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STUDIES IHTO THE BIOLOGICAL VALUE OF SEMIrDRY SAUSAGES PRODUCED WITH BACTERIAL 
STARTER CULTURES
A.A.SOKOLOV, V.J.KHOROLSKY, N.N.TSVETKOVA AND L.A. GRUSHETSKAYA.
The Moscow Tbohnological In s t itu te  o f Meat and Dairy In d u str ies. Moscow, The USSR.

B io lo g ica l value o f dry and jerk sausage produced at reduced time of maturation was stu
died. I t  was found worthwilè to add d ifferen t compositions o f b acteria l cu ltures into  
sausage meat, which p o s it iv e ly  in fluenced flavour properties and maturation rate of ready 
products. P o sitiv e  in fluence produced by surface heatment. of sausages by yeast was shown. 
According to in v estig a tio n s  o f aminoacid composition, amino-acid output in to  hydrolirnt, 
chemical and m trobiological c h a r a c te r is tic s , optimal conditions for maturation o f dry 
and jerk sausage produced at reduced time o f maturation were defermined.

SSggfflJCHUNQ DES BIOIOGISCHEN NÄHRWERTES DER SCUHTTTFfiSTEtT ROHWURSTE BEI DER mrafynCT.Tjrwr. 
SSgt VERWENDUNG VON BAKTKRITCLT.Fiy KULTUREN’.

A*A.80K0IßW,W.W.SH0R01ßKI,N.N.ZWETK0WA und D.A.GRUSCHE.
DaÄ Uoskauor Technologische Institut für Fleisch- und Milchindustrie,Moskau,UdSSR.

^  Der biologische Nährwert von schnellgoreiften geräuckerten und luftgetrockneten Roh- 
l*1 WUrd° untersuoht7*r)ie Zugabe von verschiedenen Kombinationen der Bakteriellen Kultu- 

Reif S Brat bewdrkt dio Geschmack- und Aromaeigensohafton günstig und beschleunigt den 
e®Pf9I>r0ZeB d*r fortiseo ErzeuSaisse.Die Bearbeitung der Wurstoberfläche duroh Hefen ist 
Bäur#^ 8nSWar^*^U^ Grund der Untersuchung der Aminosäurezusammensetzung und des Amino- 
V«thä8*halteS ^  HydroliBat»der chemischen und mikrobiologischen Bewertung wurden optimale

taisso zur Reifung von geräucherten und luftgetrockneten Rohwürote bei gekürzter Reife- 
Dostimmt.

E d e llin e n  sivu  tyhjä



6.10
ETUDE DE LA VALEUR BIOLOGIQUE DES SAUCISSONS DEMI-SECS, PRÉPARÉS AVEE DES CULTURES 
BACTÉREÉIIHEG ■

A.A. SOKOLOV, V.V. CH0R0LSK1, H.H. TSVETKOVA ET L.A. GROUCHETSKAYA- 
In s t itu t  technologique peur l ' in d u s tr ie  de Viande et de L ait, Moscou, URSS.

On a étudié la  valeur biologique des saucissons secs e t des saucissons crus séch és, 
préparés avee un d é la i réduit dee mûressement. On a montré q u 'il  e s t  désirable d 'in tra -  
duire dans le  pâte des combinaisons d ifféren tes  des cu ltures microbiennes qui in flu en t 
positivem ent sur le s  propriétés de la  saveur et la  rap id ité  du mûrissement du produit 
f in i;d e  meme on a montré l ' in f lu e n c e  p o s it iv e  du traitem ent su p e r fic ie l des saucissons 
par le s  levures* En se basant sur le s  études de la  composition amlno-acide, du débit 
des aminoacides dans l'h y d ro ly sa t, dee in d ices chimiques et microchimiques on a é ta b li 
l'optimum du mûressement des saucissons secs et saucissons crus séchés, préparés avee 
un d é la i réd u it du mûrissement.

HCCJiEZIOBAHHE EHOJIOrOTECKOfl IIEHHOCTH ilOJiyCTm  KOJLEAC* BiJPAEATüBAEMblX U EAKTEPWUIBHhlMH 

KTOTyPAMH

A.A.COKOJIOB, B.B.XOPOÜLCKHtt, H.H.UBETKOBA, Jl.A.rPyiMIKAH

MoCKOBCKBfl TeXHOJIOraqeCKiia BHCTHTyT MACHO!* M MOJIOVHOfl npOUbUDJIâHHOCTH, r.M oC K B a, CCCP

HayqeHa ÔaÔBorBvecKaH ushhoctb cupoKonqeHbix h cupoBHJieuux KOjidac, BHpaCaïuBaonux c 
COKpamOHHUU CpOKOI CO3P0B8HBH. nOK838Ha UeJIOCOO0pa3HOCTI> BB0Æ0HHH b rfoptn paaJUllHHX KOUda- 
Hauntt 6aKTepaaxi.HHx KyjiB iyp , noBostarejibho bjihhkiwix Ha BRycoapoMaTMiecioie CBOflciBa u cko- 
pOCTB CO3P0B8HBH TOTOBOrO np0flyKT8, a T3KK0 nOBOXH TeJIBHOe BJIHnfiH0 nOB0pXHOCTHO{l OÔpaÔOTKB 
KOJlÔaCHtJX H3a0HHfl flpOM8MH. Ha 0CH0B8HHB HCCJI0ÆOB8HHÎ! 8IIHH0KHCJi0TH0r0 C0CT8B3, BUX0A3 
aiiBHOKHCBOT b rHBpojiH38T, xHMHqBCKMx h MHKpodHOJiornqecKMx noKaaaiojieit y c ia  hobjiqh oniHuyu 

coapaBaHBH cupoKonveHHx b cupoBHJieHHx kojjÔsc, BbipaCaibiBaeiiux c coupa ma hhhii cpokom 
C03p0B8HHfl*
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jf££ag¿ogfiHge.6ijoflgrMqecK0fl ueHHocTH nojiycyxax KOJiCac. BtiPaCaTMBeei/HX c OaKieDH- 
SJibHHMM KyJibTypaviH

ÜÜKOJIOB A.A. ,  XOPO./lbÜKMH B.B. ,  IJBEfKOBA H.H., l'PílUKqKAn Jl.A.'

MoCKOSCKH» TeXHOJIOrHijeCKHft HHCTWTyT líHCHOn H MOJIOUHOa npOMUÜMeHHOCTH , r . Mockbo ,CGCP

TOBOpH O nOJIOSHTeJIbHOÄ POJIH MHKp00praHH3MÜB, OÜHHHO HMeOT B BHqy HX BJlHHHHe Ha 
ep0M8T h BKyc npoflyKTa, ero ROHCHCTenqnio, Ha ero caHHTapHo-rnrneHvmecKoe cocroHHHe, 
a TGK*e HX CIIOCOÖHOCTb TOpMOBHTb OKHCJieHHe KOMÜOHeHTOB npOflyKTO.
Ot yoKopeHHH rj.c pn e ht a t m s tí HX npoqecooB, npoienaioinHX Ha npoTnxeHHH Bcex TexHonorH- 
’jecKMx ct8,h,hä ee HaroTOBJieHHH, 3bbhcht hhtenemjiHKaqnn TexHOJioraa cupux KOJioac. 
IlpHweM, HCKJHoueHHe hhh coKpameHHe Toft HJIH hhoä TexHO/ioranecKOft onepaqaH Ces HsnpaB- 
JieHHoro ycKopeHHH (JjepMeHTaTHBUtix npoqeccoB HenaPeatHO öyqeT cnocoÖCTBOBBTb yxyflme- 
hhk> KayecTBa.
npeop^aqaHHe mojiohhokhcjihx PaKTepnít b totobom npoqyKTe flaei ocHOBBHHe OTBOflHTb hm 

BajsHyio pojib b (JiepMeHTBqHH ctjptjx KOJiöac n cojieHHX HafleJiníi. MojioHHOKiic.iue PaKTepHH 
OKaaHBawr nojiowTeJibHoe BJlHHHHe hb BKyc n apoMaT npoqyKTa h TopMoaHT paaBHTae He- 
xenaTeJibHOft MHKpofJuioptj, b H8Cthocth, KHuiewHoft nanonKH a öaKTepaft rpynna npoTen.(1) 
Ocoöhä HHTepec BH3HBa;oT 1UT8MMH d.pCotntanim (3), BtiflejieHHue na ctjpnx KOJiOac w aqanTH- 
POBaHHUe K OCOfíeHHOCTHM, XapaKTepHHM flJIH KOJlÖaCHOrO npOH3BOflCTB8.
HaHflytiume peayjibTaTbi qaex npHMeHeHHe KOMÖHHaqafl paananHux KyJibTyp, Rascan Ha koto
p a  cneqHfjjHqecKHM o6pa30M BJiHHex Ha xoq coapeBaHHH kojiöbc. OönaaTeJibHHM npH 3tom 
BB̂ iaeTCH rrpHMeHeHwe fleHHTpHtjjHqHpyioinHx CaKTepwa, odJiaqaiomKx cnocoöHocTbo k qeHHTpH- 
4«KaqHH HHTpHTa npeHMymecTBeHHO qo okhch 8aoTa.
EoBbiDoe BHHMaHHe yflejiaeTCfl öHOJioranecKoft qeHHOciH npoqyKTa ( 4 ) .  $opMHpoB8HHe CTpyK- 
TyPü, rrpHcymett roTOBOMy npoqyKiy, TeCHo CBHaaHO c (JiepueHTaTHBHoft qecipyKqHeft öen-  
kobux KOMnoHeHTOB papara h napajuienbHo HqymaM npoqeccoM arpernpoBanaH denKOBux Be- 
mecTB. Btot Bonpoc npnoöpeTaeT cyqecTBeHHoe aHaneHHe b paapadoTKe lexHonorHH nojiy- 
cyxnx KOJiCac c coKpameHHUM qMKBOM rrpoHagoACTBa h qjiH oqeHKH ee bjihhhhh Ha KanecTBO 
n p oq yK Ta.

Hbmh Pana nocTaBJieHa aaqana pemeHHfl CBeqyiomHx BonpocoB:
B K8K0Ä Mepe coKpameHHe npoqo ĵcHTeJibHOCTH coapeBaHHH npu HaroTOBJieHHH nojiycyxnx 

Konöac oTpaicaeTCH Ha KaweciBe npoqyKTa;
RaKHe arraMMH mokho peKOMeHflOBaTb ahh ynymneHHH KaueciBa capux (KomieHhrx h BHJie- HHX) Kojiöac:B R 9„ 0t{ecTBe oöiieKTa HCcjieqoBaHHH öbuia stjöpana KojiCaca, HaroTOBJieHHaH no peqem ype 
ciojiHHHaH":

c neqHH:

m aco  roBHXbe b / c -  35/5 
MHCO CBHHOe h/* - 35/5
ranHK - 30%
cojib -  3500 r hb 100 Kr Cbjpbfl
caxap - 200 r Ha 100 kt cupbH
hhtpht - 10 r Ha 100 Kr capan

HB i*” 0aKTePH8JIbHHX KyJItByp BBOflHJIH B BHfle BOflHOÜ CyCneHSHH B KOJIHHeCTBe 10-12 MJIH
( r  ^ P n e .  flJiB HccjieqoBaHHH 6w m  BHÖpaHbi woJioHHOKHCHue K y n b T y p u o / jo fo r t fa tv s n  
H ,aMM H IDTaMM a2rr)i BHqejieHHHe h HfleHTĤ HqHpoBaHHue na Kacjpeflpe TexHonoran khcs 
nojiÍÍCOnPOflyKTOB ~22 khcjioto— h apoMaTooöpaayiomHil miaMM,

H H8 BHMMÜ h flOöaBJiHeMtjft b RojinnecTBe \% k oömeMy oObetóy (J/apma b BHqe CBep-
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HyBiuerocH 18-26 nacoBoro pocis CTepmibHoro MOjiotiHoro crycTKa. B KanecTBe fleHHTpH- 
(iiKpHpyiomero nrraMwa bboahjih /V ic i. c a se o £ y tic u s  (mr.883), noiiytieHHHft na BHMMTla. 
iloBepxHOCTb o6pa3qoB nocjie ocaflKH oöpaöaTHBBJiH cycneHaHeft flpomceft hb po,qa 9)^-
S d i io m y c e s :
B TaöJimje IP 1 npHBefleHu cpaBHHieubHae flaHHae no peayjibxaTaM (JjepweHTamBHoro rnnpo- 
nnaa roTOBttx BemeciB flUH kohöbch c coKpameHHHM (20 cyiOK) h oöhhhhm (30 cyTOK) 
npOH8BOflCTBeHHblM qHKJIOM. KaK BHflHO H8 TaÖJIHqbl IP 1 CynjeCTBeHHHX pa8Jmi|Hft B BHXOfle 
bmmhokhcjiot b  rH,npojiH8aT fiJisi nouycyxoft h cyxoft KOJifiac He oÖHapymHBaeTCH. 
______________ _________________ ____________ TaÖJinqa IP 1 Table n«.
Amhhohhchotu
{Amino ncid)

iBuxofl aMHHOKHCjioT b  mqpoJiiiaaT, Jl k  hx coqepma- 
1 hmio b cocTaBe CeJiKOB npoflyKTa.
(Discharge of »mino acids hydrolysis, percentage of ' their content in protein of the product).

1 BflJieH8H
J (|erked

KOJiöaca
sausage)

1 KonneHSH
(smoked

KOJiöaca
sausage)

1 qiiKir 20 cyTOK* (Cycle
.20 days)

I qnKii 30 cyTOK* (Cycle
30 day o )

! qnKii 20 cyTOK
' (Cycle

20 days]

1 qHKJi 30 CyTOK* (Cycle
30 days)

1. Maojieftqm I so l e u c i n e) 72,5 72,4 71,1 70,92. JleftqHH (Leucine) 59,8 59,6 58,2 58,53« ( Lysine) 79,4 79,4 73,9 73,9
4. MeTHOHHH (Methionine) 71,8 71,7 70,4 69,05. $eHHJI8JI8HHH (Phpny1 alaaine) 84,4 84,1 81,5 81,56. Thposhh (Thyronine) •* 78,8 76,7 78,1 78,57. TpeoHHH (Thei n i n e) 63,6 63,5 62,1 62.18. TptinTodhaH (Tryptophan) 71 5 71 4 69 9 70 19. BanHH (Valine) 75 2 75 0 71 6 71 7

Tbkhm oßpaaoM , ocaoBtiBaHCb Ha oTHOineiiHH OeiiKOBbrx BemeCTB k  fleftcTBHio num eBapm eJib-

h h x  (JiepMeHTOB, m o j k h o  n o n a rs T b , nnmeBafl qeHHOCTb CeiiKOBHX KOMnoHeHTOB <J»pma nonycy> 

XHX KOJIÖaC ÖJIH8K8 K TOft, KOTOpaH Xap8KTepH8 flJlH TpaflHqHOHHHX CyXHX KOJIÖ8C.
B TaC^Hqe 2 npUBefleHH cpaBHHTe.ibHae flaHHue, xapaKTepHayromne Be/tunHHy pH cpeqn h 
KOJiHnecTBO HHTpoaonHrMeHTa npHMeHHTeJibHo k TeM *e cpoKSM. Taßjmqa ff 2

rioKasaieJiH
(F a c t o r )

pH Cpeflbl
( pll of medium ) 
KOJlMUeCTBO H H T p O S O -  
n a r M e H T a ,  %
(amount of nitrasspi#- 
l i n t , % )
KOJIHtJeCTBO H H T p H T a ,

Mr %
(amount of nitrite, %)

|KoHTpojibHnit oCpaseq I OnHTHtift o0pa3eq
 ̂ (Control «ample) (Kxperiment sample)

ICoapeBSHHe 30 cyTOK ICoapeBamie 20 cyTOKICoapeBaHHe 30 cyTOK
[(Hlpenin^ for 30 day« ) |(Ripening for 20 dayal (Ripening for 30 days )

5,85-5,95 5,60-5,70 5,30-5,40

23,0-26,1 42,2-43,2 39,1-41,6

c ji e fl h 0,82-1,10
(Trace«)

KaK BiiflHO M3 TaßimuH ff 2 BBefleHHe b  rfapm CaKTepnaJibHux KyitbTyp noaBOimeT nojiyrntTb 
npoflyKT c coKpameHHHM cpoKOM coapeBSHHH (20 cyTOK), TORHe noHa3aTe™ KOToporo, k s k  
pH cpeflu h KOUHtiecTBO HHTpoaonHrMeHTa Jiytime, qeM qua npoqyKTa qjiHTeubHoro co3pe- 
b b h h h , h o  6ea KyiibTyptj. OcTaionHoe KojinnecTBo h h t p h t b  b  nonycyxoft KOJiöace ßonbine, 
qeM b  cyxoft. OflHaKO o h o  nonra CTpoe MeHbme qonycTHMoro no HopMaM. flenHne Taön ff 2 
eme pas noflTBepumaioT nononcHTeJibHyio poiib ncnojib80B8Htffl MOJionHOKHCjiux ßaKTepwft npH
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npon8BO,n,CTBe nonycyxiix KOJidac. Tskum odpaaow, mo*uo ncuiernTb ne'ieci.oopasHHK nwpoKoe 
paaBHTue npon3B04CTBa nojiycyxnx KonueHHX w bhjibhhx KOJidac g coKpameiiHuv, BpeweneM 
TexHOJiornwecKoR odpaooTKM. OdpadcTKC noBepxHoeTH klJiObchhx Cstohob cyxHMH ,npo**eMH 
npeciie.nyeT ,n,Be pe.™ - npoTHBonnecHeBoe w nHTHOKHOJiHTeJibHoe flefloxBHe ppou*eH. .Icnontr 
BOBaHMe npoTHBonjiecHeBtrx ppousef? ,i(jih odpadoTKH noBepxHOCTK npoflyKia BMecio KonneHUH 
noaBOJiHeT nadeKSTb naflennH yCBoneMocTW dejiKOB npopyicra. noJiyneHHHe usHHue no o:.,hho- 
KHCJioTHOMy cocsaBy HHiepecHO cpaBHHTb c npepjimiceHHoR DKcnepTHHM komhtgiou MO h pe~ 
KowenflyeMotl HHCTHTyTOM nsiTaHHfl Ai'vH COOP "H.peaJibHoii" inKanoft 8mhhokhcjiot. B Tadjinpe 
IP 3 flana opeima a#eKBaTHOCTH aMHHOKwenoTHoro cocTeBa riiflpojniaaTa bwwhokmcTOTHOMy 
cociTaBy "HfleaJibHoro" deJixa b hocth copepscaHHa a neM HeaoweHMMux 81/hhokhcjtot. 
IIojiytieHHHe peHHbie CBH.neTe/rbCTByioT o tow, mo deiiRH Mflca, TaKice kbk n fleiiKM ctpux 
KOJidac rio CBoeMy aMHHOKHCJioTHOMy coCTaBy dJiwaKH k ycnoBHo npHHHTuM "HfleaJibHHM" den- 
KaM. KaK BHflHO H3 TadJI. IP 3 BNXOfl 8MMH0KMCJI0T B rtlflpOJIH3aTe flJIH KOn̂ eHUX KOJidac 
cjrinecTBenHO MeHbrne. OtieBWflHo sto BBJiHeTCH pe3y.nbTaT0M XMMinecKoro b36HMohg5*ctbhb 
BemeCTB C HeKOTOpHMM K0Mn0HeHT8MW KOriTHJIbHOrO fltma.
nojie3HoCTb Hcno.nb30BaHJtfl daKTepnajibiiux KyJibTyp b TexHOJiornw nojiycyxnx KOJidacHux 
M8fleJin!i nowwwo nx bjihhhhh hb BKycoapoMaTnnecKne CBOftCTna, b aHauHTeJibHoIl wcpe onpe- 
fleJiHeTOH hx cnocodHOCTbio yJiymnaTb csHHT8pno-rnrHeHHHeCKoe cocxo.HHiie npoflyKia, no- 
CKOjibKy oh He noflBepraeTCH nacTepH3apHH. Xopouiee npe,ncTaBJieHne no aTOMy noBo,ny ,na- 
eT TadJi. ff 4_.
nojiyxjeHHue flaiiHae CBWfleTejibCTByiOT o cnocodHoexn ¡icnoJibayeMux KyJibTyp nô aBJiHTb pa3- 
BMTHe C8HHT8pH0—nOK8 3aTeJIbHHX dHKTepHft (k ¿0 CyTKBM npOHCXOflHT OTKHpaHHe 08KTepnft 
rpynna RiimenHoft na'ioHKM w daKTepHfl rpynttu P i ,'JuC^ l'tLs, , Tor^a kbk b kohtpojibhom 
odpaape ohh BCTpenaDTCH h hs 25 cyTKH).

A m h h o k h c j i o t h
(Amino acid)

TadJUHja ff 3 Table No..i

I BHyTpeHHHH nacTb I HapyHHuft CJioft
| (Inner part) | (External layer)
! BHJieHan KOJidacft KorrceHan KOJiCaca! BggeHan koji lKongejjggca 
| (raw dried . (raw amoked . (raw dried . (raw amoked
. sausage) * aausace) 1 saubtj’«) ‘ wajf age)

......  % IBHXOfl 1 % |BHX0fl| %,B THfl- KBST- rHflpOJIH afleKBaT_ B THfl- BfleK- B THfl aneK- pojiw— Ihocth IsaT Ihocth | pojiHaaT bbt-----
| BHXOfl 1̂ 5 afle- IBHXOfl BI- -- rHflp--aaT Mr/r| 88T 
Mr/r {% of

pOB!H— Ia a T —. . . .  . Mr/r HOCTH laaT
.d.qu.-'6enK8 ! ( % , f ideiiKa ! Mr / r  !H0 ™

IdeJIKB ! Cy) . i«daqiiacy)i t1 . Irtojntnl (5! of
( o u t l e t  ( o u t l e t  ( o u t l e t *  ( o u t ? e t * d * q u o c
| after I ] . f t e r  ( | ofter |q u , C y > ( ofter,

hydro-
| ly o io  | |
mg/| if

_ _____ __________ ______________ I y r o t e l  J__________ [
WaOJieai^HH ( I oo leuc ine  ) 36,1 9 0 ,3

(Leuc ine )  5 1 ,3  7 3 ,3
■KHaHH (L yo in e )  6 4 ,5  117,6

MeieoHHH+ i ĥcthh  2 7 ,5  5 0 ,2
(M eth ion ine+Cyatine )

Tnpo8HH + (jjeHHJiaJiaHHH 6 3 ,3  105,5
( Th y ro « in e . l . « la n in e )

T PeOHHH (T h r e o . in e )  32 ,7  PI ,6

^PWnTO(j)SH (Tbyptophon 9 2 ,3
Bbjihh (Volin .) 3 7 ,4  5 6 ,0

hydro- 
lyaia J 
r \g /g  ef 
protei n!

hy dro- 
| lyuio | 
mg/g of 

Iprotela |

hydro-!
mg/g of
brotel434,6 85,6 32,7 8270 32, i 80,2

4P,6 69,4 50,0 71,5 46,8 67,0
62,2 113,3 58,9 107,0 51,0 92,8
24,6 70,3 16,3 46,6 21,3 61,1
59,6 99,4 56,4 94,0 5o,0 91,7

30,7 71,7 31,4 78,5 23,7 59,4
P,4 83,7 9,2 92,3 8,5 8u,5
30,4 60,8 37,2 74,4 33,5 67,0
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O ö p a a q H
( Stamp« )

TeÖJimja k" 4 (r<bieR' 4)
BpeVH C M0M6HT8 0ÖU(3H OÖCeMeHeHHOCIb, Ko ji-BO WOJIoqüO-. q p rttn ia p  r n m n . r  
H 8 0 M B K H  (papilla B 's TtjC. Ha 1 T tiiSpma KHC.'IHX KMKp00p-![ ' r P y nn-u -

...  ' --------' ■ • P r » » f « c f  s f  ¿ r u i n ’oöonoMK.y CcyTKii)|
(Time frnm mement (The generst ]u*ntity 
ef filling u[> the. of mi c ré® rgsni zm *f 
c*ver by sausyge- thousand at 1 g of 
meat) (34 hours) ! sausage-meat)

!

raHM8M0B 
b  T n e .Ha 1 r(jfl pina
(Quantity 
milk micr®

and at 1 g 
• f « aut» «je-me at )

• f m* urt p r ^ P• r^aaizhG .lO U . V ufc-

K O H T p O J I b H H f t  
( CentraJ )

CHpoR (jiapnj
Q r « w  s su 8 a g ^ - m e s t )

15
900

54.000
20 82.000
25 64.000
30 43.000

600 + +
10.000 + - f

22;000 + +
27.000 - -

18.000 _ __

O n H T H H t  CHpoft $apni
( Bxperiment ) (r,M « • « » age-jmeat )

15
20
25
30

l.e o o 1 .000 •k A-

64.000 28.000 +
93.000 32.000 - -

57.000 36.000 - -

36.000 32.000 _ _

B U  B  0  J ,  U :
B  peay.fiBTaTax 3KCnepnMeHTaJibHHX HCCjieflOBaHUÄ npHXOflHM k BHBOfly, mo cynjecTBeHHHx 
pa3JiHtiHÄ g Bfcjxoße aMHHOKHOJioT B rHflpojiH38T flJiH nonycyxoft h cyxoË KoaCac He oönapy- 
SMBaeTCH. OCHOBHBaHCb Ha OTHOUieHHH ÖeJIKOBHX BemeCTB K fleitCTBHIO nHlueBapHTeJIbHHX
(JjepMeHTOB, Momio nouaraTb, roirçeBafl qeHHOCTs CeJiKOBax KOMiioHeHTOB Rapina nojiycyxnx 
KOJiöac öiinsKa k Toft, KOTopaH xapaKTepHa rjik TpaflHqnoHHHX cyxHx Konöac.
OTMHpaHHe caHHTapHO-noKa3aTeJibHoft MUKpocfniopa k 20 cyritaM eqe pas noflTBepsAaeT no- 
jiosmeJibHyio pojib HcnojibaoBaHHfi mo^ohhokhc ĥx dsKTepHÄ npa npoHsBOflCiBe nojiycyxHx 
KOjiöae.
PeKOMeHflyeMHe KyjibTypa: c/-p fan tQ ium  (nraaMw 211 n idthmm 2211) U ia cetifa cttS _22 
h fleHHTpHjiHqHpysoiqHß niTaMM 171^. CQSecéfói'aus (mr.883) flonymeHn k npHMeHeHpno opra- 
H8MH aflpaBOOXpaHeHHH.
TaKHM oöpaaoM, HecœaBH noq coMHeHHe HeoöxoAHMocib saiuiaHHpoBaHHoro yBefliraeHiifl 
oöteMa npoH3B0flCTBa cyxHX cupoKonHeHnx kojiöbc, mokho nouaraTb qenecoodpaaHHM iuupo- 
Koe paaBHTHe npoHsBOflCTBa nojiycyxHx KorraeHHX m BHJieHHX KOJiöac c coKpasqeHHHM BpeMe- 
HeM TexHOJioricqecKoft odpaöoTKH.
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