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*
Post-mortem changes determine meat water-holding capacity, influence its colour develop­
ment and stability, toughnesB , taste and keeping qualities. It is of primary importance 
that the character of post-mortem changes in meat be timely recognized and due conclusiont 
to drawn concerning the Intended use of meat.
With this aim in view, the quality of the meat of young beef animals, raised at commercial 
farm complexes, was Btudied. The anomalies in the quality of meat were Judged by pH values.

related to post-mortem ohanges, all the carcasses were divided into three groups by 
the pH value as follows: pH under 6.2, within 6.5-6.5 and above 6.5.

gjanuss von gleisohveranderungen nach der Schlachtung auf dessen technologische Eigen- 
■BShaften
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Fleischveränderungen nach der Schlachtung bestimmen dessen Wasserhaltevermogen und be- 
oinfluasen die Farbbildung und -Stabilität, Zähigkeit, Geschmack und Lagerfähigkeit.
Fttr eine zweckmässige Verarbeitung von Fleisch ist es besonders wichtig, das Wesen von 
dessen Veränderungen nach der Schlachtung rechtzeitig zu klären.

?'u diesem Zweck wurde die Fleischqualität der unter Bedingungen des industriellen M&stkom- 
Wexea gezüchteten Jungrinder studiert. Die Abweichung der Fleischqualltät von der Horm 
*Urde mich dem pH-Wert bewertet.

In der Abhängigkeit von den Fleischveränderungen nach der Schlachtung wurden die Tierkör-- 
in &rei Gruppen mit pH bis 6,2} 6,5-6,5 und über 6,5 geteilt.
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Ju.V.TATOUIDV, H.I.KOURITSIN, T.M.MITTELCHTEJN et H.V.VOLODTCHENKO 
Institut de recherches pour l’industrie de viande de l'URSS, Moscou, URSS

Les variations post-mortem de la viande déterminent sa capacité de retenir l'eau, exer­
cent une influence sur la formation et la stabilité de la couleur, la dureté, le goSt 
et sur la stabilité de conservation. Il est surtout important de déterminer à temps
le caractère des variations de la viande pour son utilisation orientée dans la produc­
tion.
Dane ce but on a étudié la qualité de la viande du jeune bovin élevé dans des conditions 
d’un complexe industriel. Pour caractériser les déviations de la qualité de viande de 
la norme on a choisi la valeur de pH.
Selon les variations post-mortem les carcasses étaient classées, d’après le pH de la 
viande fraîche, en trois groupes: 1 groupe - pH inférieur à 6,2» 2 groupe - pH en*-?
6,3 et 6,5» 3 groupe - pH supérieur à 6,5 .
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gnjaaaae nocjieyOoiiHux fl3MeHeanfl b mice aa ero TexHaaorflHecKae cBofloTBa 

l O . B . T A r a O B ,  H .H .K y P H U b l H , T .M .M H T T M M U E i i H  h  P .B .B Q f l O O T E H K O
B c e C O D 3 H H Ë  H a y R H O -H O C A e flO B a T e / lB C K H fl U H C T ilT y T  M HCHO0 n p O M H U U ie H H O C T Ü , M O C K B a , C C C P

HocAeydofiHHe HaMeaeHHH b mice onpenejuroT ero HnaroynepauBanoyiD cnocodHociB, bæhhtot Ha oûpa" 
BOBaHae b  CTadantHOCTB qBeïa, aecTKOCTB, BRyc h ctoükoctb npn xpaHeHim. OcodeHHO b b s h o  
CBoespeMeHHo onpexenaTb xapaKTep nocneydoftHHX H3MeH6Hnfl MHca m e  ero ueneKanpaBneHHoro a°' 
00J1B30B8HBH b □poB3BORCTBe. C BTofl qeABo d m o  H3yHeH0 KanecTBO Mjics MO/ioqHHKa KpynHoro P ° "  
raroro c k o t s, BapameHaoro b j c j i o b b ü x . apowmnemoro KOMiaenca. 00 ormiOHeHHH b KanecTBe 
ca ot HopwaABHoro cymum no BenjniHHe pH.
B  aaBacHMOCTH ot nocjieyOoflHHx 03MeHeaHft Tyran duna pa3dHTH Ha Tpa rpynnq c n o K a 3a T e n H *®  
p H  n o :  6 ,2 ; 6 ,3 -6 ,5  n donee 6 ,5 .
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^ g S B g _ n o c * e y f l9<lHMx HSMeHeHKfi b  »wee m  e r o  TexHOJioraree™ ™

T A T Y i l O B , H . H .  K y P M U U H , T . M .  M H T T EJILC ÍT EM H  h  P . B .  B O JK W ffiH K D  
e c o n s H « »  H a y q H o -H c c jr e flO B a T e jn .c K ir t!  H H C T ir r y T  m h c h o A  npoMmutemiocTH, MocKBa, CCCP

° TK0PM ^ ° ! HHX B yC JI0B M X  MO*eT npiTBOCTH K nOHBJICHftr r t ^ H o r o ,
. 9KcoyjmTHBHoro (.'‘Í4) sum TeMHoro, sectKoro, cyyoro (P.s’f) ««ca

^ l CB° eDPCMeH" °  ÍOIaBOB"’ ‘  “ r T8P "o0* * « » « ™  ,  M; e. TaK » «  oh» onpo-
^  <Mar°W ™ ^  O"»»»«»«™, rae, .  »eCTKOCTt, »»ye «

j ” “ “ ’ 3 roEMHHH npoxow, > TeieHHB 12-24 , ¡  np» »,o» K J a n m a  m „ , r B e T

Sê K o * o  moa />«• HPOKÍHI 3HaHHTe«.H0 «»arpee .  y ,e  B Tereme nepBoro Haca n oce ,«o» 
pH cHincaeTCH r o  5 t8 h HH*e.

Mo*í> o ™ tIo3^TBMp "?  ~  PH’ H3MepeHH0My B Te,IeHIie nePBoro « c a  nocjie yóoa . kbotkhx,

8 T ea^!0™3 MHCa2,5r̂ 38MejyieH> a HHorw m ^Tíl oxcyrcTByeT. B e r n a  pHQtfSwca, nsMepennaa 
eHHe nepBoro naca, npaKTinecKH He o-rjuraaeTcH ot pH vepe3 24 naca.

KoHevHoe 3HaaeHHe pH Tanoro Maca ocraeTcn Burne 6 ,2 .
° U;i0 H3riRH0 Ka'íecTB0 MHCa “OJioflHHKa KpyriHoro poraToro cKoTa (13,5-14-MecflaiiHx 

yoofe!!’ BiipameHHoro b ycxoBaax npoMHuuieHHoro KOMiuieKca, c ue*™ BaawieHHH xapaaTepa noexo- 
t o b . H3MeHe!Mfi B Mflce H  wejieHanpaBJieHHoro hcnojn>3oBaHHH ero nPH npoH3BoacTBe MHConpoayK-

B KaaecTBe noKaaaTejia, xapaKrepHay^ero nocxeyóoítaHe nsMcnema B Mace, tíujm Bírópana Be~ 
(pH P ' íl3M0peHJIe npoBojoum Ha ¿WHKHefcne» Munme ciihhh aepe3 4 5 - 6 0  mhh (pHy) H aepes 2 4  h  

n0CJie y«50* -  OflHOBpeMeHHO BH3yaJiBHo onpeaejiHjm HHTeHCHBHocTB UBeTa MHffliní, KpoMe Toro 
C * «  noKasaTexH oaaweHHoro Maca b  reaeime 4 8  a ,  xapaKTepHsynnae ero T em u o-
Horn „ 6  CBoñcTBa* BejrHHZHy  pH j onpeflejuum  y  1 4 2 6  <5h h k o b , BHpaueHHHx b  ycxoB H ax npoMnnwen-

KOMBJIeKCa.

8T° M y CTaH0BJieH0» cu P t e  «eosH oposH o no noK asaTejro pH h HeT 3aK0H0MepHtíx c o otho- 
* *  K ojnneoT B y Tym c  paamiHHtfli nojtaaaTejieM  pH. 0#HaKo m oxho o tmcthtb , hto hhhcíojibihh« 

HUñ B e c  ( 7 1 .2%) cocTaBJH BT TymH c  B e jn ra ra o »  pH j b  n p e « e x a x  6 , 2 - 6 , 8  ( r a d j i .  I ) .
Tatíjum a I

PacnpeflexeHHe napaoro chobh b 3aBHCHMooTH ot Table 1
re tohhhh pH

The distribution of fresh warm raw material as related to pH

BejopjHHaPH-value pH KOJIHHeCTBO XHBOTHHX 
Number of animals % k odmeMy KoxHaecTBy

% of the to ta l  number

5 , 8 - 6 , 0 1 7 1 ,1 9
6 , 0 1 - 6 , 2 1 4 4 1 0 ,1
6 , 2 1 - 6 , 4 3 5 0 2 4 ,5 4
6 , 4 1 - 6 , 6 3 4 9 2 4 ,4 7
6 , 6 1 - 6 , 8 3 1 6 2 2 ,1 6
6 , 8 1 - 7 , 0 1 8 9 1 3 ,2 6
> , 0 1 - 7 , 2 6 1 4 , 2 8
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Kax npaBHJio, onr^a^HaH bo o th s  pH napnoro Maca Haxoflrrca b npexexax 6 ,6-7  0 Hbctb

CHptH ■ ,M a  MeHimHe 3H a,eHHH pHj, no 3T0My npeflcraBXHxocL qexecoofipaaHHM p ac- 
OMOTpeTB OTHOMBXy H3MeHOHHH BeO TH H  pH B TeaeHHe 24 H, C UeJIBD yCTaHOBJieHHH B0 3M0JKH0CTF 
copt h p o b kh Maca no noKasaHHHM seOTHH pH, HSMepeHHoft aepes 45-60 m h h . (rafiji. 2).

_ Tafixm ia 2
AHHaMHKa H3MeH6HIia BeJDKHHH pH K 2 4  H Tablo 2The dynamics in pH changes by the 24th hour

BejDtHHHa pH2 4
pH r o  6 , 2  pH j 6 , 3 - 6 , 5 pHj 6 , 5 - 7 , 0

% k KOjnraecTBy napHHx ryn
% of the total number of freshly killed carcasses

6 , 0  h  HHxe 5 2 , 0 3 2 ,9 6 , 0
6 , 1 - 6 , 2 2 8 , 0 1 0 ,6 3 . 76 , 2 1 - 6 , 3 2 0 , 0
6 , 3 1 - 6 , 5 - 4 4 , 8 2 2 , 0
B o x e e  6 , 5 - I I . v 6 8 , 3

•HHHaMHKa H3MeH6HHlt pH b Tenerme 2 4  h  noxa3ajia:
b Tymax c  Bejmmoft pH j jo  6 , 2  npaKTHHecKH He nponcxo,mrr H3MeHeajw pH 3a bto BpeMfl. 

h to xapaKTepHo w  P$E MHca;
y 43,^ tjtd c pHj 6 ,3-6,5 HacijiB̂ ajiocB HopMaxtHoe npoTexaHHe rjmKOJm3a h BexHHHHa 

P“24 6um HCTe 6>2* y 0CT3JH.HHX Tym pH He HSMeHHJiocB;
b 90? tym c bhcokhm pHj (fioxee 6,5) Bejnrama pH He HSMemwacB, hto xapaxTepHO jyw 

Msca^j^.
Hcxoas H3 OTH3MEKH H3MeHeHH® BejLUdHHH pH B TOHeHHe 24 H, TymH fiHJIH pS3^eJieHH Ha TpH 

rpynrai no Bejnrnrae pH , H3MepeHHofl nepea 45-60 mhh. nocjie ydoa (Tafia. 3).
Tafijnm a 3

PacnpeaejxeHHe Tyia no rpynnaM Table 3
Carcass distribution by groups

HoMep rp y ram  
Group N®

BeXHHHHS pHj 
pH

KojnraecTBo Tym b r p y n n a x , % k  ofine-
„  . My KOJtHHeCTBV a, of Number o:T carcasses fer group, T>

the total number

I Ifo 6 , 2 1 1 ,3
n 6 , 3 - 6 , 5 3 7 , 4
in E o x e e  6 , 5 5 1 , 3

Maco, nojjyaeHHoe ot Óitikob, BupameHHHx b ycxoBrax npoMHnuieHHoro KowmieKca, mexo b
napHOM COCTOHHHH 5  QB6T0BHX 0T T 6H K 0B ! KpaCHHfl, T6MHO—BHUIHeBHft, TeMHO-KpaCHHft,CBeTJIO-KpaCHH#*

TeMHO—po30BHfl. KpoMe Toro, y Maca c TeMHoS oKpacKoñ aacto fiuxa xax cyxaa, MSTOBaa, secTKaa 
noBepxHocTi pa3pesa, t s r  h KxeflKaa noBepxHOCTB. B Tafix. 4  noicaaaHo pacnpexexeHHe napHHX 
no HBeTy BHyTpa Kaxxoft rpynnu. HeTKofi 38B hchmocth Mexxy pH napHoro Maca h ero ubotom ne Jc' 
TSHOBXeH®.
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Tartjrana 4

Pacnpeaejiemie napHux Tym no UBeTy BHyrpH rpynn Table 4
Freshly killed carcasses distribution by colour within groups

I  rpynna n rpynna in rpynna
Group I Group II Group III

HHT8HCHBHOCTB
UBeta

Colour intensity
Kojih-
HeCTBOTym
Nu. of carcasa

% k otímeMy Ko^necT- KOJiHHecTBy bo Tym Tym b rpyn- Nu. of ne carcasses % of the total 
carcasses in the group

% k ofime- KojnreecTBo My kojih- Tym MecTBy Tym Nu. of B rpynne carcasses% of the to­tal carcas­ses in thegroup

% k oflmeMy 
KojnnecTBy

tal carcas­ses in the group

TeMHO—P030BHÜ ilark pink 16,0 37,2
CBeTxo-KpacHHfl light red 4 fo 9,2
KpacHHfl red 23,0 53,6
TeMHo-KpacHHi! dark red - -
T eMHo-BHmneBHft dark cher— —ry

- - 7,0 2 ,8
5,0 11,4 10 ,0 4,0

28,0 63,6 186,0 73,5
4,0 9,0 12 ,0 4,7
7.0 16,0 38,0 15,0

JUh uejieHanpaBJieHHoro HcnojQ>30BaHHH chpbh c paaraHHim pH flbuia nana xapaKTepHCTHKa ox- 
■“̂ teHHoro Maca no $a3HK0-XHMHaecKHM noKa3aTe.iHM (Tafix. 5).

ycTBHOBJieHo, hto c yBejnraeHHeM pH B03pacTaxrf BJiaroyaepsHBaxmaH cnocociHocTB, HHTeHcnn- 
°CTI> OKpaCKH H H6XH0CTB MHCa.

TaKHM oGpaaoM, naMenaeTCH bosmoxhoctb pxaccH$mmpoBaTB napHHe TymH no Bejnpnme pH, ko- 
T°Paa CBasaHa o BumensjioxeHHHMH TexHOJtorinecKHMH csoftcTBaMH Maca.

Table 5 Ta<5.rana 5
to 3HKO-XHMaaecKHe noKa3aTexH oxnaamenHoro MHca no npynnaM 

Physico-chemical characteristics of chilled meat by groups

IIoKa3aTeJiB Characteristics HoMep rpynnu Group N°
___ I n 11!

^^fle^KHBannaH chocoChoctb, 
% of the total water

54,61 65,90 75,65

ĈBoGoflHOft BOflH 
of loose water

c_^Hchbhoctb UBera npa 
lour intensity at Dyi = 545 nm

cpesa IOTIa stress ICTPa

34,19 24,78 16,12

1,25 1,46 1,52
6,37 4,70 4,61

CymecTByeT MHenae MHorzx HCcmeflOBaTeJiefl o neJiecooCpasHocTH HcnojtbsoBaHHH Tym c hhskhm 
- pH Rjm npOH3BOflCTBa MaconpOnyKTOB C jyiHTeJIBHHM CpOKOM XpaneHHH, a 0 BHCOKHM pH flJIX 

^flyiCTOB, noaaexantmc ÓHCTpofi peajraaanHH. CjienoBaTeja»HO, CBoeBpeMeHHoe pacno3HaBaHJie xapaK- 
ePa nocxeydoftHHX H3ueH6HHfi MHca h iuiaccH$HKauHfl ero Ha KanecTBeHHHe rpyram no3BOXHT uejie- 

S6H0 B paUHOHaXbHO BCH0JIB30BaTB CHpBe npH np0H3B0flCTBe MHca B MHCOnpOiQTKTOB.




