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Studies on vitamin contents upor the introduction of modern lines for the manufsactlure of

Sterilized meat and liver pastes

A. DASKALOVA, 7. TSVETKOVA, 1. NEDKGVA

Neat Technolopy Research Institute, Sofia, Bulgaria

The contents of vitaming B.y H?, A and B were studied in raw materials and the ready pro-
duct. The per cent losses in the individual technological steps were caleulated, upon the
Application of an accelerated technology for the production of liver and meat pastes,
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5 Wurden Untersuchungan uber den Gehalt an den Vitaminen B1, 82, A und B im Rohstoff
g in Endprodukt durehgoﬁihrt. Dabei wurde der Verlustprozentsats in den einzelnen

% -
°°h°°l081pqhdn Etagpen. bei Anwendung einer beschleunigten Technologie fur die Her-

ag :
.11‘“’8 von Fleischleberpasteten berechnet.
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Etude sur 1a teneur en vitamines dans les pAtés steérilisés de viande et de foie, fabriques

sur des lignes modernes
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Institut de recherches sur la viande, Sofia, Bulgarie

. .’ - :

On a etudié la teneur en vitamines B,, B,, A et & dans les matiéres premiéres et dans le
el P .

pate fini. On a evalue en pourcentage la perte dans les différentes &tapes technologiques

en utilisant une technologie intensifiée de fabrication de pAtés de viande et de foie.

Woccaezio BaHue COZEpRaHUA BUTBMWHOB [IPW BHE IDEHWYW CO BPEME HHHX JIMHUE AJA TPOM3 BOZCTBA Crepu-~
JIX30 BA HHHX MACONEYEHOUHHX [MaliTeTOB

A. JACKAJIORA, E. IBETHOBA, J. HEJKOBA

MucruTyr MacHo#t npounmyeHHocty, Cous, boarapus

Hcenenoeaug cozepxaline BATAMUHOB Bi' Bz' AuE B CcHphe K ['CT0BOM NpPOjyKTe. BHUMCIGHH npo~
IeHTHHe NOTEpU HA QTAENBHHX TEXHOJNOI'MUECKUX BTENax, [pW MCUOJb30BIHUW yckopeuHo#t Texwono~
MM ANA NMPOU3BOZCTBA MACONEYEHOUHHX MNAUTCTOB. '
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o» A, and B, and the trace elements Co, ¥o,
Banufacture of the meat and liver paste 'Apetit’

logy in paste production.

The preservation of vitamins B,y B and Zn, in the

points out the advantages of the new techno-

Farther advantages of the new technological line,
lowereq temperatures in the processing of the raw
o Sterilization, and the

decisive for vitamin pressrvation, are the

materials, the pH values of the paste

prior
high degree of mechanigation of the technological

line.
}rﬁﬁﬁsding from the results obtained, we could state,
chn

that the paste prepared by the new te-
Nology im a high qualiity food of a high biologi

cal value for the consumer,
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