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1 . B soiuigfle S.JtaopaKa (HCCP) "OpeHKa Maca a kojió8Chhx 03sexaii c 
TOBKH 3peH0H HBTfiTeJIBHOfi ¿6HHOCTH" paspaC)OTaHa"ii0TaTajii>HaH ffisacca- 
ÍHKauaoHHaa cxeMa"Ha ocHOBaHaa oupeflexenaa cosepsaraa rapa, cSesKOB 
a raApoKcanpoMHa. Do stqS cxeMe naujSBas peníiocTB Maca axa KOJióac- 
why asícejiañ cmpesejiaeTca 0flH03Ha,iH0, a ee moxho b cjiyaas Heoóxoaa-
MOCTB üOSCTaBHTB B IlHTaTeJIBHyH) peHHOCTB Ó3WJÍ.

2 .  B goraane B.M. BejiauKoro a jcp. "EaojioraaecKaH ontesKa KaaecTBa 
mhchhx npo^yHTOB, oópaóoTaHKHX CBÍ-HarpeBOM" (CCCP) aaHH a c -  
cüeaoBaH0H, no3BOBfflomae noaoraTejiBHO opshbtb cTyneHaaTHi HarpeB ms-  
conpoíyKTOB b noae eBepxBHeorax aacioT. Do pany TORcaKosoraaecrax 
TecTOB upoBeaeHH HatíJnoíeHBH, CBafleTexBCTByBmae otí oTcyTCTBaa 03M6-
Heraí $yHKQ0OKattBHo2  aKTHBHOcTa neaera, a Tarace penposyKTHBHoS 
¡fiyffKnHn óeBHX ephc npa araTenBHOM KopMJieEaa oüuthkmh oópa3paMH npo- 
HyKTOB, Pe3yjiBTaTH bthx accjieflOBaHBii hbjubotch $a3aoaoraqecK0M ocíoc- 
HOBasastó juia BHeflpeHas MeTOsa b npaKTHKy.
3 . B patíoie A. A. Eesoycosa, J O . CTeKOEimiKOBa a sp. "Ü3yHeHae Ka- 

HecTBeHHHX G0Ka3aTeae2 Haca, oópatíoTaHHoro jiHsaaBCÍHHOM" (CCCP) yc- 
TaHOBneHa npaHqaaaaJiBHafl bo3mojkhoctb acaoaB30BaHaa JiaxajiBtíaHa ( tíea- 
KOBO-$ep»ieHTHoro KOMMSKca) b KaaecTBe npenapaTa, ycKopaxrajero npo- 
neccH C03peBaHHH Maca. y*e aepea HecKOJiBKo aacoB nocjie oopaóoTKa 
3tbm npenapaTOM npoacxoaaT a3M8HeHaa, xapaKTepnHe juin He$epMeHTa- 
poBaHHoro Maca, BanepaaHHoro npa 2°C b Teaeme 10-12 «He®. BMecTe 
c tom aeotíxoraMO pa3pa(Í0TaTB papaoHajiBHHe ycaosaa BBeseHjaa a ycTa- 
HOBBTB OHTKMajlBHHe G03H JlHGaJlBÓHHa RJlíL OC5paÓOTK0 paSJiâ HHX MHCO— 
npoayKTOB.

4-, B pafiO Te  A.A.BejioycoBa, B .H .ÍIa o T H H K O B a  a B.M.PomynraHa 
"IIpHM6HeHH6 M KKpOCTpyKTypHO TO aH a ffll3 a  npH p83pa(50TKe HOBHX TeX H O - 

®ornft k  opeH Ke ic a a e c T B a  Maca 0 mhchhx n p o a yK T O B " (CCCP) n o K a3aH a 

pojcb M e lo s a  rH c T O H o ra q e c K o ro  a H a m isa  a s a  o r ip e s e jie a n a  c i e n e r a  c s e -  

s e c r a  k  co 3peB aH H H  a n c a ,  C Te n eH B  n p o c a jihb3hhh Maca h  H3MeHeh k 0
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npH xpaHeHHH 3aMopo»eHHoro UHca, ynaKOBaHHoro b nojmarajieHOBy» 
njieHKy, n npH TenJiOBOß oÖpaöOTKe npH H3roTOBnsHHH cBMHOKonaeHO- 
cTefi b ycjioBHHX ero MaccHpoBamiH. IlpuMeHeHne MHKpocTpyKTypHHx «e- 
toäob b KOMiuieicce c apyrraiH MeToaaMH nccjieaoBaHHa no3BonaeT 3$- 
$e K TUB HO COBepmeHCTBOBaTB TeXHOJIOrHB np0H3B0flCTB3 UHCOnpOÄyKTOB.

5. B paö0 Te A. MHKyjMKa n ap- (WCCP) "CoaepaiaHHe Mean, MapraH- 
ua, uHHKa h acenesa b cbnroiHe cupofi, BapeHOß, neaeHOß h b cBHHHHe, 
3ajIHT0ß paCCOJIOM" nOK83aHH OGOÖeHHOCTH COaepæaHHH 3THX 3JieMeHTOB : 
ycTaHOBjieHO, hto b MHce, ycJioBHO aonycKaeMOM b nnmy, coaepaaHne 
Brax aneMeHTOB saMeTHO MeHBine. Bapna, sapeHne n MOKptafi nocoji
pa3HHHHHM 0Öpa30U BH3HBaS}T H3MeHeHH6 CXJSepSCaHHH 3ÏHX 3JieMeHTOB.

6 . y^HTHBan, HTO BKycoBue Ka îecTBa Maca b 3HahhTejibhofi cTeneHH 
onpeaeJiaioTca coaepaaHneM onpeaeaeHHhix ænpHHx khcjiot bo BHyTpnan- 
uieHHux jfflnaaax, b paO'OTax JIhhhh ToaopoBOfi h ap. (Eojirapna) onpe- 
aejiaJica anpHOKncjioTHuß cociaB $oc$araanJixojinHa h $ocfaTnanji3Ta- 
hojiaMHHa b MHiuaax arHHT pa3JiHHHoro B03pacTa, a b paÖOTax B.EaH- 
cKaraeBOfi h ap* (Boarapna) cociaB hhphhx khchot TpnranuepaaoB b 
pa3 jihhhhx MHffliiax y pacTyanx arHHT. AHajin3 noKa3biBaeT cymecTBeHHoe 
pa3jiH<ine b mx aupHOKHCJioTHOM cocTaBe, coaepaaHne KOTopux xapaK- 
TepHhiM oöpa30M H3MeHHeTCH c B03pacT0M, ht o Hapaay c H3yHeHneM 
CTpyKTypHHX H3MeneHMß MOaeT CJiyjfCMTB XOPODIHM n0Ka3aTejEM HBlieHeHHH 
KanecTBa Maca.

7. B paßoTe 0.3aTOHna (HCCP) "Akthbhoctb KaTaJia3u b xnpoBHx 
TKaHHx" noKa3aHO, hto Hanóojiee aremBHa K3Tajia3a nonenHoro juapa y 
CKOT3 h BHyTpeHHero enoa noaKOKHoro «upa -  y cBHHeß. Kaiaaa3a 
0Ka3nBaeT 3aMeTHoe B03aeficTBne Ha KaaecTBO xapa, coaepæamero öojib-  
ffloe ko anne cTBo HeHacameHHHX anpHux khcbot.

OpHTHHaaBHUM pe3yjIBT3T0M 3T0fl paÖOTH JIBJIHeTCH BHHBaeHHaH nOBiJ- 
uieHHaa ckopoctb nHaKTHBaunn xaTaaa3H c B03pacT0M ähbothoto. Zcxo-  
aa H3 3Toro, npeacTaBaaeTca, hto aaJiBHefiiiiee nayaeHne M3MeHeHna 
3KTHBH0CTH KaTaaa3H B KHpOBhIX TK3HHX MOSteT ÖUTB OaHHM H3 nOKa3a- 
Teaeß npoaecca CTapeHna kmbothhx.

Pe3yaBTam paöoTbi MoryT a a ii bo3mohchoctb ncnojiB30BaHHH Kaiajia- 
3H Hapaay e aPyrnMn $epMeHT3MH b KaaecTBe cpeacTBa npeaoxpaHeHna 
nopan sapa.

8. B paöoie A.rp03aaH0Ba, H.flnnoBoß n aP*(HPB) n3yaaaocB b jniHHße 
HeKOTopux HHraÖHTopoB aaKTaTaeraaporeHa3H aa peayxmui HHTpo3iuuieT- 
MaoraoöHHa b H3Meju>aeHH0ß TeaaTHHe. ÄoöaBaeHae oacaaaTa BU3UBacT 
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ycKopeHHe peayKnaa H0Tpo3ajiMeTM0orjioó0Ha, a npaóaBKa nHpyBaia bh-  
raóapyeT b t o t  npo necc. MconeaoBaHo snaaHae pH, TeMnepaiypH a ko h-  
peHTpauHB Ha 3$$eKT B03^eüCTBHfl 8T0X k h c h o t . Ab t o p h  opeAnoJiaraoT, 
hto  upa flotíaBJieHaH OKcanaTa b  pe3y.iBTaTe aHratíapoBasas OKacneHas 
jiaKTaTa tíoaBmas aacTB HHKOTHHansaflHHX k o 3H30mob o cTaeTca b  OKacneH- 
hom cocTOHHaa, npaseM ohh CTaMynapyDT oópa30BaHae H0Tpo30SMaorao- 
Ó0Ha . BHCH33aHa TpyflHOCTB OÓBSCH6H0H M6XaH03M3 üO^aBJLffiOmerO B 03-
aeñCTBaa n ap yB ata . B pesoM patíoTa npencTaBnaeT 3HaHaTexBHn2 BHTe- 
p e c, TaH KaK oaa y aa sm a e T  noaxon k  03yaeH0D MexaHH3Ma uBeTooópa- 
30B3HBH MHCOüpOflyKTOB.

9. B paGoie C.A.JIydaHeuicoro a sp. (CCCP) H3ysaJiacB B3aaM0CBH3B 
$a30KO-xaMBHecKax aaMBHeHaü a nameBoít peKHOCTa Maca m a n . ycTaHOB— 
xeH o, h to  ycxoBBH nepBasHoft oópaOoTKB nTany cnocoócTByioT ycKopeHe- 
h b b  OKOHeHeHafl. í̂to ó h  pacTHHyTB bo  spetieHa cTanaa $epMeHTaixaa a B -  
t o p h  peKOMeHffyroT xpaaaTB nTapy b  noAMopoxeHHOM Bañe. 3to  coxpaHseT  
zywyn nepeBapaBaeMOCTB ¡anca h t b iíh  a no3BojiseT yBenaaaTB n o n y c ia -  
mh8 cpoK xp&aewñ so 4 Hesssb <5e3 3aMeTHoro CHHxeHaa KaaecTBeHHHX 
noKa3aTaaeñ nTann.

10. B padoie H.üleH($Pr) H3yqaJiHCB pa3mraiH KOHcacTeHQaa m po bkx  
TKaaei! c b b h 8é . DoKa3aHo,HTo npenpacnojiomeHHOcTB k  Kapoo<5pa3OBaH0¡o, 
xaMaaecKaiS co ctaB  naTaTexBHax BemecTB a aHTeacHBHOcTB naTaHaa on - 
pe^exHomaM oópa30u b ju ih b t  Ha ROHcacTeHixaK) s b p o b h x  TKaaoñ. Ab t o p  
caHTaeT, hto  nyTeM HaopaBseHHoro oTKopiáa mosho so ó ü tb g h  aoxyaeHaa 
HeotíxoaaMoñ KOHcacTeHoaa a xapHOKacaoTHoro co cTaB a.

11. E.A.KpaM Ko, C.H.KyaaHOBa (CCCP) b  cBoefi pafiOTe noKa3aJW,HTO 
oópaóoTKa KyjiaaapHHX B3flejiaií 03  Maca roBSJWHH a Maca m a im  3Hep- 
raefi ajieKTpoMarHHTHoro noaa (C B Í-H a rp e B ) 0 MK -  03ayaeHaeM ae b h -
3HB3BT H3MeaeHHÍÍ B X0M0H6CKOM COCTaBe, 8 11013,6383 IjeHHOCTB H6 OH0-
s a e T c a . KoMÓaHapoBaHHiifi cnocotí (CB Í-H arpeB +H K-asayaeH ae) He o a a -  
3HB3BT oTpapaTexBHoro aeitcTBHH Ha tíaoxoraaecKyio ueHHoeTB yita3aH- 
HHX npOflyKTOB.

12. ü .n .flH K yH , H .H .IyKO B a ap . (CCCP) noKasaaa, h to  b  chpom  npo - 
ayKTe a b  npo^yKTax, noítBeprHyTHX TenaoBOñ oópadorae Tpajtanaohhhm 
MeTOflOM a HH$paKpacHHM 03ayaeHaeM (3aneKaH ae), conepxaTca He3Haaa- 
TeaBHoe KoaaaecTBO 3 , 4-tíeH3napeHa b  npeaeaax nepBoro nopjfflKa.

13. H .r.EejieH BKH fl, B.fl.mac5jnafi, B.M.ropdaTOB a a p . (CCCP) npa 
03yHeH0H cSHoaoraaecKOfi ueHHOcTa KoaÓacHHx a3aejmti, H3roTOBaeHHHx 
c Hcnora.30BaHaeM roBaaaHH, KBJioBaHHO« no hobo» cxene,ycTaHOBHjm ,
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hto Bapemie kojiCbch, BbtpadoTaHHne c uphMenaHueu uhcs I-ro copia 
H CMBCS5 MHOS I-rO K 2-rO COpTOB, no K03$$HIiHeHiy HCIIO JU> 30 B8HHH
npoieHHg (KHD) npaKTH»iecKii o s k h s k o b h . EaojioraqecKaH i j 6 h h o c t b  n o -  
jiyKonneHoB KOJiCaou ynpanHCKoM no BejMuaHe KI1II npeBocxosHJia Ha 
21% Bapemie KOJidacti.

Te p M B n e cK a ii a d p a d o T K a  t o h k o b 3Mejn>neHHO0 coeaM H HTexLHoft TKaHH b  

KojidacHOM $apme, no-BHfl0MOMy, yBeaanaBaeT name By» u s h h o c t b  k o h 6h -  

Horo npoyyKTa a TeM ch m h m  onpaBHHBaeT TexHojiora» npoa3 b o j ic  t b s  k o ji-  

dacHHX H3aejiaM a 3 cMeca Mnca nepBoro a BToporo c o p t o b .

14. Zbo Itorp (TO P ), paccuaTpaBas bo3moxhocth odieKTHBa3aaaa xa d o -  
paiopH oro KOHTpojig cTeneHH CBesecTa a nopna iw c a , cn axae T, h t o  p e -  
BiaraoHM HBxaeTCH KOMdHHapoBaHHoe acnoBB30BaHae opraHoaenTanecKoS 
oqeHKa a npocTHX a dacTpax MeToqoB onpeflexeHaa anwaasa, pH, nop$a- 
paHa, aeTyqax i b p h h x  k h c j i o t , KacxoTHoro nacjia xap a. B nepcneKTBBe 
HCnHTHBaTB B BHeflPHTB dHOTpO Onpe£ejlfleMH6 AOCTOBepHHe KpBTepaa.

B  3aKX»qen0e cnaTa» c b o h m  qojirow oTwe'raTB, h to  paccMaTpHBaeuHe 
padora Bueciia 3aMeTHH0 BKJiai, b  Hayny 0 smce a npaKTany coBepmeHCT- 
BOBaHHE TaxnojioranecKHX npoqeccoB, a aBTopK npescTanJieHHHX padoi 
3acjiyM Ba»T BHCoaoro yBaxeHas a daaroaapHOCTa.

MEAT BIOLOGICAL AND FOOD VALUE

Prof« Dr* Tech. Sci. P.E. Pavlovsky, The Moscow 
Technological Institute of Meat At Dairy Industries, 
Mosoow, USSR.

Z. Dvorak's paper "Nutritional aspects of meat and meat pro
ducts evaluation" (CSSH) presents a "nutritional classification  
system" based on the determination of fat, protein and hydroxypro- 
line. Aooording to this system the food value of meat or sausages 
is  determined in a simple way and, i f  necessary, it  may he substi
tuted into the nutritional value of meals.

B .I. Belitsky et a l. (USSH) presented their paper "Biological 
estimation of the quality of meats treated with super-high fre
quency heating". They carried out studies which allow to positive
ly evaluate stepwise SHF-heating of meat products. Some toxioolo- 
gloal tests indicated the absence of liver functional activity, as 
well as of the reproductive funotion of white rats during prolon-
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ged feeding with experimental products. The results of suoh 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-ensymic 
compound) as a substanoe aooelerating meat ageing. It is within 
several hours after lidalbin-treatment that changes arise which 
are characteristic of nonfermented meat conditioned at 2°0 for 
10-12 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 produots.

The paper by A.A. Belousov, V .I. Plotnikov and V .I. Rosht- 
ohoupkln (USSR) *The application of a mlcrostructural analysis 
to develop new technologies and to evaluate meat and meat produots 
quality* demonstrates the role of a histological analysis in deter
mining the degree of meat freshness, ageing and curing, changes in 
pelyethylene-paoked meat during frozen storage and heating, as well 
as changes in pork during tumbling ih smoked pork meats production. 
The combination of mlcrostructural and other methods allows to im
prove efficiently meat produots teohnology.

In the paper by A. Mikulik et a l. (CSSR), entitled "The con
tents of copper, manganese, zinc and iron in raw, cooked, baked 
and oured pork", specifioity is shown in the oontent of these 
elements, v iz ., it  is 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 palatabillty is greatly deter
mined with some fatty adds oontent in the intramuscular lip ids,
L. Todorova et a l. (Bulgaria) determined the fatty acid composi
tion of phosphatidyl-oholine and phosphatidyl-ethanol amine in 
the muscles of lambs of different age, and V. Banskaliyeva et a l. 
(Bulgaria) studied the fatty acid composition of triglycerides in 
various muscles of growing lambs. The analyses indicate a s ign ifi
cant differenoe in their fatty acid composition and fatty acid 
oontents ohange radically with age} this, along with structural 
alterations, may serve a good index of changing meat quality.

The paper by 0, ZatoSil (CSSR) "The activity of oatalase 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 unsaturated fatty acids.

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

The results obtained can render it  possible to use catalase, 
like other enzymes, as a means of fat spoilage prevention.

In their paper A. Grozdanov et a l. (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 effeot 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 oo-eneymes remains 
oxidized, the latter stimulating the formation of nitrosyl myoglo
bin. The authors point to a difficulty of explaining the mecha
nism of pyruvate inhibiting effect. On 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 a l. (USSH) studied the interrelation 
of physioo-chemioal ohanges and poultry meat food value. It was 
found that the conditions of poultry primary prooessing contribut
ed to rigor acceleration. 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 inorease 
the permissible storage time up to k weeks without a notable re
duction of quality attributes.

I .  Schb'n (BRD) studied differences in the oonslstenoy of 
pork fat tissues. It is shown that predisposition to fat aooumu- 
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 a l. (UBSH) showed in their paper that the ou- 
linary processing of beef and poultry meat with the energy of
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electromagnetic fie ld  (SHF-heating) and with IB-radlation energy 
did not cause changes In meat ohemioal composition and did not 
lower Its food Yalue. Combined processing (SHF-heating + IE-ra- 
dlatlon) has no unfavourable effect upon the biological value of 
the mentioned products.

P.P. Dikoun et a l. (USSR) demonstrated that both raw and 
traditionally or IE-heated (baked) meat contained Insignificant 
amounts of 3,4-benzopyrene ranging within the magnitude of the 
f ir s t  order.

N.G. Belenky et a l. (USSE), when studying the biological 
value of sausages prepared from beef meat trimmed according to a 
new technology, found that cooked sausages produced from a 
mixture of the 1st and 2nd grade meat were practically similar 

by the protein utilization ratio index (POE). The biological 
value of the "Ukrainian" oooked-and-smoked sausage exceeded that 
of oooked sausage by 21$ as far as PUR was concerned.

Thermal treatment of comminuted connective tissue In a sau
sage mix Inoreases, obviously, the food value of the finished pro
duct, thus justifying a technology of sausage production from the 
mixed meat of the 1st and 2nd grades.

Ivo Ingr (CSSR), having studied a possibility of the objeoti- 
vization of laboratory analyses for meat freshness or spoilage, 
believes that it  is important to use organoleptical evaluation in 
combination with simple and rapid tests for ammonia, pH, porphy
rin , volatile fatty adds and fat add  number. The author Intends 
to test and implement quiokly-determinable reliable criteria.

In conclusion, I  consider It my duty to state that the pa
pers mentioned above made a great contribution into meat science 
and technological processes Improvement, and the authors of these 
papers deserve high respect and thankfulness.
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