the activity
of the endogenous enzymes fraotion of muscles in treated carcas-
ses or sides, The rapid decrease in muscle PH may hasten rupture
of lisosomal membranes releasing proteolytic enzymes at a time
when muscle temperature is still high, thereby enhancing the r
or duration of autolytic proteolysis.

To the problem which at present requires muoh attention

ate

devoted L. Buchter's paper (Danish Meat Researc] Institute ): ®The

nfluence of the chilling rate on the tenderness of hot debon

beef cuts®,
Chilling of hot deboned beer cuts at 5 and 10°

-enderness, Preliminary oconditioning of meat at I

vents it, to a certain degree, but does not provide acceptable
lerness. A small decrease of tenderness in case of pre-~condi-

iloning is due to Jjuice losses in packed meat during its

Such meat can be considered practically acceptable, It is desir-
able to condition packed meat at I5°C for 24 hr prior to ohilling
In this case the tenderness differences batween
boning decrease considerably,

hot and cold de-

Some instrumental measurements of shearforce were quite
ilar to taste panel results, they must be regarded with some
2rvation,

®

fleat hot deboning does not meet the operating veterenary re-
quirements. The authors point to the necessity of studying pos-
sible proliferation of harmful microorganisms on hot-deboned meat
cuts in order to determine a hagzard degree and to reconsider the
veterinary requirements and to render hot deboning of meat cuts
possible.

The purpose of the paper by Soviet authors (Re Kulikovskaya,
Go Belandina, G, Yakubov, G, Andrianova, E, Gunar, N, Vasilyeva)
is to study the influence of varying concentrations of nitrogen
upon the quality and microflora of chilled pork during storage
at 0°C,
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Some Japanese authors (Hosegawa et al.,, 1975) think that
pork 1s discoloured during storage in the I00% nitrogen atmosphers,
the Soviet scientists chose the nitrogen conocentrations of 95 and
90%,

Cooked samples of pork meat, stored in the 95% nitrogen at-
mosphere, had a tender comsistency and a good flavour typical of
aged pork,

Miocrobiological results on the fat surface of ohilled pork
meat allowed to conc}ude that the 95% nitrogen atmosphere at 6%
influenced the aesrobic flora‘bacteriostatioally, whereas the 90%
nitrogen medium inhibited only slightly the aerobic growth, Nitro-
gen retards changes ip fat, especially on its surface,

Y. Kondratenko &pd I. Braganov (Bulgaria) give comprehensive,
very detalled, definite solutions of a continuous refrigerating
chain in the meat industry. The suggested system implies the use
of versatile collapsible containers of a special design., Contai-
ners are quite capacious (850 x 850 x I,950 mm) and are designed
8o that chilled carcasses or sidescan be hung onto the upper

(]
="

oZen carcasses or packed meat can be stack

Piles, Containers are placed into refrigerated truck bodie
4s at the moment we are in the country where a similar idea

fQas appeared earlier, it would be interesting to know the opinion

the above-

of Soviet colleagues, oconcerning the prespectiveness ¢
Zentioned containers for commercial practice. I.I. Gouralnik and

<

oI, Knyazeva described an essentially similar principle of using
containers ("Kholodilnaya Tehnika®, 44, 7, 23, I967),
Cooling and freezing processes are the most important links

lication of radiation

-]

f a continuous refrigerating chain. The
}

deat exchange combined with convective he ng allows to optimize

b

frigeration processes and to find more sucoessful design para-

[

B

e
etres of cooling tunnels. The above system reduced weight losses
T 0,5%.

Due to well-known reasons (oare of energy, of a refrigerated
Tocem, eto.), in the countries with developed commercial production

£

&nd processing of meat the latter is more often frozen in blocks
Tather than in sides. That is why V.M. Gorbatov, S.Ya. Mekenitsky,
V.I. Khromov and A.G, Ionov made an effert to solve some problems
°f meat freesing in blooks, In their studies they tried to find
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In the theory and practice of Processing, a problem is s
being solved of thawing long-stored meat for its processing into

salable products, e.g. meat balls, eto.

S. Dantchev and M, Lalov (Bulgaria) are dealing with this
problem in their paper,

Their results show that the degree of changes during repeat-
ed freezing is not as significant as to sharply alter meat proces-
8ing properties, since the basic changes are those which ocour
during primary freezing and storage, This 1is gls0 confirmed with
the fact that changes in the features characterizing meat tech-
nological properties during its repeated freezing, do not go
beyond the extremes of the primary freezing and storage. It

possible to accept completely commercial processing of meat
zen and stored for 6-8 months into products which again require
freezing and frozen storage,

The attempts to find a method for recognizing differences
between thawed and cooled meat were known earlier, Physico-chemi-
cal and blochemical methods were suggested. A,I, Piskaryov,

M.A. Dibirasoulayev, V.V, Gouslyannikov and V.L. Koreshkov from
the VNIKhI (USSR) developed a histological method which can be
used for this purpose., Since the classical histological detection
of changes in meat, induced with cooling, freezing or thawing,
takes 2-3 days, the authors replaced it with the new one and call-
ed it "an express method", Their method yields results in

I5-20 min, It needs no special equipments due to this, it can be
used py every plant laboratory. The method is desoribed in a ra-
ther detailed way.
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