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PURVEO-XIMUUECKVE JCCIEINOBAHMA BKYCA, APOMATA U JPYIUX
TOKASATEIEN MACA ¥ MACOMPOIYKTOB

I-p, npod.k.Kepmernn

TocynapcTBeHHH! HAy4HO-ACCJENOBATENE~
CRuft AHCTATYT MACHOM NPOMHAVIEHHOCTH,
BHP

Ha pamEHO# ceccm@, KOTOpasg HA3HBAETCSH "OU3NKO-XAMAYECKAE AC—
Clle[lOBAHEA BKyca, apoMaTa M APYTMX Oorasareledl Mgca M MACHHX IpO-
IyKTOBR" OHAM ODENCTABIEHH CAMHE DABJAUHHE TOKJIAMH.

B naTh, ¥3 OAMHHAAUATH NOKIANOB, PACCMATDHBADTCHA JAaHHHE 00 aHa-
Iuse MACA M MICHHX NponykToB (Xaysep m Kommiep; LyCpaBucka, Cmu p~
HOB W DBenWsHsx; Basposa, llodem u Marynmg; Jyma, flpeMio B MenbHHK;
Nonepsanku#t @ YeweTrusa) .Jomora, CTeHin @ Xp. NOKIATHBANA NO BOI-
POCY THCTONOTAYECKO# CTPYRTYPH B HEKOTODHX Xa8pPaKTEPACTAR Msca. Pan
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CACTONOTAYECKAX XapaKTEepACTAK OHIN CPABHEHH B IIEJIOM C
JCRARA cHBATA, M3MEDEHHHMH LNOCDPEICTBOM OCODYMOBAHAR
pauaepa, [onydeHHEHe NaHAHE OHA [OJ %pmyw cTaTACTAYE~
aphAIE eHTOB MHOXeCTBeHHaA
}= Buny nonyy CBOCOJIHHE OTHOmEHAS.
CTPYXTYPH, paszpadoTaHHu#f aBTOpOM, CO-
,»:Ham:m‘i,

yCHI®MEe CHBATA N3MEHANOCE HA CHPOM MACE. BakHO TakXe cpaB-
OCTH BApPEHOr'O MfACA C XApPaKTepPUCTARAMA, YKABGHHHMA BHIE.
YeCKOM aHajan3e JAHHHX MORHO yUATHBATE TAKKE HeJAHEHHH

u 1p. (Kasmama) npencTaBieHH OTAAYHHE MURPOHO-
)BHM CHAQHAPOBAHAEM M DJAEKTPOHHOMAKDPOCKONMYECRUE
JNeM [y4Yke, CHe/JaHHHE [PA MCCAEINOBAHAM HEBADEHOH I
TKAHY OeROHA. OTO MCCHENOBAHME ABIAETCHA IESHHHM
BRJIANOM B [OHATHE O CTDPYKType GEKOHA.

Borro n Jlemyner (®pasmus) MCCHemoBail BIMAHUE MaccH, BO3pacTa
')POIH Ha NOfBJIEHHE [OJOBOTO 3amnaxa. 04YeHh THATEeNBHHE ONHTH GH-
hﬁﬂmw OpA NOMOMW IBYX pasiidYHHX METONOB Harpesa. lon0BOH
ABNAETCA ¥ NOPOAH NbEeTpeH.

BAJIY OYeHb THATEAb-




LOBOJBHO 3HAUATEJBHYN CBA3L C OPraHOienTA4YECKAMEA NOKA3aTeJLAMHA .

Muarac a JIpGoxnas (Boarapas) MCCienOBajn BEJAAUAHY OTDAREHMS,
CONepRAHKE IATMEHTAa m'p324 Ha 80 Omrax, II3 cBMHBAX A 34 OBHAX.

BenzurEH Roou K /3 CHAM ONpenesleHH M3MEPEeHAeM OTDaXCHAS IDH
525 HM. Kos(uImeHETH ROpPelAIMA MeXRLy KOHIEHTpanme#l OHTMEHTa,

R o< w K /¢ BELATURHAMA OHAW, JOBOJBHO BHCOKAMA .

TagaMm 00pasoM, COOTHOMEHHEe MexAy DHo, 1 IAHHHMA OTPaREHAS CH-
710 TaKge NOBOJBHO BHCOKUM, 38 MCKIDUYEHAEM CAydad ¢ CapaHmHOU. ITH
pe3yibTaTH NONTBEPRIANT, YTO CEIKDBAA CTPYKTYpa Arpaer OOABNYR DOLB
B [BETe NOBEPXHOCTH COHYKOB ¥ CBMHel. Bay HCCASHOBAHH TaKXe NAH-
HHE 0O TpynnaM, PAchONOEeHHHM Ha& OCHOBE KOHIEHTDAUMA NHTMEHTa B
MHOIAX. Ha OCHOBE STHX DACUETOB ABTOPH paspadoTann QOpMyAH LA

B

KODDEXIdA BeJAYMHH,KOTA DH Mgca OTHIOHAETCA OT "HOPMANbHOR" BE
JNYAHH. HeT HeOoGXONMMOCTH YIOMHAHATDH,dYTO HAM HYEHH HOBHE JaHHHE R
KOHIEenuMu B »Tolf BaxHO# o6nacTi, W Braaxn [maraca a Jpdoxnasa me-
HeH B 5TOM OTHOMEHHH .

OnHaxo HeoOXOIAMO EMETh CONbmEe NAHHHX R [NPOBOXNATE Golee GIOXE-
HHt cTaTHCTMYecKA# ananm3 (pacueT, HanpAMep, KO3(fAIMEHTOR MHOEe-
CTBEHHON B napo@anbHoil DerpeccHm) s yIyuNeHAS HampX 3HAHAR B
3TO 00NaCTH.

B mornane Bacunesa u np. (Boarapms) paccMaTpRBAETCA CDABHATENE-
HOe HCCIEeNOBaHKE CBOCONHHX SMAHOKACJAOT A YIJNEBOLOB B ROHCEDBHDO-
BAHHOM Mfce. ABTODH OOpefelRris COLEpPRAHAE CBOCONHHX AMAHORKCAOT
[OCPeICTBOM aMMHORACIOTHOTO apaamsaropa NU-I200E, ofmee comepza-
Hue yr.ieBogoB MeTozom llypag mocpencTBOM XpoMaTorpadus Ea Cymare,
odumee cozepsaHie CBOCOLHHX AMHHORACJIOT IOCDENCTBOM MEJQUHOMETDH-
YeCKO# TUTDELEA B COADTOBOM pacTBOpe. K COXaJleHAD, ONEHKA pe3yib-
TATOB KAXETCA NOBOJABHO TPyHHOH, TAK KaR B JORIANE He yOOMRHANTLH
HE Ha3BaHWd OODPOX, HA TeXHOJAOFPHS KOHCEDPBAPOBAHAA. HA KOIAYECTBO
YLAEBOLOB MORET B 3HAUWATENBHOH CTeNeHA NORIAATE BpeMT OXIaxne-
HAS Tyma A T.XK.

Tornan 3arosuna (UCCP) "OTHOmEHAS MERIy SH3EMATAYGCKEAMA M HE-
SH3HMATAYECKAMA NPOLNECCaMA NpPA CHAXEGHAR KOIKYECTBA HATPATA A HAT-
PATA B OOCOJEHHOM MACE A MACHHX OPONYETaX" HaeT NOAEYD CXeMy CHE-
XeHAS CONEDEAHMA HATPATA A HATDATA B MACHHX NPONYETAX, KAk 270
BANHO HA puc.l. JTa MOZEAD OCHOBAHA IIABHHM O0pa30M HA THATENb-
HHX TEOPEeTHYECKAX DACCYRNEHAAX, HO TEOpHA NOAKHA OHTH NOKASAHA
9KCHOEDAMEHTAMA .
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Dubravicky, Smirnov and Zelizn&k (¥SSR) measured the colour
of the surface of I2 different Chechoslovakian sausages by using
the reflectance spectrophotometer Spekol, The different reflec-
tance spectra showed a maximum between 630-670 nm with the exa-
mined meat products except dry sausages., The measurement of
spectral curve needs about 50 minutes, So, they have choosen the
wavelenght 650 nm and compared the surface colour of theI2 dif-
.ferent meat products, They believe that the characteristics of
the colour of the different products could be assessed this way.
However, further experiments and mathematical statistical consi-
derations are necessary to support this assumption.

Vévrové, Dobes and Mikulik (UssR) give a general desoription
of thin layer and gas chromatographic methods for the determina-
tion of residues and fatty acids in meat and meat products. High-
ly specific and sensitive methods were elaborated by using suit-
able extraction procedures, solvents, reagents and gas chromato-
graphic columns,

Popernatsky and Chechetkina (USSR) describe o rapid method
for determining sodium and calcium in hide split by using flame
photometry., By applying this method, it is also possible to cal-
culate the amount of sodium sulphide in the treated hide,

Duda, Jaremko amd Mielnik (Poland) describe a mathematical
method for the determination of predominant wawe lenght and purity
for colour obtained in the burpure region without application of
CeI.E., colour chromatic triangle, This procedure is very useful
in determining the wolour characteristics of dark cutting meat,

Dumont et al. (France) examined the relationship among the
tenderness and the collagen fibre network of 9 different muscles,
26 morphological and histological characteristics were compared on
the whole with shear force values measured by Warner-Bratzler
equipment, Data were evaluated statistically (calculation of the
coefficients of correlation, multiple regression and factor analy-
sis). Loose relationships were generally obtained., The method for
the determination of muscular structure elaborated by the authors
is very new and originai, however, shear force was measured with
raw meat, It should also be igportant to compare to tenderness of
cooked meat with the above mentioned characteristics, Non lineai




relationships ocould also be taken into consideration in the sta-
tistical analysis of the data.

Excellent light scanning and transmission electron micro-
graphs are presented in the paper of Stanley et al, (Canada) with
uncooked and cooked bacon adipose tissue. This study gives a va-
luable contribution in understanding the textural behaviour of
bacon.

Bonneau and Desmoulin (France) examined the influence of
breed weight and age on the occurence of boar odour. Very care-
ful olfactive tests were darried out by using 2 different heat-
ing methods. Boar odour appeared rather frequently with the
Pietrain breed.

Joseph and MoGloughlin (Ireland) made also very careful pa-
nel seleotlion with the steroid 5-a-androst- 16 ene = 3-one re«
sponsible for the characteristic boar odour. The judges scored on
a six point scale (O=no odour, 6=very strong). Results are pre-
sented in table 3. Acocording to the results, there was no signi-
ficant difference between hogs and gilts, nevertheless, both dif-
fered significantly from boars. Neither breed(Landrace and Large
White) nor age or slaughter weight kad a significant effect on
the strenght of boar odour., Some contradictions with the results
of other authors are explained with panel uncertainty.

Heidemann and Wismer-Pedersen studied some relations between
organoleptic and chemical-physical data. They established that the
use of fresh brine instead of o0ld one is not always advantageous
to the odour or taste of the cured product. Results also showed
that adding of cysteine to the brine with nitrite improves the
bacon taste.

Some compounds (methyl mercaptan, diethyl sulfide, diethyl
disulfide and hexanal) determined by gas chromatography had a
Tather stréng relationship with orgamoleptic data.

Relationship between reflectance value, pigment content and
pHZA has been studied by Pinkas and Drbohlav (Bulgarié) on 80
bulls, II3 pigs and 34 lambs, Roo and K/S values have been cal-
Culated from reflectance measurements at 525 nm. Correlation
coefficients between pigment concentration, Roo and K/s values
Were kather high. Similarly the correlation between PHza and re-
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