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UCTIQNB30BAHIE PACTUTEIBHHX ¥ MOIOYHWX BEAKOB |
OPY_MPOM3BOACTBE MACHHX MPOIYKTOB ‘

Kaun.rexs.nayx I.A. Bymrosa ‘
BeeconsHuEf HAYUHO-ACCHENOBATENBCRAN \
RHCTATYT MACHO! OpPOMHIJIEHHOCTH,

Mockma, CCCP \

Jpakaemul rocnomuH npercenaTeas!
YBaxaemue kozzera!

AKTyanBHOCTS NPOGNEMH ASHCKAHAS IONOJHATENBHHX HCTOYHRKOB Oej-

K8 OYeHb yOeNATENBHO A3NOKEHA B JORIAKLE MHOIOYBAEAEMOTO npencerna-
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[IlpaBenesH CpaBHATENBHHE NAHHHE 0O CONEPEAHAD OelKa, BIATH, BI&—
ToyneprEuBamme# cOOCOOHOCTH W BRYCOBOMY NODOTy OelKOB KDOBH, OOAY-
YeHHHX YKa3aHHHMA MEeTOZaMd .

ABTOpDH NpAMIA K BHBOLY, 9TO ACHOONB30BAHAE KOHOEHTDATOB KPOBH
HE3aBACAMO OT cOOc00a AX NONyYeHAA SKOHOMAYECKH HemenecoospasHo,
TaK Kak OHA o0namawT BAATOYyLEpRABAKMEH CHOCOCHOCTHEN, BEIHUYAHA KO-
TOpOll B 2-3 pasa MeHble BIATOyLeprABapme#l CHOCOGHOCTH 3aMeHSeMHX
KOMIOHEHTOB — OJKOB MOIOKEa H KapTodenbHOR MyRH.

[lo 3arnnYeHAn ABTOPOB NOJyYEHH MANOOCHALEXABaRMAE De3yAbTATH,

a MeTOLMYeCKasg 4acTh pACOTH A3JOKEHA HACTONBKO JAKOHAYHO, YTO BO3-
HAKaEeT DAL BOOPOCOB O €€ YBA3KE C De3yARTATAMH, XAPARTeDH3yDHAMA
Ka4ecTBO KonadacHHX m3menanii. Tax, Hanpmmep, U3 KOMIJIEKCA NOKA34Te-
ne#t, XapaxTepUSYOLUX KAUECTBO, NPUBEAEHH JUND [aHHHE 1O KOHCHC-
TeHIUNM, OZHAKO u3 puc.l HEACHO, K NDPOAYKTY C KAKUM COZEDPEEHUEM
BIaTH OHA OTHECEHH.

B padore M.A.Mupsacaesa u E.T.Tyneyosa (CCCP) uccliezoBaHa 3aBH-
CHMOCTH HKQUECTBEHHHX XapPaKTEPUCTHK KOHUHH B IpOLECCE IOCOJIa IIpHu
YCJIOBMA BBEJEHUA NUILEBHX Z00aBOK. B KauecTBe M00aBEKA MCCIEZOBAIN
KPOBE-KUPOBYN SMYJIBCHIO, HOTODPYW BBOAAT B PACCOJ] B ONTUMSILHHX IO
JGHHHM aBTOPOB KOJMUecTBax (5% zeduOpunupoBaHHO# KpoBu, I0% xoCT-
HOTO #upa). Kycku MHUEYHOW TKAHU, NOCOJICHHHE YKA33aHHHM DaCCOJOM,
JCCnez0Bal APy oOmeii MpOoJOKMTENBHOCTH nocoaa I0 cyTox uepes omn-
PEAECIEHHNE WMHTEPBAJHl BPEMEHN Ha COZEpXaHNE a30Ta, MHTEHCUBHOCTH
OKpacKu, ycuime cpesa, NOTEPHU.

ABTOpDH NpAIIA K BHBOLY, 4YTO ACOOAH30BAHAE KPOBE—XADOBOHA SMyJlb—
CHA NO3BOJNAET YCTAQHOBATH ONTHAMANBHYD NPOZOAXRHTEABHOCTEH HOCONE —
4-5 cyT., NOCROABKY NpAMEHEHAE GEIKOBOT'O pACcCo]a OKA3HBAET Glaro-
OpAATHOE BO3XEfiCTBAE HA KA4YeCTBEHHOE A KOJAYECTBEHHOE N3MeHEeHHEe
830TCOAepEAIAX BEWECTB B MfACE, OpA 3TOM NOTEPH A30TCOLEPRAMAX Be-
mecTB MACA B pACCO] yMEHBUANTCH. ABTODH OOBACHANT 5TO BO3HAKHOBE-
HAEM NPOYHHX KOJJOALHHX KOMIUIEKCOB MEXIY A30THCTHMA HASKOMONEKY- ]
JIDHHMHA BeIeCTBAMA, CENKAMA MACA A BMYyJNBCHAMA .

B padoTe He OpHBELeHH pe3yNbTATH, HONTBEPKIANNAE OPrasONenTHA- J
9eCKY OIIEHRY KA4YeCTBA, €€ KODPEeJAAnAl ¢ JAHAHMA N0 COLEDRAHAD |
a30Ta, a Benb MMEHHO N0 3THM NAHHHM ABTODH OIEHABANT KAYECTBO. J

B morname He comepmATCA yKasaHWE O MeTOHmE ONpeNeNeHAs MHTEH— ;
CABHOCTN OKDACKH .
Jo cBoeMy comepxanmp padora He pemaeT RAKUX-AAC0 HOBHX HANpaB-— ]

JieHA# B HCHOJB30BAHMA Pa3JIAYHOTO poZa HNoOaBOK. C Hamell Tourm 3pe- ]
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HAs Hanoolee NEepCHEeKTUBHHM HAODARIEHAEM HCIONB30BAHMA PAa3AAYHOTO
pona sMyAbCHE ARIAETCS NPOM3BOLCTBO BADPEHHX KOJNGACHHX m3zeinit, a
He KomueHocTe#, HA KOTOpHE MPUMEHFOT HEU3MENBUYEHHOE CHpBE.

Kpome 3TOro, npm Opom3BOLCTBE OECKOCTHHX KONueHOCTEll menecoos-
Da3HHM B MEPOKO PacOpPOCTDAHEHHHM ABIAETCA NDAMEHEHAEe TAKOTO OpHEe—
Ma Kak MACCHDOBAHME B HET HEOOXONMMOCTH B ACOOJNB30BAHAE 3aJABOU-
HHX DacCoOJOB.

ABTopn .M. Bepxoryposa r H.M. Pexuna paspaGoramm Texmosoran
IpOM3BOLCTEA 0COGOro PHOHOTO (apma M3 MENKAX NOpPON OKeaHAUECKAX
PHO,He NONB3YNMAXCS MAPOKAM COPOCOM NOTpPeCHTenelt. IIpoM3BOLCTEO
dapma ocymecTmigeTcA Ha PHOONPOMHCIOBHX CYHaX 0O CIENYDIEM CXe-
MaM: rpy6oe M3Me/buEHAE MHUEYHOM TKAHA DHOH - NByXpa30Bag OPOMHB~-
Ka - yoaleHMe MBCHTKA BJArA — BHECEHAE QHTUNEHATYDAHTOB, COJH,Ca-
xapa, focgaros. OcoOu#t fapm B KoandecTse 407 peKOMeHIyeTCA Kak
COCTaBHO! KOMOOHEHT peneldTyPH CTOHKAX NpM XpaHeHMH Kondac.

ABTOpH MCCNeNoBaill KAK XAMAYECKHH COCTAB OCHOBHHX KOMIOHEHTOB
xondacy (ropgxpero u pHOHOTO apma), Tar u MX CMecHn , KOTOpPyD OHM
HA3BAIA KOMIIEKCHHM MACO-DHOHHM CHDbeM. K comaneHmm, B padoTe He
YR&38HO COOTHOmEHAe B KOMIUIEKCHOM CHPLE OCHOBHHX KOMNOHEHTOB H He
00BCHEHO COXpaHeHHe YPOBHA CONEDEAHUSA OellkAa B KOMOJEKCHOM CHpbe
Ha ypOBHE ero COfLepEAHAA B TOBANMHE NDU KOCABIEHAR 0OCOGOTO PHOHO-
To (apma ¢ MeHBIHAM KOJMYECTBOM OelKa.

B padoTe HeT QHANM3a PE3yABTATOB 0O BeirudEe pH (Tadn.2) m mo
azorhcTyM BemecTBaM (Tadn.3). XOTeNOCh OH YCIWNATH OGLACHEHMS AB-
TODOB A 0O CPABHATENLHOMY GEJKOBOMY COCTABY KONGAC, M3TOTORIEHHEX
B3 Mfca 4 C BBeLeHAeM PHOHOTO gapma. Taxoit ypoBeHb B comepzanmm
Genka xax 14 (KOHTPOJNBHHE) 1 28% (ONHTHHE 00pasyH) BLIBHBAET
COMHEHUA ¥ TpeOyeT O0OBACHEHUM.

V3 OpefCcTABNIEHHHX DE3YABTATOB HE BHTEGRAGT BHBOX, UTO MACO-DHO-
HHE KomdeHHE K0i6acH XOpOmO CO3peBanT CJaronaps BHCOKOR aXTABHO-
CTA TKAHEBHX (JEPMEHTOB DHO.

OnenmBas paoOTy B LI€JNOM, CIENYET OTMETHTH,YTO H3SHCKAHHE XOMOJN-
AATEJIbHEX MCTOUYHAKOB OejKa Ge3yCAOBHO 3aCIyXABAGT ONOODPEHAS, HO
MH CuATAeM Haucolnee NEPCAEKTHBHHM HCHOONb30BAHRE DHOHOrO dapma mig
[pOM3BOLCTBA DHOHHX A3K6JH#A, & NPA OPOASBOLCTBE MACOLDOLYKTOB -
Ze30L0pAPOBAHHOIC CYXOro OelKa.

[pennaraemuif apTopamé NPOXYKT ABIAETCSA 9KCOGDUMEHTANBHHM, BH—
padaTHBaeTCcA B HECONBmAX OOBEMAX C IEJbD M3yYeHAS NOTPECHTeNb-
HO! OIGHKH .
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o mccnenoBanmp pacTATENBHHX GEAKOB COX NPELCTARNEHO IBE pado-

TH:

I.T.Ta#tGop, Ix.Ix.3umpec u I.J.YuIbaMc (Qupma "llenTpanm Cos",
ClIA) ucnomp30BallM W30IMPOBAHHHH GEJOK COX IIpA NPOM3BOLCTBE HOH-
CEPBAPOBAHHOR BeTUMHH. [lNg OTIMUMA 3TOTO NPOAYKTE 0T TPaAUIAOH~
HOTO ero Ha3WBanT "KOMOMHMPOBaHHHM".

ABTOpH AccaemoBann R [OATBEPIANA MEeNeCO00Pa3HOCTE YBeId9eHHAS
BBElleHAs MIPALIOBOYHOI'O PACCOJNA NPH IPOA3BONCTBE ROHC@ DB POBAHHOI
BeTdmHH 10 30, 40 n 50% c BBeleHHeM M30JADOBAHHOTO COEBOTO GEIKA.
J9TO JaeT BO3MOXHOCTH DNONYy4ATE OPOLYKT C CONepXaHMeM Mgca 76, 7I m
66 NPU COXPaHEHUU ETO KaueCTBa, HOTOPOE OLEHUBAMX IO GO JIBLOMY
KOJMUEeCTIBY IOKa3aTeleit, BHOPAHHHX s O00BEKTUBHOM® OlEHKY

TEJBHON UEHHOCTH NPOAYKTA: COJEpPKAHUS aMUHOKUCIOT,
MUHEDANBHHX COJEi.

o nmraTensHo! meHHOCTH, OOpeReJieHHO! N0 COBOKYIHOCTH Oepednc-
JIEHHHX [OKa3areleif, BETUMHA C BBELEHAEM GEIKOB COM 9KBABAJIEHTHA
TPaNAIAOHHO .

My He mpencramnsem HAa maHHOM Konrpecce pesynsTaTH co6CTBeHHEX
AccnenoBaHuft N0 KCOONB30BAHAD A30/1ApOBaHHEX (EIKOB COM NDH HpOM3-
BOLCTBe BETUYMHHHX M3MeHlt, ONHAKO MHEe XOYeTCHA CKA3SATH O TOM, YTO
B HameM MHCTATYTe &HAAOTHYHAS padoTa NpOBENEeHa KaK C ACNOAB30BA~
HAeM H30JDOBAHHOT'O COEBOI'0 GelKa OTEYeCTBEHHOTO OpPOKH3BONCTEA, TAR

B CelKOB con upMu "IlenTpan cog" (nponu [, npomus I, mpouus 6-CII).

Mu paspensem TOuRy 3peHns ABTOPOB O BOBMORHOCTH IpPAMEHEHNS COEeBHS
CelKOB OpA NPOM3BOLCTBE BETYNHH, HO HAMA pPe3yJAbTATH OOKA3HBADT
MAKCAMAJIBHO BOSMOKHHI NDOLEHT AX BBELEHAR — 2-4 B 38BACHMOCTH OT
BATA NCOONB3YEMOT'0 CHPbS C TeM, 4TOGH COXPaHATHL OpHEMIEeMOe g
Hamero noTpeCATeNs Ka4eCTBO HNDPOLYKTA. XOTeN0Ch Gy 0OxesaThk aBTO-
baMm BHCRa3aTh B NUCKYCCHU CBOD TOUKY 3pEHAA B OTHOMEHAA OHOJOTHYEe-
CKO# OIEHKA NaHAOTO ODPONYKTA H, €C/M TaKue HCCLEeNOBAHAS OPOBEIEHH,
IOJIOXATE DPEe3yABTATH.

Yuenwe KOrociasum II.Moxuu, M.Momu, X.Tpymud mccienosam npuMe -
HEHUE Da3JMYHHX TUIOB TEKCTYDUDOBAHHHX O€JIKOB TIPA [IPOU3B
Konoac QpaHKPypTCHON u MOPTaZ€ N, KOHCEPBOB "MACHO# 3aBTpax"
noJIyHaOpuUKaTOB.

ABTOpPH menapT BHBOX, 4TO I yCAOBA# paGOTH MX npennpunaATaAi #
CywecTByme# y HAX TEXHOIOTHE BO3MORHO ACOONB30BAHAE HOPAKTUUECKY
Je3 yXymmeHuA KadecTsa NO OPTraHOJIeNTAYECKOR ONmeHRe, XHMAYIECKOMY
COCTaBy, NHTATENBHOA IEHHOCTH TSKCTYPADPOBAHHHX HEAaPOMATH3HDOBAH~
184
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HHX OengOB COR B KommuecTBe I0% mng Kondac 4 KOHCEDBOB B 25% -
Il nonypacpHKaTOB, TROa (pukazelex.

K comaneHdAb, ABTODH HE AT XApPAKTEDPACTHKA DA3JMUHHX TANOB AC-
ClenyeMHX AME OCNKOB, a DE3yJABTATH AHALA30B HA OpPONYKTax HpABOLAT
TONBKO C HEAPOMATH3UDOBAHHHM OeJIKOM, HE YRA3HBAS,OKpAameH OH MM
HeT.

B nponecceé TEPMHYECROZ OCpadoTkM HOTepA B ONNTHHX O6pasmax c
Genxamp cod OHAR MEHBINE, YeM y KOHTPONBHHX Ha 0,9-2,2%.

C mame# TOUKA 3DEHHA, paGoTa 3aCHYERMBAET NONORKATENBHOR OLEHKH,
OTHAKO 0O pe3yAbTaTaM COOCTBEHHHX MCCHEIOBAHUR MH cuMTaeM Goiee
SKOHOMN9ECKA BHT'OZHHM M TEXHOJNOI'MYeCKA OGOCHOBAHHHM HMCHONB30BAHAE
TeKCTypAPOBAHHHX OGIKOB DDA NpOm3BONCTBE 001yPaOpuKaTOB; NpPA BH-
bagoTke BapeHHX Koxdac nejecoolpasHee OPAMEHATH HETEKCTYpApPOBAH-
HHe OeJRH.

Bropas padoTa 8THX Xe aBTOPOB NOCBAINGHA A3YYEHAD XUMAYECKOTO
CocraBa OeAKOBOT'O [pelapaTa NOWBHHX INpOXEe#, HNOJNYyUEHHHX M3 TaK Ha-
SHBaeMOro "LPOXEEBOT'O MOJNOKA", ABRIADEIErOCH OTXONOM OABOBAPEHHOI
DpoMHEmIIEHHOCTH I COHepEamero 6-I0% Geagra.

B nmowngne OpABENEH NPONECC mojyueHMss GeAKOBOrO npemnapara M3
IpoxxeBOT'C MOJNOKA, COCTOAUME M3 clemyomuX onepamiil:AHARTABALAA
Opn TemnepaType 70-80°C ¢ mensm DasjoXeHHss RIETKA IPOXxe#, CHATAA
TOPHKOCTHE, NEHTPAQYTHPOBAHAA M CYMKM.

Benxopwif npenapar, OOAYYEHHHE TakmM ClOCOGOM, CONEPEAT 57% Gesi-
Ra, mo 3I% yraesonoB, Xo 0,27% zmpa, Gonpmoe KOJIMYECTBO MUHEDAIB-
Hux pemecTs - 7,49%.

B npenapaTe HAXONATCA BCE HE3aMEHNMHE AMAHORACIOTH. EXAHCTBEH-
HO juMmTApynme# KACAOTOX SBIAETCA MeTMOHMH. [I[DOBEPEHH TEeXHOJIOTHIe-—
CKue cpoifcTBa mpenapara B SMyIbCHAX - NpenapaT:BOLA:RAD B COOTHO-
Weggp I1:5:5 B B CACTEME MACO:BOZA:NpemapaT:xup. [Ipm 9TOM yCTaHOB-
JIeH0, 4YTO SMYJBCAR TEDMAYECKM CTACHNBHH ¥ OpAMEHeHAe mpemapaTa o0e-
CleuppaeT yLOBNETBODATENBHHA 5dHderT.

Hosoe mpanpaBiieHA€ B NPHHANANAANBAOM DelleHAR OpPOCJEMH CO3NAHUA
CMemaHHOr'O GeAROBOI'O CTDYKTypaTa M3 TAKWX COCTABHHX KOMIOOHEHTOB
K8k cHBOpOTKA,00€3KMPEHHOE MOJOKO 1 KDOBRHAS NIa3Ma B COOTHONEHUY
I:1:0,I mpegmoxum aBTopH C.Kymmep u X.-E.Po#tGep (IZIP). Wumm paspa-
GoraHa TexXHOAOTHA NPOA3BOJLCTBA GEJKOBOI'O CTPYKTypaTa. B Ioriane
OplipeneHa TeXHONOTHUYECKAs CXeMa NPOA3BOACTBA. ABTODH [OPONOARANT
Padory B HanpapieHRd CO3MaHAS TEXHAYECKAX CPBLCTB OCYUECTBIEHAS

Qpornecca.
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OTpaGoTaHH napaMeTpH TEXHOJNOTMYECKO# CXEMH O CO3NAHAD CTDYK-
TypaTa CO CBOCTBAMA MORMKA 0O NOKA3ATEesN KOHCHCTEHIMH.

[IpuMenenne CTPyKTypaTa — STO 3aMeHa MIAKA OpPA OPOA3BOLCTBE KO-
6ac. JKCIEpHMEHTH NpPOBELEHH HA BapeHO# KonGace. OmpenmeseHH NOKa3a-
TeJll CBA3M MERNy fapmeM B CTPYKTypPaTOM 0O BOJONKeBAYY; NPOBEZEHA
OpPTaHOJENTUYECKAA OLEHKa NPOAYKTE.

ABTODH CuMTanT, YTO JAHHOE HAIpABIEHWE RCHOOAB30BAHAA CTPYKTY~—
paToB ABJIAETCHA BHCOKO S(HHEKTNBHHM.

BonpocH mcnonb30BaHAA PA3NMYHHX BANOB GEAKOB GE3yCNOBHO Tpe-
CyT mAPOKAX CHOEeBAANBHHX MAKDOGHOJOTAYECKAX MCCAENOBAHNAH. MMEHHO
9TOMy BAEHOMY BONPOCY OOCBsaueHa padora P.0.lmmmmnTora, I'.Y.Oxkep-
Mana, Jl.P.%oraa (lleHTp ceNbCKOXO3miiCTBEHHHX MCCHSLOBAHHR M paspa-
6oTox mrara Oraiio, CHA).

B morname paccMaTpMBaeTCA BOOPOC MAKPOOMAnNBHOZ 0GCEeMEeHeHHOCTH
B 0pomecce NPOM3BOACTBA BAPEHHX KOAGAC C HCHOOJB30BAHWEM B OCHOB-
HOll pementype (romsmmsa ¢ cozmepxamneM 25% xapa) 20% TeKCTypapOBaH-
HOT'O KOHINEHTpPaTa COeBOI'0 O€JKA, MFCA WKHZE!Ku,OCBANSGHHOT'O MAMAHHHM
CHOCOOOM MJIA MX CMECH B TeX ®e KOJAYeCTBAaX. KOHTponeM gBIgARCEH OG- |
DasIH, W3TOTOBNEHHHE U3 I00% TOBAMAHH. ‘

CoeBnit GenoR nperBapMTENBHO CMEMWBALM C BOXOH B DOOTHV_eHuzIﬂZV,‘

Texnonorndeckue napaMeTpH H3TOTOBNEHAS BCEX OCPA3IOB CHAN ANEH- ’
THYHEMA . JiccnenopaHa GaxTepmanbHas OGCEMEHEHHOCTH BCEX YKA3AHHHX
BAZOB CHPBA M YNAKOBAHHHX ONponyxToB uepe3z O, IO, 20 m 30 cyr.xpa
Henns npa +2°C.

PesynpraTH MCClenOBaHA# NpPENCTABNEHH oO0meil BenMuMHOE MEE
00CeMeHEeHHOCTA . HUKAKMX HBHHX pasiAuail B MmEpoOGHOH UGﬁﬂmC{M
CHPBbA HE YCTAHOBIEHOF

3aMEeTHOE pa3NMdAe ABTODH YCTGHOBMIM depe3 I0 CYTOK XpaHeHWs npo-
IOyKTa. YpOBEHE MHEDPOGHOX OGCEMEHEHHOCTH HA ONAN NOPANOK BHmME OHA
Yy o0pa3noB C MCOONB30BAHMEM MHIEAKA oocle MAMAHHOH OCBANKA.

ABTOpDH IejanT BHBOL, 4TO y NPOZYRTOB, coaepxammx cob, & 30 cyr
XpaHeHHA OoJleeé BHCOKAR ypOBEHH MRKDOCHON OGCEeMEHEHHOGTH .

PaGora 0€3yclOBHO 3acIyxXUBAET OUEHE
€ZCTaBIACTCA HeZOCTaTOYHHM ZENaTH €A
JyuyHe olmei#t oOCeMEHeHHOCTH (eS8 paci
POOPTaHW3MOB, U WX HAEHTUPUKAMUN.
3aKaHuNBasg CBOE BHOTYIJIEHAE, MHE XOTeN0Ch OH HANEATheH, 4TO
apodnemMa HCOONB30BAHAS DASAHYHHX GENKOB NPA [POASBONCTBE MACONDO—

CONBHOTO BHMUMAHUA, HO HAM

TAapEYD OUEHKY TOIBKO

noe
APy
Be

APPOBEH

€ 3TO BUAN MUK-
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TOB BH3HBET CaMYD MUPOKYD NACKYCCHO, NOCKOABKY OH& ABIAAETCH
Giaemoli BCEX CTDPaH.

xoTen0Ch OH Takxe, uTolH Ha XXIY Konrpecce Owio Gonbime
XCsA OAONOTHYECKOH# OIEHKE MACONPOAYKTOB C DPASJIAUHH-
OCOGEHHO TAKAMHA, KK GEJIKA COH.

N _OF VEGETABLE AND MILK PROTEINS IN MEAT

PRODU(_}EION

Cand.Tech.Sci. L.A.Boushkova, The All-Union

>séarch Institute, Moscow, USSR

Chairman,

Dear
Dear colleagues,

>ncy of the problem of search for supplementary

very convincingly reported by our respected
I should only add that protein deficit is growing

is accounting for a larger number of recent

at studying various proteins and their poss
lacers of meat proteins either in conventional pro-

such amounts as to ensure desirable physico-chemical and

organoleptical characteristios, or in novel products.

are presented to this session, They can be group-

proteins, such as milk, bload and fish ones}

s, mainly, soy ones.

lk proteins im the topic of the paper
.P.Uspenskaya (USSR)., The authors'
to study a possibility of using caseinate, a milk protein, in rea-
dy-to=cook minced meat products, e.g., patties.

They recommend to add 2.5% caseinate to the formulation as the
optimum amount. This recommendatioy was confirmed with the results
of cemparative analyses of the total chemical composition (fat,
protein, moisture), food value (expressed as tryptophane/hydroxypro-
line ratio), caloric value and organoleptical scores. The authors
found that the protein content of test samples was by 4% higher as
compared to controlsj; the food value of products with caseinate
added grew by 19%. They explain it by a lower specific level of
the meat rich in connective tissue in the formulation. This paper
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colloid complexes of

ins and emulsions,

Lo}
H
o

+
o
H

paper does not contain results which would prove the or-
+

ical scores for meat quality, their correlations with the
the nitrogen level, but it is these data that serve the ba-

In its essence, tniq work does not give any new directions in

of various additives. From our point of view, a more Pros-
pective trend in the utilization of various emulsions is the pro-
duction of cooked sausages, rather than smoked meats produced of
non-ground raw material.

In addition, in the production of boneless smoked meats it is
reasonable and widely spread to apply such methods as massaging,
when there i1s no need in cover pickles,

F.I.Verkhotourova and N.I,Rekhina (USSR) developed a techno-
logy of a speclal minced fish prepared from small oceanic species
which are not in great consumer's demand, Such minced fish is pro-
duced at fishing boats as follows: coarse grinding of fish muscle;
double washing: removal of exocess waters addition of antidenatu-
rants, salt, sugar, phosphates, In the amount of 40% it is recom-
mended as a component of the formulation of sausages stable in sto-
rage.

The authors studied the chemical composition of the basic con-
stituents of test sausages separately (beef - and -fish) and of the
whole mixture, which they called meat-®ish raw material. Unfortuna-
tely, the paper neither indicates the proportions of the basic com-
ponents, nor explains the maintenance of the protein level in the
mixture, similar to that in beef, when special minced £ish contai-
ning less protein is added.

The paper contains no analysis of the results on pH (Table 2)
and on nitrogenous subsgances (Table 3). I would like to ask the
authors' remarks as for the comparative protein composition of sau-
sages produced from beef and fish. 14% protein in test samples and
24% protein in controls seem dubious and need explanation,

The data presented do not lead to the conclusion that meat-and-
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fish smoked sausages mature well due
tissue enzymes.
Evaluating the work as a whole,

&

a search for new sources of protein
but we think that the use of minced fish is more

fish products manufacture, whereas for meat prod: eddourized

protein powder is more desirable,

ly

o

P,T.Tybor, J.G.Endres and L.D.Williams ("Central Soya Co.,
Inc.", USA) used isolated soy proteins in canned ham which they
called "combination ham" to differeniiate it from the regular one.

The authors studied and confirmed the expediency of a !
dose of the pumping pickle to be injected to hams (30,40 and 50%)
when using isolated soy proteins. This renders it possible to

yield products containing 76, 71 and 66% meat, while maintaining
their quality evaluated according to a great number of indices
(such as the levels of amino acids, vitamins, minerals) in order
to provide the objective emtimation of the nutritive wvalue of the
tested products,

4s the above indices showed, the "combination ham® is equiva-
lent to the regular ham in its nutritive composition.
4 We here do not discuss our own results on the use of soy iso-
lates in the manufacture of ham products: I would like, however,
to mention that at the VNIIMP similer tests have been carried out
with isolated soy proteins both home-produced and taken

"Central Soya Co., Inc." (Promin-D, Promine-P, Promine-6SP).
We agree with our Americen authors that soy proteins can be
used in ham production, but our results indicate that their maxi-

mum added level possible is 2= (depending on the raw materials)

that_helps to maintain the quality acceptable for our consumers. I

would g invite the authors to share their opinion on the blologi~-
cal value of the "combination ham" and, if such experiments have
been made, to report the results obtained.

Scientists from Yugoslavia -~ P,Modié, M.Polié and Zarko Tru-
mié - studied the use of different textumd proteins in the pro-
duction of frankfurters and Mortadella, luncheon meat and ready-to-
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The processing parametres were worked out to produce a struc
turate having the consistenoy of pork backfat.

Such a structurate can be used to replace backfat in saus
Experiments were made with cooked sausages. Meat-structurate bin

ing was studied by the Volodkevitch method; the product v
ated organolepticallye.

The authors believe that the suggested trend in the utili:
on of structurates is very effective.

The aspects of various proteins applica

fully, extensive specific microbiological studies. LS
tant problem that the paper by R.F.Plimpton,dr., H.W,Ockerman
R.Fogle (The Ohio Agricultural R&D Center, USA) deals with.

The authors discuss the bacterial load of cooked sausages

20% textured soy protein concentrate or 20% mechanically deboned
turkey meat oxr both added. to the basic formulation (beef contain-
ing 25% fat). As controls served 100% beef samples.

Soy protein was pre=hydrated (1“2,?7. The processing paramet-
res for all the samples were identical. The bacterial ¢oad 0
the above components and of paokaged products stored at 2 C fo2
20 and 30 days was analyzed.

The experimental results are expressed as the total load. No
obvious differences were found.

A marked differemce was noted after sausage 10-day storage.

The microbial load was by one order higher in the samples with me- {
chanically deboned turkey meat added.

The authars conclude that soy-containing products had a higher
bacterial count at 30 days.

This work deserves, of course, fixed attention, but we think
that it is insufficient to evaluate the microbiological condition
of products by the total count only, without differentiating indi-
vidual strain and without their jidentifying.

In conclusion, I might say that I hope that the problem of uti
lizing different kinds of protein in meat production will provoke a
lively discussion since it 1s an international problem.

It is also desirable that more papers be presented to the next,
XXIVth Congress on the biological value of meat products contalning
different additives, inclusive of soy proteins.





