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®K3®0-XIMMECKKE HCCHEHOBAHKH BKyCA, APOMATA H JlPyim  
nOKASATEIEK MAC A H MHC0IIP0,IiyKT0B

Ä-p, npo$.JI .KepMeaaa 
rocyKapcTBeHHHÄ Haymo—accjieaoBäTejn>— 
CKBM HHCTBTyT MHCHOÄ üpOMHÜUISHHOCTB,
BHP

Ha aaHHoS ceccaa, KOTopaa Ha3HBaeTca "$B3aKo-XBMaaecKae ac- 
cjieflOBaHHH BKyca, apoMaTa a apyrax E0Ka3aTeaeÄ Maca a mechhx npo- 
äTktob" Öhm npeacTasaeHH caMHe pa3.uaRune aoaaaaH.

B naia, H3 oaaHHaÄuaTH noKJianoB, paccMaTpaBauTCB naaiiHe oö aüa- 
aa3e naca a mhchhx npoayKTOB (Xay3ep a iüoHiyiep; flydpasacKa, Ciaap- 
aoB a 3eaa3HHK; BaBpoBa, Hoöem a ManyaaK; Jlyaa, Hpeioco a MejiBHHK; 
nonepaamtaii a HeaeTKaHa) .HBMOHa, CTeiuia a ap. aoKJiaauBaaa no boe-  
pocy racTojioraqecKoii cTpyaTypa a HeaoTopHX xapaKTepacTaa Maca. Paa
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o p ra H o jie n T H q e c K H x  n o K a a B T e x e Ë  o d c y a x a e T c x  b  x o K x a x a x  E o h h o  0 £ e i i y -  
-leHa, Jfeo3e¡pa a MaxrxoKXHHa, XaiíxeMaHa 0 BacMep-ilexepceaa.

OrHomeHHx MP.îmy x0M0HecK0M cocTaBOM 0 ÄPJT0MH $SKTopaMH npeflCTaB- 
J ie n ii b xoxxaxax Danicaca 0 ÆpôoxxaBa, liacaxeBa, JtairceBa 0 KocTOBa. 
Satc'iiiji paccMaTpaBaeT daoxoraaecKae acneicra nocoxa «sea.

l a y s e p  0 KjoHunep (O iB efipap H a) « 0.1030x 0 o cB oew  o n a T e  o n p e x e x e H a x  

o d r e r o  ö e x x a ,  d e x x a  co e xa H H Te xB H H X  T K a a e ä ,  $ o c $ a T a ,  odm ero c a x a p a ,  

H 0 T P 0 T 3  a m i  pana 0 co xe p H a H H x  n o c p e x c ra o M  a B T o a H a x 0 3 a T o p a . Ohe 
p a 3p a d o T a x 0 M Horoodem aisnHñ ap.To>vsaTHxeoK0 i i  u e T o x  a p e « B a p .B T e x iE c ä  

od p adO TK0 o d p a 3 q a , k o t o p e E « 0  C 0 x  n o p  He d a n  p a 3 p a d o T a H . f l  « y a ia » , 
0 X H 3 K 0 , h ï o  Heodxo«0M O h  x a x i i s e  p a  3 pa da t u b s  ? £  a p o cT L ie  b  d s c r p H e  
a H a x 0 T 0 x e c K 0 e  mstoxh.

ÄXH peaeHHH üpodxeMH HpO03BCXCTB8HHOrO KOHTPOXH TpedyBTOH.Haflpa- 
Mep, oneHJb dacTpue MeToxa onpexexeHHx cocraaa anana aa. KassTcx̂ xTO 
HH$paKpaCHax cneKTpoueTpHx xaxxeTcx oxhbm 03 Haadoxee xocrynKax Me- 
t o x o b . oxnaKO y  aac H e i e « e  xocTaTOXHoro onuTa b  3t o k  odxacTB. Ab -  
ToaHax03aTop onenB naxesen 0 0MeeT mhopo npeaMyxecTB no opaBneHEB 
c "Kxacc0xecK0fA0” Me-roxaias. OxnaKO «xx HpoBexenax anana sa xpedyeT-
CH XOBOXBHO MHOrO Bpeifl8H0 X I ’0X p O X 03 O Cy¡U8 C TBHXe TC H  15 H ñ C . flp0
n o  C, «xa onpexexeHxx a30Ta 0 $oc$opa.

SydpaB0CK0, C.M0PHOB 0 3eX03HXH (TOIP) HSMepXXH HB6T HOBepXHO- 
CT0 12 pa3X0XHUX B3X0B HeiiiGKHX KOXÖaC nOCpeXCTBOM pe$XeRTCpHOPO 
cneKTpo$ox-OMeTpa CneKoxa. Pasnannae pe&neHTopHaa cneKTpa noKaaa- 
B3X0 M3KC0MyM OT 630  « 0  670 HM H3 0CCXexySMKX MX.CHHX HpOXyKTaX,
3a 0 C K xm e H 0 e M  c y x a x  x o x d a c .  M3MepeH0e k p b b o S  c n e K T p a  T p e d y e x  o k o -  

XO 50  M0H. nOSTOM y OHH BH dpaX0 X X 0 H y  BOXHH 650  HM 0 C p aB lîH X E  IXBeT 

H O B e p xH o cT0 12 p a 3 ;i0 X H H X  m x c h h x  n p o x y itT O B . Oh b  c x e t s k t , x t o  T a x a «  

0dpa30M  MOSHO o n p e x e x 0 T £  n seTO B H e x a p a K T e p a c T 0 X 0  p a s x x x H H X  a p o x y x -  

r ° B . O xH axo  « x a  a p o s e p M  3 T o ro  n p exn o xo sce H H x n eo d xo xxM H  x a x i n e E -  
mae accnexoBasax a CTaTHCTHxeciifle aaannsa.

B a B p o B a , Æodam 0 M a xy n xK  ( T O P )  x a n a  odmee o û a c a a a e  m b t o x o b  

t o h k o c x o ü h o S  0 ra a o B o Ä  xp o M a T o rp e ifa a  x x x  o n p e x e x e a a x  o c t s t k o b  a  

K0PH H X K0 CXOT b  M xce 0 MHCHHX n p o x y x T a x .  E k x b  p a sp a d O T a u a  oxeH B  

cn e ix0$ R H e c K x e  0 x y B C T B H t exBH ue m s t o x h  n o cp e xcTB O M  co o TB e TC TB yio m zx 

n p o u e c c o B  a K C T p a ra p o B a m u i, p a c T B o p a x e n e f i.  p e a r e x T O B  0 r a a o x p o M a io -  
rp a g a a x e cK H x  k o x o h h .

ÄOMOH 0 x p .  ( ip a H im x )  a c c x e x o B a x a  oTaom eHße ¡a e x x y  h 9£ h o c t l j d  b  
K o x x a re H H o fi b o x o k h h c t o h  ce T B D  x e a x T a  p a 3x a x H H X  f« jin x . 26  Mopcgoxo-
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raaecKax a ra c t qji ora a e can x xapaKTepacTBK 6am epaBaesH b  peaoM c 
BexH B̂HaMH ycaaaü casara, a3MepeHHUMa nocpepcTBOM odopypoBaHaa 
BapHspa-Epappepa. noayaeHHue pamaie <5hjuj nopBeprHyTH CTaTacraae- 
c k o íí oueHxe (BHHBCPeHae K09$$auaeHT0B KoppePHpaa, MHoaecTBeHHaa 
perpeecaa a áflapa 3 ^aKropoB). íkxa  noflyaeHH cBOdopHue cTHomeHHfl. 
MeTop empece;ieHKíí MKaeHHOü cTpyKTypu, pa3pa<5oTaHHH2 aBTopoM, co- 
BepateHHo hobhü  a oparah&p b h h íí.

Opaano ycapae casara H3MeHHPOCB na capo.« Mace. Bastao Tárate cpaB- 
hhtb aesHocTB BapeHoro Maca c xapaKTepacTaKaMa, yK83aHHUMa Bnme.
B CTaTacraaecKOM aHapi’.ae pampa mokho yaaTHBaiB Tarace HexaHeflime 
OTHoineHaa.

B poxpape Ciernaa a pp. (Kaaapa) npepcTaBPeHH OTPHHHHe mhkpo$o-  
Torpa$aa co CBeTOBHM cHaHapoBasaeM a speKTpoHHOMHkpockoüh aecaae 
CHHMK0 b  apoxopameM nyaae, epepamme npa accpepoBaHaa HeBapenoS a 
BapeHOü xapoBofi raana óeicoaa. 3to accpepoBamae aesaeTca peHHHM 
BKjiaaoM b noHHTae o CTpyKType óeKoaa.

Bohho h íeMyaeH ($paHpaji) accpepoBana Bjraaaae Macea, B03pacia 
a nopojoi Ha noaBxeaae nopoBoro 3anaxa. OaeHB TmaTepBHue ohuth  <5h -  
Jia npoBeaeHH npa homoum psyx paspahhhx  MeTopoB aarpeBa. üopoboh  
3anax po b o pbh o  aacTO noímpaeTca y nopopH nteípea.

Sxo3e$ a MaKTJiajuiHH (HppaHpaa) TaKse ocypecTBapa oaeHB TpaTept- 
HHff OpeHOHHH0 OTÓOp CO CTepOBpOM, OTBeTCTBeHHHM 33 XapaKTepHHÍÍ HO- 
aoBoñ 3aaax. Opemca cíhph epepam no mecTatíappLHOü cacTOMe (CfcHeT . 
3anaxa; 6 = oaeaB chpbhhh 3anax). Pe3ypi>TaTH npepcTaBPeHp b rada.3. 
B cooTBeTCTBua c peayjiBTaTaMa neT SHaaaTexBHoa pa3HHpu b noKa3aTe- 
•aax 3anaxa Mespy CBaHBHMa a nopcBamcaMa, TeM He Menee, Te a ppyrae 
3HaHBTeXBHO OTPBHaJDTCfl OT XpHKOB. Ha POpopa (Landrace ,Laxge W hite), 
na B03pacT, hb yóoSaan macea He 0Ka3UB3Jia 3aáaaTejiBaoro ajiaaHaa aa 
ypoBSKB nopoBoro sanaxa. HeKOToppe npoTaBopeaaa Mespy nopyaeHHHMB 
Pe3yxBTaTaMa a BHBopaMH ppyrax aBTopoB o<5i >hchh!otch aeToaHocTBB 
OpeHOK.

XaípeMaa a Bacwep-IIepepceH accpepoBapa HeKOTopym c b h s b  Meppy 
opraHOJtenTaaecKHMa a xaMHK0-$H3HaecKHMa noKasaTeJunía. Ohb ycTaao- 
saan, h to  acnojiL30Battae CBexero paccoxa oMecxc CTaporo He scerpa 
CjiaronpaHTHo peíícTsyeT Ha aanax axa BKyc nocopeHHoro npopyKTa. Pe- 
3yzzBTaTH noKa3axa, hto potíasaeHae b paccox paciaHa c HiiTpaTOM yxya- 
Q̂eT BKyc ÓeKOHa.

HeKOTopue coepaHenaH (MeTiutMepKaiíTaH,pa3TaJicynB$ap, pasTaa-pa- 
cyPB$ap, reKcaaap), onpepeaaeiJHe ra30B0g xpoMaTorpa$aeñ, aMepa



Aobojibho SHa îaTe îHyK) cbh3B c opraaojieiiTHHecKHMH noKa3aTeJWM0.
IlHHKac h JpÖoxjiaB (Bojirapaa) accjieflOBajia BejianaHy oTpaxeHaa, 

co^epsaHEe narMeHTa h ' aa 80 óhkhx, II3  cbhhbhx h 34 obhbx.
BejiaaHHH / C öhjlh onpesejieHH E3MepeHaeM oipaxeaHH npa 

525 hm. Ko9i|i$Hi»eHTH Koppejiimaa Mexsy KOHpeHTpaiiaefi narMeHTa,
R. r -^ u K / g  BeJIHHEHaMH ÖHJia, AOBOJ1BHO BHCOK0MB .

TaKHM oöpasoii, cooTHomeHae Messy PH24 h ÄaHHHMH OTpaxeHaa Öh-  
jio TaKste flOBOJiBHO BHCOK0M, 3a HCKJUDHeHis eM cjiyaan c öapaaaHoä. 3tk 
p63yjiBTaTH noÄTBepamaioT, hto öeHKDBaa CTpyxTypa arpaeT ÖoxBinyx) poxB 
b xpaeTe noBepxHocTH óhhkob a CBaHea. Ehjie accxsflOBasü TSKxe Kaa­

rn e  ao rpynnaM, pacnojioieHHHM Ha ocnoBe KoapeiíTpaiiaa narMeHTa b 
MHamax. Ha ochobb 3thx pacaeTOB aBTopa pa3paÖ0Tajia $opMyXH a m  
KoppeKnaa BejiaHMHK,Korjta pH Maca OTKXOHHeTcs ot "HopMaxtHOË" Be- 
xhhhhh. Hei KeoöxoßHMOCTa ynoManaTB, hto hbm hjtkhh hobub aaHHae a 
KOKuennaa b 3Toh BaxHoft oöxacTa, a BKJiax IlaHKaca a J^pöoxaaBa n,e- 
HeH B 9T0M OTHOffleHHH.

Oaaaao HeoöxoAHMo aMSTB öojiBme ahehhx a upoboahtb öoaee cjiox-  
hhä CTaTHCTHHecKtó a Hajua 3 (pacaeT, HanpaMep, ko9$$hub6HTOb mhozs— 
cTBeHHOii a napnaaxBHOÄ perpeccaa) a m  ynyamma Haaiax 3aaHaS b 
9TO0 oöxacTa.

B aoKxajíe Bacajiesa a AP- (Boxrapaa) paccMaTpaBaeTca cpaBHHTeJUB- 
Hoe accxeAOBanae cboöoahhx assiHOKacjioT a yrjieBOAOB b KOHcepsapo- 
B3HHOM MHce. Abtoph onpeAejaaxa coAepzaHae cboöoahhx amaHOKacaoT 
aocpeACTBOM aMHHOKHCAOTHoro aHaJunaTopa N D -I200E, oömee coAepsa- 
Hae yr.ieBOAOB mctoaom Ulypjin nocpeflCTBOM xpoMaiorpaspaa Ha öyiiare, 
oömee comepaaHae cboöoahhx aMHHOKacjioT nocpeflcTBOM memoHHOneTpa- 
necKoä THTpanaa b chhptobom pacTBope. K coxaaeHa®, opeHKa pe3yxB- 
T3T0B KaxeTCJÏ AOBOABHO TpyAHOË, T3K KaK B flOKAaAe He ynOMHHaDTCH 
HB Ha3B3HHfl llOpOA, HH TeXHOAOrHH KOHCepBHpOB3HaH. Ha KOJIHHeCTBO 
yraeBOAOB MoxeT b 3HaHHTejiBHo2 cTeneHa hobahhtb apena oxaazne- 
HHH Tyrna a t .a »

ÆoitxaA 3aTOHiua (TOP) "OTHomeHaa uexuy 9H3aMaTaHecKHMa a ae- 
9H3aMaraHecKaMH npoiieooaMa npa CHaxeHaa KOjianecTBa aarpara a hht-  
pHTa b üocoxeHHOM Mace a MHCHHX npoAyKTax" AaeT nojiHy® cxeay ohb- 
X6HHH COAepiaHHH HHTpaTH a HBTpaia B MHCHHX npOAyKTaX, KHK 9T0 
BK AHO Ha pac.l. 3t8 M0A8J1B OCHOBâHa rjiaBHHM OÖpasOM Ha TmaiejlB- 
HHX TeopeTHHecKax paccyaweHHflx, ho Teopaa AoxxHa Ôhtb AOKasaaa 
9KcoepaMeHTaMa.
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PHYSICO—CHKMTCAI, STUDIES I  WTO TASTE,. AROMA 

AMD OTHER CHARACTERISTICS OF MEAT AND MEAT 

PRODUCTS

P r o f .  D r. L .Kdrm enay, The H ungarian Meat R esea roh  

I n s t i t u t e ,  H ungary.

V ery  d i f f e r e n t  t o p io s  hare been  p re s e n te d  in  t h i s  s e s s io n .

5 o f  th e  13 p ap ers  a re  d e a lin g  w ith  a n a ly t i c a l  p rob lem s o f  meat 

and meat p ro d u c ts  (H au ser and K u n z le r ;  D u b rav iczk y , Sm irnov and 

Z e l iz n f ik ;  Y&TTOT&, Dobes and M ik u lik ; Duda, Jaremko and M ie ln ik ;  

P op e rn a tsk y  and C h e c h e tk in a ).  Dumont e t  a l .  and S ta n le y  e t  a l .  

r e p o r t  on h i s t o l o g i c a l  s tru c tu re  and c e r t a in  c h a r a c t e r i s t i c s  o f  

m ea t. Some o r g a n o le p t io  p r o p e r t ie s  a re  d icu ssed  in  th e  p ap ers  o f  

Bonneau and D esm ou lln , Joseph and M cS lo u gh lin , Heidemann and 

W ism er-P ed ersen . R e la t io n s h ip s  betw een  ch em ica l c o m p o s it io n  and 

o th e r  t r a i t s  a re  p re s e n te d  in  th e  papers  o f  P inkas and D rboh la v , 

V a s s i l e v ,  Danohev and K o s to v . l a s t l y  Z a t o S i l  t r e a t s  a  b io c h e ­

m ic a l a sp e c t o f  meat c a r in g .
Hauser and K u n z le r  (S w i t z e r la n d )  r e p o r t  on t h e i r  e x p e r ie n o ie s  

in  d e te rm in in g  t o t a l  p r o t e in ,  c o n n e c t iv e  t is s u e  p r o t e in ,  N aC l, 

p h o sp h a te , t o t a l  su g a r , n i t r i t e  and n i t r a t e  and NPN c o n ten t w ith  

a u to -a n a ly s e r .  They d eve lo p ed  a v e r y  p ro m is in g  au tom atic  method 

f o r  th e  p re tre a tm e n t o f  th e  sample w h ich  was n o t s o lv e d  t i l l  now.

I  th in k ,  h ow ever , th a t  s im p le  and q u ick  a n a ly t i c a l  methods shou ld  

be fu r th e r  d e v e lo p e d . In  o rd e r  to  s o lv e  i n - l i n e  p ro d u c t io n  con t­

r o l  e . g .  v e r y  r a p id  methods are  n e c e s sa ry  f o r  th e  d e te rm in a t io n  o f  

prox$6dtte c o m p o s it io n . I n f r a r e d  s p ec tro m e try  seems t o  he one o f  

th e  m ost p ro m is in g  method f o r  th a t ,  h ow ever , we have n o t enough 

e x p e r ie n c e  in  t h is  f i e l d .  A u to a n a ly s e r  I s  v e r y  r e l i a b l e  and has 

many ad van tages  w ith  r e s p e c t  t o  th e  " C la s s ic a l *  m ethods. H ow ever, 

r a th e r  lo n g  tim e I s  needed  f o r  th e  a n a ly s is :  h y d r o l i s l s tae IShours 

a t  I I0 ° C  f o r  th e  d e te rm in a t io n  o f  n i t r o g e n  and phosphorus.
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D u b rav ick y , Sm irnov and Z e l iz n â k  (CSSH) m easured th e  c o lo u r  

o f  th e  su r fa ce  o f  12 d i f f e r e n t  C h ech os lo va k ia n  sausages by nni-ng 

th e  r e f le c t a n o e  sp eo tro p h o to m e te r  S p e k o l.  The d i f f e r e n t  r e f l e o -  

tan oe  s p e c t r a  showed a  maximum betw een  630-670 nm w ith  th e  exa­

mined meat p ro d u c ts  e x o ep t  d ry  sa u sa ges . The measurement o f  

s p e o t r a l  cu rve  needs abou t 50 m in u tes . S o , th ey  have ohoosen  th e  

w ave len gh t 650 nm and com pared th e  s u r fa o e  c o lo u r  o f  th e I2  d i f ­

f e r e n t  meat p ro d u c ts . They b e l i e v e  th a t  th e  o h a r a o t e r is t io s  o f  

th e  o o lo u r  o f  th e  d i f f e r e n t  p ro d u o ts  oo u ld  be a s sessed  t h i s  way. 

H ow ever, fu r th e r  ex p e r im en ts  and m a th em atica l s t a t i s t i c a l  c o n s i­

d e ra t io n s  are  n e c e s sa ry  t o  su pport t h i s  assum ption .

V âv rovâ , Dobes and M ik u lik  (C SSE ) g i v e  a  g e n e ra l d e s c r ip t io n  

o f  th in  la y e r  and gas  ch rom atograp h ic  m ethods f o r  th e  d e te rm in a ­

t i o n  o f  r e s id u e s  and f a t t y  a c id s  in  meat and meat p ro d u c ts . H igh ­

l y  s p e o i f l o  and s e n s i t i v e  methods w ere e la b o r a te d  by u s in g  s u i t ­

a b le  e x t r a c t io n  p ro c ed u re s , s o lv e n t s ,  r e a g e n ts  and gas  oh rom ato- 
g ra p h lc  colum ns.

P o p em a tsk y  and C h ech etk in a  (0SS H ) d e s c r ib e  a r a p id  method 

f o r  d e te rm in in g  sodium  and ca lc iu m  in  h id e  s p l i t  by u s in g  flam e 

p h o tom etry . By a p p ly in g  t h is  m ethod, i t  i s  a ls o  p o s s ib le  t o  c a l ­
c u la te  th e  amount o f  sodium  s u lp h id e  in  th e  t r e a t e d  h id e .

Duda, Jaremko amd M ie ln ik  (P o la n d )  d e s c r ib e  a m ath em atica l 

method f o r  the d e te rm in a t io n  o f  p redom inan t ware le n g h t  and p u r i t y  

f o r  c o lo u r  o b ta in ed  in  th é  purpure r e g io n  w ith o u t a p p l ic a t io n  o f  

C . I .E .  c o lo u r  ch rom a tic  t r i a n g l e .  T h is  p ro ced u re  i s  v e r y  u s e fu l 

in  d e te rm in in g  the c o lo u r  o h a r a o t e r is t io s  o f  dark c u t t in g  m eat.

Dumont e t  a l .  (F r a n c e )  exam ined th e  r e la t io n s h ip  among th e  

ten d e rn es s  and th e  o o l la g e n  f i b r e  n e tw ork  o f  9 d i f f e r e n t  m u sc les . 

26 m o rp h o lo g ic a l and h i s t o l o g i c a l  c h a r a c t e r i s t i c s  w ere  com pared on 

th e  w hole w ith  sh ea r  fo r c e  v a lu e s  m easured by W a rn e r -B ra tz le r  

equ ipm en t. D ata w ere e v a lu a te d  s t a t i s t i c a l l y  ( c a l c u la t i o n  o f  th e  

c o e f f i c i e n t s  o f  c o r r e la t i o n ,  m u lt ip le  r e g r e s s io n  and f a c t o r  a n a ly ­

s i s ) .  Loose r e la t io n s h ip s  w ere g e n e r a l l y  o b ta in e d . The method f o r  

th e  d e te rm in a t io n  o f  m uscu lar s t ru o tu re  e la b o r a te d  by th e  au th ors  

i s  v e r y  new and o r i g i n a l ,  h ow ever, sh ea r  f o r c e  was m easured w ith  

raw m eat. I t  shou ld  a ls o  be im p o rta n t t o  compare to  ten d e rn es s  o f  

cooked  meat w ith  th e  above m en tion ed  o h a r a o t e r i s t io s .  Non l in e a r
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r e la t io n s h ip s  oo u ld  a ls o  be ta k en  In t o  c o n s id e r a t io n  in  th e  s ta ­

t i s t i c a l  a n a ly s is  o f  th e  d a ta .

E x c e l le n t  l i g h t  scan n in g  and tra n s m is s io n  e le c t r o n  m ic ro ­

graph s  a re  p re s e n te d  in  th e  p ap er  o f  S ta n le y  e t  a l .  (C an ad a ) w ith  

unoooked and cooked  baoon  a d ip ose  t i s s u e .  T h is  s tu d y  g iv e s  a v a ­

lu a b le  c o n t r ib u t io n  in  u n d ers tan d in g  th e  t e x t u r a l  b eh a v io u r  o f  

bacon .
Bonneau and D esm oulin  (F r a n c e )  exam ined th e  in f lu e n c e  o f  

b re e d  w e ig h t  and age on th e  occu ren oe o f  b oa r  odour. V e ry  c a r e ­

f u l  o l f a c t i v e  t e s t s  w ere d a r r ie d  ou t by u s in g  2 d i f f e r e n t  h e a t­

in g  m ethods. Boar odour appeared  r a th e r  f r e q u e n t ly  w ith  th e  

P i e t r a in  b re ed .

Joseph and M oG lou gh lin  ( I r e l a n d )  made a ls o  v e r y  c a r e fu l  pa­

n e l  s e l e c t i o n  w ith  th e  s t e r o id  5 - a -a n d r o s t -  16 ene -  3 -on e re** 

s p o n s ib le  f o r  th e  c h a r a c t e r i s t i c  b oar odou r. The ju d ges  s c o re d  on 

a s i x  p o in t  s c a le  (0 =n o  od o u r, 6 = very  s t r o n g ) .  R e s u lts  a re  p re ­

s en ted  in  t a b le  3 . A c c o rd in g  t o  th e  r e s u l t s ,  th e r e  was no s i g n i ­

f i c a n t  d i f f e r e n c e  b e tw een  hogs and g i l t s ,  n e v e r t h e le s s ,  b o th  d i f ­

f e r e d  s i g n i f i c a n t l y  from  b o a rs . N e ith e r  b reed (L a n d ra oe  and Large 

W h ite ) n o r age o r  s la u g h te r  w e ig h t  fead a  s i g n i f i c a n t  e f f e c t  on 

th e  s tr e n g h t  o f  b oa r od o u r. Some c o n t r a d ic t io n s  w ith  th e  r e s u l t s  

o f  o th e r  au th ors  a re  e x p la in e d  w ith  p a n e l u n c e r ta in ty .

Heidemann and W ism er-P ed ersen  s tu d ie d  some r e la t i o n s  betw een  

o r g a n o le p t ic  and c h e m ic a l-p h y s ic a l d a ta . They e s ta b l is h e d  th fet the 

use o f  f r e s h  b r in e  in s t e a d  o f  o ld  one i s  n o t a lw ays  advan tageous 

t o  th e  odour o r  t a s t e  o f  th e  ou red  p ro d u o t. R e s u lts  a ls o  showed 

th a t  add in g  o f  c y s t e in e  t o  th e  b r in e  w ith  n i t r i t e  im proves  the 

baoon t a s t e .

Some compounds (m e th y l m eroaptan , d i e t h y l  s u l f i d e ,  d ie t h y l  

d i s u l f id e  and h e x a n a l) d e te rm in ed  by gas  chrom atography had a 

r a th e r  s t r in g  r e la t io n s h ip  w ith  o r g a n o le p t ic  d a ta .

R e la t io n s h ip  betw een  r e f l e c t a n c e  v a lu e ,  p igm ent c o n te n t and 

P H h a s  been  s tu d ie d  by P ih k as  and D rboh la v  (B u lg a r ia )  on 80 

b u l l s ,  113 p ig s  and 34 lam bs. R»^> and K/g  v a lu e s  have been  c a l ­

c u la te d  from  r e f l e c t a n c e  m easurem ents a t  525 nm. C o r r e la t io n  

c o e f f i c i e n t s  betw een  p igm en t c o n c e n t r a t io n ,  E o q  and K/g  v a lu e s  

w« r e  i a t h e r  h ig h .  S im i la r ly  th e  c o r r e la t i o n  betw een  P ^ ^  and r e -
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f le o t a n o e  d a ta  was a ls o  r a th e r  high, w ith  th e  e x o e p t io n  o f  lamb 

m eat. These r e s u l t s  seem to  co n firm  th a t  p r o t e in  s t ru c tu r e  p ls y s  

an im portan t r o l e  in  s u r fa c e  c o lo u r  o f  b u l ls  and p ig s .  D a ta  w ere 

a ls o  exam ined in  g roups a rra n ged  on th e  b a s is  o f  p igm ent c on cen t­

r a t i o n  in  m u sc les . On th e  b a s is  o f  th ese  c a lc u la t io n s  au th ors  

worked out fo rm u las  f o r  c o r r e la t i o n  o f  th e  K/g v a lu e  w here meat 

pH d e v ia te s  from  "n o rm a l" .  N eed le s s  t o  s a y , we need  o f  new da ta  

and new co n cep tio n s  in  t h is  Im p ortan t f i e l d  and th e  c o n t r ib u t io n  

o f  P in kas and D rboh lav  i s  v a lu a b le  in  t h i s  r e s p e o t .  H ow ever, more 

d a ta  are s t i l l  n e c e s sa ry  and a more com plex s t a t i s t i c a l  a n a ly s is  

( c a l c u la t i o n  o f  e . g .  m u lt ip le  and p a r t i a l  r e g r e s s io n  c o e f f i c i e n t s ,  

i s  needed  t o  im prove our know ledge in  t h is  f i e l d .

The paper o f  T a s s i l e v  e t  a l .  (B u lg a r ia )  d e a ls  w ith  a compa­

r a t i v e  stu dy o f  f r e e  amino s c id s  and ca rb o h yd ra tes  in  canned 

m ea ts . They d e term in ed  th e  f r e e  amino a o ld  c o n ten t w ith  th e  amino 

a o ld  a n a ly s e r  ND-X200 E , the t o t a l  ca rb o h yd ra te  c o n te n t by th e  

method o f  S h o o r l and the paper chrom atography and th e  " t o t a l  f r e e  

amino a c id  o o n te n t"  w ith  a lo a l im e t r ic  t i t r a t i o n  in  a lc o h o l i c  so­

lu t i o n .  U n fo r tu n a te ly ,  th e  e v a lu a t io n  o f  r e s u l t s  seems t o  he r a ­

th e r  d i f f i c u l t  because n e i th e r  th e  b reed s  n o r  th e  can n in g  p ro c e ­

dures i s  m en tioned  in  th e  p a p e r . The amount o f  ca rb o h yd ra te  oan 

be e x t e n s iv e ly  in f lu e n c e d  by p e r io d  o f  o h l l l i n g  o f  th e  c a rca ss  

e t o .

The paper o f  Z a t o S i l  (C S S S ): "R e la t io n s  betw een  en zym atic  

and non en zym atic  p ro c e s s e s  in  n i t r a t e  and n i t r i t e  r e d u c t io n  in  

cu red  meat and meat p ro d u c ts "  g iv e s  a  com p lete  scheme o f  n i t r a t e  

and n i t r i t e  .r e d u c t io n s  in  meat p ro d u o ts  w h ich  i s  p re s e n te d  in  

F ig .  I .  T h is  m odel i s  based  m a in ly  on v e r y  c a r e fu l  t h e o r e t i c a l  

c o n s id e r a t io n s  but th e  th e o ry  shou ld  be p ro ved  w ith  m odel e x p e r i ­

m ents.
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