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A STUDY IHTO THE INFLUENCE OF ADDED MILK. COPRECIPITATE OH SAUSAGE MEAT PROPERTIES AMD 
COOKED SAUSAGE QUALITY

I«A»ROOOV, A.P.ROSLOVA, S.ALHUVAGE, V. A.YASYRKVA AUD T .G. DEN I SKIN A.
\

The Moscow Technological Institute of Meat and Dairy Industrie. Moscow. The USSR.

Investigations to study structural-mechanical properties of raw sausage meat, output 
I* qualitative characteristics of cooked sausage with different ratio of muscle pro­
teins L defused milk kopretsipitate were conducted.
Based on complex evaluation of cooked sausage quality, optimal quantaties of added ... 
into meat sausage were determined according to the kind of meat.

®b wurden die struktur-mechanische Bxgenschaften des rohen Fleischbrätaß,die Ausbeute

VON MUiGHKOTOA7.TPITAT AUF DIE BRATEIGKNSCHAFTEN UND AUF DIE QUALITÄT DKR BKUH-

^ “1 die qualitative Kennzeichen der Brühwurst bei verschiedenen Anteilen von MuskeleiweiB 
ßslöstem Milchkopräzlp1tat untersucht.
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ETUDE DE L'INFLUENCE DU COPRÉCIPITÉ~DE LAIT AJOUTÉ SUR LES PROPRIÉTÉS DES VTAwpES 
HACHÉES ET LA QUALITÉ DES SAUCISSONS CUITS.
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On a étudié des propriétés de structures méouniques de la  viande hachée crue, le  rende­
ment e t l e s  in d ices  q u a lita tiv e s  des Jauoissons c u its  avee la  proportion d ifféren te  des 
albumines de muscles et du cop récip ité  so lub le de l a i t .
Sur la  bas» de l'a p p réc ia tio n  complexe de la  q u a lité  des saucissons c u its  on a é ta b li  
des quantités optim ales du cop récip ité  ajouté à la  viande hacheé en tenant compte de la  
q u alité  de viande.

HœJIF.ÏÏfifiAHHÆ  M I -l i lH M  ilO M B JiaE M Q rO  M QffiH H Q rO  KOlIPJiiiGITH-TTATA HA CBOh CTBA 'i‘APÜIKÜ H liA ’lXiCTBO 
BAP3M KOÆGAC

M .A .P O r O ü ,  A .P O O IO B A , 'C .3 J IL X y B E t 'l r 0 i I ,  B .f lC U P E B A , T J lp M C i iH H A

MOCKOBCKHÜ TeXHOJIOI'H'ieCKHË HHCTHTyT MHCHOË H MOJIO<IHOK npOÎ.'THWJIGHHOCTH, I'. MOCKBa, GGCP

lIpoBejienu HcnJiewoBaHHH iio H3yHeHKio CTpyK'rypno-MexamiqecKHX c b o m c t b  caporo $apuia, BHXOfla 
h kemeotbeHHUx ¡iOKaaaTe/ieü rnpeHHX KOJiôac c pa3;iHTHHM cooTHomeHnervi Muraeanux Pe/ncoB h 
pacTBopHMoro MOJioqHoro KonpeoHnHTaTa.
Ha ocHOBanHH KOMnaeKcnoË oneHiw KaiecTBa BaxjeHux KOJiPac ycTaHOBJieHH ûimiMaflMiHe ko/ui-  
qecTBa .noOaBJiiieMoro b ÿapiu KonpeuffiiHTaTa c yaeTOM Biwa mhcb.
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M i a P 3 A K : ?:_gjt.;,fl;nH ~c5A^.rs:.!cro xrrpEinrr.rrATA ha c b p : ¡t t r a  c a p ;:-;:* •*
M H ECTBO BAPi m x  KOJFAr.

■I.A.FOrCB, A.n.POCÍOBA, C.3JiHyB5rj5, T.r.aáinCi£'íHA, B.A.Í1CWPHBA

‘“Oc ko bc k ii?. TexHOAormecKirt! hhctüt^t mhchoJ! ii uojioshoä npcMauxenHOcra, r.MocKBa, CCCF

Opean ueaoro psaa npaMeHHenux b Hac.onsiee speun saMen,lienet*. uhchux ÖeaKOB bcg 
ÖojiBuiee npn3H8Hiie nonyna-OT npenapaiu moaovhnx öejixos. ílpenuyiüccTBOM Taraix KOHueinpaTOa 
hbjiH8tch b nepByio onepeaB BucoKoe coaep:ionne Öcjikb. KoanneKCHoe ncnoAB30B3H;ie K.aeiiHa 
11 osibopotohhux öeJiKOB, coaepsiaanxcH 3 paciBopiiMOM KcnpemiriHTaTe, n03B0AHeT iicnoj¡B30BaTB 
ero b KawecTBe ÖenKOBux aoÖaBOK lipa npo;¡3BoacTBe mhchhx npoayicroB.

OflHaKO Bonpoc, CBH33HHUÍÍ C BHHCH6HI16M BAHHHHH KOAHMeCTBeHHOrO C00TH0U6HHH MhHäemMX 

H m°J io th u x  ÖeJiKOB aa c B o ic iB a  .jSapiueK n rn o B o ro  npoayrara, Hayqeu HeaocTOTOHHO.
B HacTOHinefi paöoie npiiBeaeHu aaHiiue cepaa MoaenBHhix onuros no ii3roToiui9Hnio Baponbix 

KO-nöac c ÄOÖaBJieHHeM KonpeunnuTaia b pa3AHVH«x npouenTHux coothociöhhhx k Macee MHCHoro 
<í>apma.

OöieKTOM HccjieaoBaHHH cnyxnno oxnasACHHoe roBHXBe mhco I copia, a Tarase HeauipHan 
0BHHHH3, npOAOAISH T8ABHOCTB 8BT0AH3a KOTOpHX C0CTaBAHA8 96 H3C0B HOCAe yÖOH npH Teune- 
paiype 0-2 C. B KaMecTBe aoö8bkh HcnonB30B3AH mojiohhuü KonpeuHninaT, H3r0T0BAH8MHi*. no 
TexHojiormi, pa3paÖ0TaHH0ii Ka$eApoil TexuonorMH Monoica «Tirilla. C yneiOM coaepxaHHH 
öeJIKa b KonpeminHiaTe pernapaiaunH npoBoaimacB b cooTHoaeHiiH 1:2.

MoaejiBHue (papuni totobhjih Ha ocKOBe tobhahhu h cbhhhhh c aoÖaBJieHHCM onpeAenennoro 
KOAuqBCTBa Konpeunnni3Ta. K onmhmm o(1pa3uau aoSaBAHAH 5;I0;I5 h 20% Konpeunn«T8Ta,

TopiäK npeABapineABHO BoccTaHaBniiBanH b Boae. PeniApainpoBaHHae MononKue KonpeuHnmaiu 

ÄOÖaBAHAB B y K 3 3 3 HHHX KOAHHeCTBaX B ÖapiD H3 paCHeia 38MeHU COOTBeTCIB6HHO 15,30,45 n 60%
êca. KoHiponeti cnyjsnn 0Öpa3en, coaepisauniit toabko  mhco. Upii H3roTOBneHHH moacabhhx ti>apaeK roBHAHny hah cBHHiiny H3MenBH8AM Ha Bonnue c anaMeipou peiueirai 1,5-2 mm, k  h3M9ab-

49HH0Ü Macee Ä0Ö8BAHAH nOCOJIOMHy« CM6CB H BHAepXHB3AH B nOCOAe B TOMeHHe 12 M8C0B npH 

T8MnepaTyp9 4°C. BbiaepsaHHOe b noeone mhco noaBeprann BTopnnHOMy H3MenBneHHio Ha roM ore- 

^ o a T o p e . B npoijecce H3MenBHeHHH k  mhcho?. Macee aoÖ3Bahjih cooiBeTciBysnnee koahhoctbo 
BOCCTaHOBAeHHOrO MOAOMHOrO K0npeUHnHT3T3. KOAÖaCHUii $apni H8ÖHB3AH B OÖOAOHKy H A8A66 

BCe nocneayioinHe lexHOAOrunecraie onepanHH, bkaioh3h repMooöpaÖoiKy, npoii3BOAHAH b coot-  
b stctbhh  c aeflcTByiomeíí TexHOJiorHet!.

BpHHHMaH BO BHHM3HH6, HIO BUXOA K0AÖ3C H T3KHG B32CHUe nOK83aTe.BH CBOÍÍCTB TOTOBOrO 
nPOAyrara ksk cohhoctb, KOHcncieHUHH, mohoahthoctb 33bhcht ot CTpyrarypHO—MexsHHMecKHx 
esoficiB h X8paKiepa cbh3h BJiarH b mhchmx cncieMax, 6uah npoBeaeHu HccAeAOBaHHH no nay- 
êHHio AHnKociH h BOAOCBH3UBa¡ouieií cnocoöHocTH cuporo $apaia, a Tarase ycHAiiñ cpe3a h boäo- 
CBH3HBaiomeK cnocoöHocTH roTOBoro npoayrara.

Ksk CBHAeTeABCTByiot aaHHue, npHBeaeHHue b Ta(5AHue I, BOAOCBn3UBaioin8H cnocoÖHOdB 
roBHKBero $apua c pa3AHMHMM coaopisahhcm AOÖaBAeHHoro MonovHoro ÖeaKa ociaeTCH hs 

ÄOCTaTOMHO BblCOKOM ypOBHe. Hcn0AB30BaiIHe MOAOMHtJX 6eAKOB, HMeromHX pH 7,2-7,6 npilBOAHT K 
yBeAHMeHHK) pH b $apoie, coAepisamero konpeunnHTST, ao 6,5-6,79, mto HecoMHSHHO cicasuBaeTCH 

B°AocBH3biB8nneR cnocoöHocTH $apma.
HapHAy c onpeaeAeHHeM BOAOCBHSHBaioneii cnocoöHocTH HccAeAOBaAH AHnnociB $apuia. 

jA B T am  onpeaeAeHHH AHmcociH rosrasBero $apnia, npeACTaBAeHHBie b TaÖAHue I, c b h a s t s a b —
K ^1°T 0 •'’OM, q io  3aMeH8 M3CTH MblffieMHUX ÖeOKOB KOnoeUHnilTaTOM B npeaenax 10% HB npHBOAHT 
0 CIiíisteHii¡o 3Are3HDHHtix c b o Kc t b  líapmeíí. Oahoko npn yBeAHMeHHH aoah iconpeunnKTOTa ao 15%
B ° TtleTAHBO BUHBAHeiCH nOHHSeHHe 3T0r0 nOK338 T6AH. Ü0A0(5lI3H 33B1ICHM0CTB BMHBAGH8

p iI33f'ieHHH CBOficiB cbhhoto  Rapina ( TaÖAHaa 2 ) .
¿eiUiOBaH oöpaÖoiKa, BH3biBaH H3MeHeHH0 MuiueMHhix ö g a ko b , 0Ka3UBaei bahhhhb Ha KanecT- 
He X8paKTepHCTHKH MHCHbix $apineK, coAepsamnx KonpeunnOTar.
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n pH H3JM6HMH B0Ä0CEn3UBf)..'.;ui“ CIIOCOfiilOCTH BBpeHUX KOJIÖGC H3 rOB HU M CBUHHHU C 
po3JiMMHb!M coÄqpxaHneM mojiouhoto oejina .ycTOHCBJien donee bucohhH ypouom. axoro noKaaoTejin 
c yBejiHseiiHeM ooaepscuHiin KonpenamiTaia.

yKa3amiuli poayjiBTaT cbkaoixjnsciByeT o tom, hio BB6ACHM6 b ipapm mobouhux.denKOB, 
oÖJiaAaiontHx dOBBineit CTadHJiBHOCTLio k xonjiOBOiay bosaoEctbhio no cpaBHGHMio c öeJiKaaii muh s n no ft 
tkohh5 oöecneMMBaioT ÖOJiee bmcokmK ypOBshb BOAOcsnaaBaioaieii cnocodHOciH chct6mh noojic 
TemiOBOii oöpaöoiKH.

ZlJIH OÖfceKTMBHOfl 0U8HKM K0HCHCT6HUMH TOTOBOrO IipOflJKTa OnpOSÖJlHJlil yCMJIHe Cp033.
Hpn bbgaghmu b cucTeuy KOflpeunmiTaTa cHn:jaeTcn Mexannnecitan nponnocTB KOBöaciiux hbacjihE . 
ConocTanJienne axoro n o n aaa iojih c a8Hhhmh opraHOJicnsnnecKoii oueHKH (raÖJuma 3 ) ,  AaeT 

0CH0B3HH6 CUHT3TB, UTO npii 3H0<ieHMH yCMHHfl Cpe38 3,8*10^  Ila ÄJIH rOBHflHHbl H 3 ,3*10^  Ila 

AJ1H CBMHHHb! KOHCHCT6HUHH lIQJiyUKSa ÖOJiee BbICOKyiO ÖSJUlOByiO 0U9HKJ» yBejIHUeHHÖ COSepsaHHH 

AOJ1H MOBOnHHX ÖÖJIKOB BHUie OHTMMaABHOrO np6A6JI8 npBEOAHT K H0KOTOpOläy paapUXJlöHHlO CTpyK— 
Typw.

SaHHue BH3jajn,H0fi oueHKH UBeTa kojiösc (Tadjinua 3) cBiiacTejiBCTByioT o t o m , mo 
KompojjBHhie o(5pa3Ubi ÖajiH Öojiee hhtcuchbho OKpameHH. C jbcjiimeHHGM coaepKaHHH mobouhhx 
ÖeflKOB b npoflyrae HiiTeHCMBHOCTB uBera yMeHBiuaercH. OiMeueno, uxo bbeAehhe b [tapin Bapenux 
KOJiöac paciBopiiMoro KonpeunnnraT8 b KOJinnecTBe 20% npuBOAHT k 3HavnT0BBHOMy ocjiadiieHKB
O K p S C K H .

no BKjfCOBblM S0CTCMHCTB8M Ha.’lÖOJie0 BUCOKH0 daJUIOBHe OUHHKH nOJiyVMHI OÖpa3UU c coaep- 
JK8BH6M KonpeunnHiaxa b KOJinneciBe ao 10% aan Koaöac ns roBflaHHbi n oöpasuu c coaepjsaHHOM 
KonpeurniHxaTa b KOBHuecTBe ao 15% aan Koaöac ns cbhhhhu.

3 xoae opraHoaenrauecKoE oueHKH y ctohobjiö ho, uto aonycTHMuii npeaea aoöaBaenHH uo- 
aouHoro KonpeuHrimaTa k ronnanne cocxaBJineT 10%, a npu coueianMH cbhhjiiih c mojiohhhmh 
ÖeaKSMH Moser du iB  yseaiiveH ao 15%.

IföyHeEO b j i h h h h s P33 a h h h h x  cooiHoraeHHE MunieuHux ÖeaKOB h m o j i o h h h x  KonpeunnnTaTOB aa BO’ 
aocBH3HBaiomyB cnocoÖHOCTB, aare3H0HHHe c b o Sc t b s  HoaeaBHHx $apmett, a TaKxe crpyKiypHO-Mexa- 
HHuecKHe c b o E c t b '3 h  opraaojienTHuecKae noKa3areaH Bape h h x  Koaöac.

Ha 0CH0B3HHH KOMnaeKCHOi! oqeHKH KauecTBa BspeHMX Koadac.ycraHOBaeHH onraMaaBHue Koaa- 
aecTBa aodaBaaeMHX b $apa KonpeuanaiaxoB c yneiou Baaa unca• IlOKasaHO, hto aonycTHMHft npe­
aea aoöaBKH KonpeuanaT8T8 k roBnaaHe cocTaBanei 10%. Ilpa coveiaHaH cbhhhhh c mohouhhm 
K0np8uanns8T0M, KoaauecTBO nocaeanero Mostei Öhtb noBameao ao 15-20%.

XapaKTepacTHK8 CBOficiB $8pnia a roTOBoro npoayKTa b saBHCHMOCTa ot aoCasaeKKoro Konpeuanaxaia
C h a racter istics  o f  Comminuted Meat and Ready Product

Tadaaua I 
Tahi® I

Properties due to Added Copreoipitate
i KoanHeciTBO bboahmoto KOnpcnanaxara, %

Odsera accaeAOBaHHHi I!oKa3aTeaa i n ... . ... , „ 'J S Quantify of Added C opresipitateIn vestiga ted  Object j C h aracteristics |
rOBHUHHA BESP
BoaocBH3HBa»uiaH 
CHOCOdHOCTB, %
Water bind A b ilify

JlanKOCtB, *10^ Ha 
S tick in g  A b llify

0 8 p a
Comminuted Meat

roroBbia npoayKi 
Ready Product

BoaOCBH3HBa»aaH 
CnOCOdHOCTB, % 
Water bind A b ilify

ycHaae epasa, ’IC Ha 5,2Shear E ffort

0  r
, _ _ T

1 0  - j ' b " T 2 0

7 1 , 5 5 7 1 , 3 0 7 1 , 6 2 7 0 , 9 ? 7 0 , 7 7

1 , 0 8 1 , 1 8 1 , 1 0 0 , 9 7 0 , 7 4

5 2 , 8 4 5 3 , 4 9 5 7 , 6 3 5 8 , 4 8 5 8 , 9 7

5 , 2 3 , 8 3 , 6 3 , 4
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XapaKTepHciHKB gboRctb fjapuia a roi-OBoro npoAjKTa 
h asiiiiCMMOCTH ot .nodaBJieHHOro Konpaun nil Tara TaOJinua 2

C h araoteristies of comminuted meat and ready product Table 2 
prop erties due to added cop rep islta te

T i KOJIHVeeTBO BBO An MOTO KonpeunnnT8T3 • l/o
OCteKT HOCJieA0B8HHH ! IloKa3aTajin 1 Quanity of added Copreslpitate,
In vestigated  Object j C haraoteristies 1 — 

1 o ! 5

1 1 1
t-i O
 1 l 1—1'in 

1 M11—
, 20

CBHHHHA pork

 ̂ a p in
Comminuted meat

BOflOCBH3HB3iOlHaH 
CIIOCO6HOCTB, c/o 69,40 69,21 69,18 69,14 68,83
V/aterbind a b i l i t y

JIumrocTB, -IO^na P 1,31 1,35 1,36 1,29 1,22
S tick ing a b i l i t y , Pa

roTOBufS npoflyKT 
Beady produot

boaocBn3UBaiotnaH 
CnOCOfiHOCTB, %

Waterblnd a b i l i t y ,
55,41 57,42 60,65 62,77 64,49

ycmiue cpe33, ’ I04na 5,8 5,3 4,3 3,3 2,5
Shear E ffo r t, *10 Pa

Opraiio^eriTH'iecKHa noK33aTeJin BapoHbix KOJiO'ac TaOJinue 3
O rganoleptloal C haracteristics of Cooked Sausage Table 3

KojIMtjecTBo "j n O K 3 3 a T e i H  K 3 M 3 C T B 8
SOSaujiHeMOro ; Q uality C haraoteristies
K°npemiiMTaTa, % j_________ _________ ____________________ r ---------Quantity of Added j y B6T j 3anax , KoHCHCTaHanH i Bk jc°P res lp lta te , f> i Colourj Flavour 1 Consistence i Taste
--------------------------- I _________ i ______ 1 ________________________________!-------------rOBflMHA BEEF

0 4,6 4,2
5 4,5 4,2

10 4 ,4 4,1
15 4,0 3,8
20 3 ,4

4,2 4,0
4,3 4,2
4,5 4,4
4,0 3,5
3,5 2,8

0 4,6
CBHHHHA

4,2
5 4,5 4,2

10 4 ,4 4,1
15 4,2 4,0
20 4,0 3,6

PORK
4,1 4,0
4,2 4,1
4,4 4,3
4,5 4,4
4,0 4,0

T --------------j ripoflno'miTeJJBHaH j OU0HK3
■ j Preference Mark

i

4.2
4.3
4.3  
3,8  
3,0

4.2
4.3
4.3
4.3  
4,0




