BAQIOTHYECKOE M MWIEBOE KAYECTBO MACA

I-p TexH.Hayk, opod.Il.E.dasroscrai
MOCROBCKHAZ TEXHONOTHYECKAH HWHCTHTYT
MACHO# A MOJIOYHOHA NpPOMHMIEHHOCTH,

Mockma, CCCP

I.B morname 3.JBopaxa (YCCP) "Omenxa Msgca M KONGACHHX m3fenadt ¢
TOURM BpEeHAA NETaTeABHOR HMEeHHOCTA" paspadoTaHa"IATATENbHAH KAACCH-
PrRANAOHHAS CXeMa"Ha OCHOBAHWM ONpefeNieHAd CONEPKAHAT X4pa, OENKOB
B TEApOKCHOponuHa. [Io 9TOR cXeme NAmMEBAS NEHHOCTh MAcCa MM Rondac-
HHX WSpKen@li onpenensgeTcs ONHOBHAUHO, A 86 MOXHO B Clydae HEOOXORM-
MOCTH NOACTABATH B NATATENBHYD IIEHHOCTE ONWK.

2.B noznane B.M. Benmpxoro @ np. "baororndeckas ONEHRA Ka4ecTBa
MACHHX IpDOLYKTOB, oGpadoranuux CBY-marpesom" (CCCP) namu He-
ClAeZOBAHAS, NO3BOASONAE NOJOXMTENHHO OIEGHATH CTYNEHUATHH HATDeB Ms-
CONPOAYKTOB B [0Ne CBEPXBHCORAX 4ACTOT. [0 pANYy TOKCAKONOTAYECKAX
TeCTOB [IPOBENeHH HAGANEEHRA, CBENETENBCTByNNAE OC OTCYTCTBAHM HU3Me-
HeHa#t QyRROEOHANBHON ARTHBHOCTX NEYERA, & TAKEe DeNpONYKTABHOH
GyHROAR GeAHX KDHC OpM MNATENBHOM KODMIGHHRA ONHTHHEMA oOCpasmamd mpo-
IyETOB. Pe3ynBTATH STAX HCCIEIOBAHAY ABAANTCA QA3AOAOTHYECKHAM 000C-
HOBAHAEM Ui BHENDEHHS METOLA B NPAKTHKY .

3.B padote A.A. Benoycosa, I.W. CTexonbHAROBA I Ep. "HsyueHme Ka-
YeCTBEHHNX NOKasaTenel mgca, obpadoramsoro ammanbouaoM” (CCCP) yo-
TaHOBJIEHA NPARIANMANBEAS BOSMOXHOCTH ACHONB30BAHAS NANAaAbCuHa(Gen-
ROBO-fleDMEHTHOTO KOMINEKCA) B KAYeCTBE lpenapaTd, YCKOpAOWETO OpO-
HNeCCH CO3peBAHAA Mfca. JYXe uepe3 HECKOJABKO YaCOB [OCAE 00paCOTKH
9THM NpEenapaToM [PORCXONAT M3MEHEeHAd, XaPAKTEepPHHE A HejepMeHTA-
POBAHHOT'O MsC&, BHIEPXAHHOI'O LA 2°C B reuemue IO-I2 xHe#. BuecTe
C TeM HEOGXONHMO pa3paloTaTh pANMOHANBHHE YCJAOBAA BBEIEHAS B ycTa-
HOBHTE ONTHMAJIBHNE JO3H JAJaNbOMHA I OOpaCOTKA DA3JAYHHX MACO-

OpOIYRTOB.

4. B pa6ore A.A.Benoycosa, B.l.[lmorTauxosa u B.l.Pomynkuna

e MUKPOCTDYKTYPHOT'O aHa/m3a NP pPaspalOTKE HOBHX TEXHO-
IOTW ¥ OUEHKE KAYECTBA MACA ¥ MACHNX NpozykToB" (CCCP) nokasal

MYECKOT'0 aHam3a AJNA ONPEZCJCHNA CTENCHU CBE-

%)

DO MeToza rUcTOJOT

E€CcTH ¥ CO3pEeBAHMA MAcCa, CTENEHH

CalIUBaHUA MICa U M3MEHE HUU




IpH XpaHeHUN 3aMOPOXEHHOTO MfAca, YNAKOBAaHHOTO B MOJMSTHJE HOBYK
NICHKY, W NOPX TemloBO# 0OpaCOTKE NpU U3TOTOBJEHMKM CBUHOKONUEHO-
cTeit B yCloBMAX €T0 MaccupoBaHuf. [[pUMEHEHUE MUKDOCTDYKTY DHHX ME-
TOZOB B HKOMIJEKCE C APYTMMM METOZaMu MCCICAO0BaHMA MO3BOIAET 30—
PeKTUBHO COBEPUEHCTBOBATH TEXHOJOTHW NMPOM3BOACTBE MfACONPOXLYKTOB.

5. B pagore A.Muxymka u zp. (YCCP) "CozepxaHue Mexu, MapraH-
14, UAHKA ¥ Xeje3a B CBUHUHE CHpOlf, BapeHOi, NMEUYEHO! W B CBUHMH
3a/MTOf paccoloM" NOKa3aHH OCOOEHHOCTH COAEPKAHMA 3TUX BICMEH
yCTAHOBAEHO, UTO B MACE, YCIOBHO AONMYCKAaGMOM B Nuly, COACPKaHNE
3TUX 3JEMECHTOB 3aMETHO MEHBlle. Bapka, xapeHue ¥ MOKDHH# mocox
Pa3NHYHHM 00pa30M BH3HBAWT M3MEHEHME COJEPKAHMA ITUX 3NEMEHTOB.

6. JunTHBAag, YTO BKYCOBHE KAUeCTBA MACAa B 3HAUMTENBHON CTENEHM
ONpeZeNsnTCHA COAEPRAHUEM ONpEZEJC HHNX XMPHHX KUCJIOT BO BHYTDHMH-
IEYHHX JMNuZax, B padoTax Juase TozopoBo#t u zp. (Boarapus) ompe-
ZEeNANCH XKUPHOKMCTOTHHE cocTaB (pochaTuauiIKoauHa U (ochaTuAnIsT
HOJIAMUHA B MHINAX ATHAT pa3dMyHOIO BO3pacTa, a B padoTax B.
cxanueBoft ¥ zp. (Bonrapus) COCTAB EMUPHHX KUCJIOT TPUTIMLEPHULOB B
pa3NVUHHX MHUIGX Y pacTymux ATHAT. AHAM3 NOKAaaHBaeT cyumec i
pas3imume B UX EUPHOKUCJIOTHOM cOCTaBe, COZEpKaHUE KOTODHX XapaK-
TEPHHM 00pPa3OM M3MEHACTCS C BO3PaCTOM, YTO HAPAAY C UBYUCHUEM
CTPYKTYPHHX W3BMEHEHW{l MOXET CIYXUTH XOPOWMM NOKA33aTEJEM HMBMEHEHNA
KQueCTBa MACA.

7. B padore 0.3arounn (YCCP) "“AKTUBHOCTH KATalNa3H B XUPOBHX
TRAHAX" IIOK333HO, UTO HAauGOJEE€ aKTUBHA KATajasa MOUYEYHOTO Xupa ¥
CKOTA ¥ BHYTPEHHETO CJOS MOZKOXHOTO ®Upa — y cBuHeit. KaTaznasa
OKaswBaeT 3aMeTHOE BO3JelicTBME HA KayeCcTBO xkuUpa, COZEpXallero 00Jb-
o€ KOJNYECTBO HEHACHUEHHHX XUPHHX KUCIOT.

OpurvHAJLHEM PE3YALTATOM 5T0ff pPaGOTH fABIAETCH BHABJEHHAA NOBH-
LEeHHAs CKOPOCTH MHaAKTUBAUWM KaTajasH C BO3pacTOM XUBOTHOTO. lcxo-

Id U3 3T0T0, NPEACTaBIACTCA, UTO AanpHeiilee U3yyeHUe UBMEHEHUS
AKTUBHOCTM KaTala3H B XMPOBHX THKAHAX MOXET OHTH OZHUM M3 NOKa3a-—
T€Nefi mpouecca CTapeHus XUBOTHHX.

Pe3yabraTH paGoTH MOTYT ZAaTh BO3MOXHOCTH MCIOJH30BAHUA KaTala-— |
3 HAPAALY C IPyruMM jepMeHTaMy B KaYeCTBE CpeJCTBa NPEZOXPaHEHUA
MopuM xupa.

8. B padore A.TposzaHosa, H.luioBoi u Zp.(HPB) M3yualloCch BIMSHKE
HEROTODHX HHTAGATOPOB JAKTATIETANPOTEeHA3H HA PEAYKIAD HATDOSHIMET-
MAOTJIOCMHA B A3MelbucHHOH TengThAHe. JoOaBieHAE OKRCAJNATA BH3HBAGT
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YCKODESHAE DeIYKIKE HATDPO3AIMEeTMAOTIOCAHA, a npaCaBra NEPYBaTa mH-

TAGEpyeT 3TOT mpomecc. Mccnemomado BaAsHAe PH, TeMOepaTypH A KOH-

nesTpaniE Ha 30PexT BO3meACTBAS STAX KACAOT. ABTOPH Opexmnoiaramr,

49TO0 OpA XOCABIEHHA OKCANATa B pe3yAbTaTeé HHIACHPOBAHHAS OKACJIEHAS

JAaRTaTa COABMAS YACTH HAKOTHHAMHINHHX KOSH3HAMOB OCTAEeTCA B OKACJEH-
HOM COCTOSHHMA, NpAYEM OHA CTAMyLADYOT OCDA30BAHAE HHTPO3HJIMAOIJO-

OnHAa. BHCKa3aHA TPYLHOCTE OOBACHEHAS MEXAHA3MA  OOIABIADIEIO BO3-
IeficTeng nmpysaTa. B meaom padoTa OpencTaBifgeT 3HAYNTEIBHHA HHTE-

pec, TAK KAK OHA YKABHBAGT OONXOX K M3yYeHUD MEXaHA3MA IBETOO0pa-

30BAHAS MACONDPOLYKTOB.

9, B padore C.A.JyosHenkoro u Zp. (CCCP) maydazace B3aMMOCBA3b
PH3MKO-XNMAYECRAX HASMEHEHA# N NAmeBO#f IEEHOCTA MAcCA NTAN. YCTAHOB-
JieHO, YTO YCNOBAS OepBAYHOH OOPaGOTKA OTAOH COOCOOCTBYOT yCKOpPEHE-
HAD OEodYeHeHAd. UYTOoOH pacTAHYTh BO BpEMEHH cTandu PepMeHTAIHA aB-
TOPH PEXOMEHIYDT XDAHATH NTALY B [OIMODOEEHHOM BHAE. ITO COXPaHAET
Ayumyn NepeBapABAeMOCTH MACA OTHIH M NO3BONAET yBEINUYATH LONYCTA-—
Muli CDOE XpaHeHRd N0 4 Hexenb 0e3 3aMETHOTO CHHEEHAS Ka9ECTBEHHHX
norasaTrejef OTAIH.

10. B paGore U.Ngr ($PT) u3yyaiMch PasMUMA KOHCHCTEHIUM EMPOBHX
tTrageft cmuHe#t. [I0KA34HO,9TO NPEXPACHOOJOKEHHOCTh K XADPOOOCDA30BAHHN,
XAMRYECKA# COCTAB NATATENBHNX BENeCTB A AHTEHCHBHOCTH NATaHAS OO-
peneagnmM OCPa30M BINANT HA KOHCHACTEHIAR KADOBHX TKAaHe#. ABTOD
CUATAST, UTO NyTeM HANPABIEHHOTO OTRODMA MOXHO HOOCHTHCA MONYYEHHS
HeoOXonuMo# KOHCHCTEHIAA A XADHOKACAOTHOr'O COCTaBa.

II. E.A.Kpafixo, C.H.Kynaxoa (CCCP) B cBoeit padoTe mORasaii,dTo
06paGoTKA KyAMHADHHX M3IENAl A3 MAca TOBANMHH A MAcCa OTAOH SHEpP-
raeit saerTpoMaraaTHOro nong (CBY-sarpes) a MK — msaydeHmeMm He BH-
SHBADT M3MeHeHAY B XAMHYECKOM COCTaBe, 8 HHEEBasg NEHHOCTH HE CHE—
xaeTcs. KoMOmEmpoBauHui cnocol (CBY-marpeB+/K-m3nydcHHe) He OKa-
3HBANT OTPANATENBHOTO XelficTBAS HA& OAONOTHYECKYD II@HHOCTH YKa3aH-
HHX OPOXYHETOB.

I12. I.0.0uxys, H.H.XyxoB ® 7p. (CCCP) moxasams, YTO B CHPOM 0pO-
IyKTe B B NDPOAYKTAX, [NOLBEPTHYTHX TeIIOBOX OOPACOTKE TpPAIAIAOCHHHM
MeTOIOM B MEPPARDACHHM A3JiydcHAeM (3ameragme), CONEPRATCH HE3HAUA-
TeIbHOE KOIRYECTBO 3,4-0eH3NMpeHa B Npezeliax MepBOI0 NOpAAKaE.

13. H.l.Benenskuf#t, B.fl.llaGmi#, B.M.TopcaTos u zp. (CCCP) mpu
M3yuYeHNH OKONOTMYECKON IEeHHOCTH KONOQCHHX M34EJMit, M3I0TOBICHHHX
¢ MCNOJHS0BAaHMEM TOBFAMHH, KMJOBAHHO! mo HOBOR cxeMe,yCTaHOBMIM,
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YTO BapeHHE KOJOaCH, BHPAOOTAHHWE C NPUMEHEHHMEM MfAca I-I0 copTa
K cMec¥ MfAca I-ro M 2-TO COPTOB, N0 KO3DPUUMEHTY MCHOIB30BABUSA
nporensa (KUII) nmpakTHYeCKy OA¥HAKOBH. BUOJOIMYECKAS NEHHOCTH MO-
aykonueHo#f xonOacH yKpaumHckoi mno BexwuuuHe KNI npeBocxozumia Ha
21% BapeHHE KOJOGACH.

TepMruecrag QOpaGOTKA TOHKOA3MENbYEHHOH COENMEATE/IbHOH TRAHA B
xondacHEoM dapme, DO-BHIMMOMY, yBel@uYABaeT [MMEByD LEHHOCTH KOHEY-
HOT'O ODpPONYKTA M TeM CAMHM OINpaBHHBAET TEXHOJOI'AD IDPORSBONCTEE KO-
facHHX m3menn#t M3 cMecA Msca Nepsoro ® BTOPOTrO "apch

I4.1Bo Murp (UCCP), paccmaTprBasg BO3MOXHOCTA OCHEKTHRA3amAz Jado-
PATOPHOI'0 KOHTPOJAS CTeNeHA CBEXSCTH M IOpYM Maca, CUATAeT, 49T0 p

mapmaM gBRIACTCA KOMOAHAPOBAHHOE ACHONB30BAHHE ODPraHOASNTHAYECK
ONEeHKA B NPOCTHX A OHCTPHX METONOB ompenelleHAs amMmuaxa, pH,
pAHa, IEeTYyYAX XADHHX KACJAOT, KACIAOTHOrO 4YACHa Xépa. B nepcnsx’
ACHONTHBATH A BEEIPATH OHCTPC oHperneligemMHSe NOCTOBEPHHEe KpHTE

B 3aknpyYeHne CUYHTAD CBOAM JOAI'OM OTMETHTH,4TO DACCMATDRBAGMEE
paCOTH BHECHN 3aMEeTHH BRIAL B HAYKY O MAC6 H NDAKTAKY COBEDMEHCT-
ROBGHAS TEXHOJIOTRYECKHX [DONECCOB, & 4BTODH OpPEICTABIEHHHX DaCOT
3aCAYEABADT BHCOKOTO yBAXEHAS M GLArONADHOCTH .

MEAT BIOLOGICAL AND FOOD VALUE

Prof, Dr, Tech. Sci., P.E. Pavlovsky, The Moscow
Technological Institute of Meat & Dairy Industries,
Moscow, USSR,

Zo Dvo¥ak's paper "Nutritiomal aspects of meat and meat pro-
duots evaluation® (USSR) presents a "nutritional classification
system" based on the determination of fat, protein and hydroxypr
line, According to this system the food value of meat or sausages

is determined in a simple way and, if necessary,

it may be

d into the nutritional value of meals,
B.I. Belitsky et al. (USSR) presented their paper ¥Biol
estimation of the quality of meats treated with

anoy heating®, They carried out stud!

aluate st@pwiso SHF-=heating

functional
white

gloal tests indioated
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ged feeding with experimental products. The results of such stu-
dies are a physiological substantiation for this method implemen-—
tation into commercial practice.

The paper by A.A, Belousov, L.I. Stekolnikov et al, (USSR)
®A study into the quality characteristics of lidalbin-treated meat®
reports principal possibility of using lidalbin (a protein-enzymic
compound) as a substance accelerating meat ageing, It is within
several hours after lidalbin-treatment that changes arise which
are characteristic of nonfermented meat conditioned at 2°¢ for
I0-I2 days. At the same time it is necessary to develop the rational
conditions to inject lidalbin and to establish its optimum doses
for treating different meat products,

The paper by A.A. Belousov, V.I, Plotnikov and V,I, Rosht-
choupkin (USSR) "The appliocation of a microstructural analysis
to develop new technologies and to evaluate meat and meat products
quality® demonstrates the role of a histological analysis in deter-
mining the degree of meat freshness, ageing and curing, changes in
polyethylene-packed meat during frozen storage and heating, as well
a8 changes in pork during tumbling ih smoked pork meats production,
The combination of microstructural and other methods allows to im=-
prove efiiciently meat products techmology.

In the paper by A, Mikulik et al, (USSR), entitled "The con~-
tents of copper, manganese, zinc and iron in raw, cooked, baked
and oured pork®™, specificity is shown in the content of these
elements, viz., it 1s established to be quite lower in the meat
of emergency-slaughtered pigs, Cooking, baking and curing cause
different changes in the content of these elements.

Taking into account that meat palatability is greatly detex—
mined with some fatty acids content in the intramuscular lipids,

L. Todorova et al. (Bulgaria) determined the fatty acid composi-
tion of phosphatidyl-choline and phosphatidyl-ethanol amine in

the muscles of lambs of different age, and V, Banskaliyeva et al,
(Bulgaria) studied the fatty acid composition of triglycerides in
various muscles of growing lambs, The analyses indicate a signifi-
cant difference in their fatty acid composition and fatty acid
oontents change radically with agej this, along with structural
alterations, may serve a good index of changing meat quality.

The paper by O, Zato3il (USSR) "The activity of ocatalase in
fat tissue®™ demonstrates that most active is the catalase of beef
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kidney fat and that of the inner layer of pork subcutaneous fat.
Catalase is of a notable effect upon the quality of fat containing
a great amount of umnsaturated fatty acids,

An original result of this study is the finding that a ocata-
lase inactivation rate increases with animal age. On this basis
it seems that changes in fat catalase activity can be an index of
animal ageing,

The results obteined can render it poas!
like other enzymes, as a means of fat spoilage prevention,

In their paper A, Grozdanov et al. (Bulgaria) studied the
effect of some inhibitors of lactate dehydrogenase upon nitrosyl
methmyoglobin reduction in ground veal, Oxalate accelerates the
reduction of nytrosyl methmyoglobin, while pyruvate ihibits this
process., The influence of pH, temperature and concentration upon
the extent of these acids effect was studied, The authors suggest
that, in case of oxalate addition, due to the inhibition of lacta-
te oxidation the most part of nicotine-—-amide co-engymes remains
oxidized, the latter stimulating the formation of nitrosyl myeglo—
bin, The authors point to a difficulty of explaining the mecha-
nism of pyruvate inhibiting effect., Omn the whole, the paper is of
considerable interest as it shows the approach to elucidating the
mechanism of meat colour development.

S.A, Loubyanetsky et al, (USSR) studied the interrelation
of physico-chemical changes and poultry meat food value. It was
found that the conditions of poultry primary processing comtribute
ed to rigor aocceleration., In order to extend rigor mortis time,
the authors recommend to keep poultry in a sub~frozen state, This
helps to retain better meat digestibility and allows to increase
the permissible storage time up to 4 weeks without a notable re-
duction of quality attributes,

I. Schdn (BRD) studied differences in the comsistenoy of
pork fat tissues, It is shown that predisposition to fat accumu-
lation, the chemical composition of nutrients and feeding inten—
sity have a determinant effect upon fat consistency., The author
thinks that by means of oriented feeding one can achieve desirable
consistency and fatty acid composition,

E.A. Krayko et al, (UBSR) showed in their paper that the cu-
linary processing of beef and poultry meat with the emergy of

ble to use catalase,
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electromagnetic field (SHF-heating) and with IR-radiation energy
did not cause changes in meat chemical composition and did not
lower its food value, Combined processing (SHF-heating + IR-ra-
diation) has no umnfavourable effect upon the biological value of
the mentioned products.

P,P. Dikoun et al, (USSR) demonstrated that both raw and
traditionally or IR-heated (baked) meat contained insignificant
amounts of 3,4-benzopyremne ranging within the magnitude of the
first omxder,

N.G., Belenky et al., (USSR), when studying the biological
value of sausages prepared from beef meat trimmed according to a
new technology, found that coocked sausages produced from a
mixture of the Ist and 2nd grade méat were practically similar

by the protein utiligation ratio index (PUR), The biological
value of the "Ukrainian" cooked-and-smoked sausage exceeded that
of cooked sausage by 2I% as far as PUR was concerned.

Thermal treatment of comminuted comnective tissue in a sau-
sage mix increases, obviously, the food value of the finished pro-
duct, thus justifying a technology of sausage production from the
mixed meat of the Ist and 2nd grades.

Ivo Ingr (USSR), having studied a possibility of the objecti-
vigation of laboratory analyses for meat freshness or spoilage,
believes that it is important to use organocleptical evaluation in
combination with simple and rapid tests for ammonia, pH, porphy-
rin, velatlile fatty acids amnd fat acid number, The author intends
to test and implement quickly-determinable reliable criteria,

In conclusion, I consider it my duty to state that the pa-
Pers mentiomed above made a great contribution into meat science
and techmological processes improvement, and the authors of these
Papers deserve high respect and thankfulness,
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