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there were found regularities In changes of mono-Baccharids, free amlnoacids, volatile 
Carbonyl compounds during production of cured meats.
Correlation between quantity of volatile carbonyl compounds and flavour of cured meats was 
4otermined.

was shown that accumulation of substances Influencing flavour of cured meats is connected 
^ t h  penetration and distribution speed of curing salts in muscle tlBsue and changes in its 
otructure. Combination of mechanical Influence on meat find its injection with polycompo- 
bent brine contributes to quality improvement of cured meats.

gSÖägs. der Pökelung und Wärmebehandlung auf den Gehalt von Karbonylverbindungen und 
— S^QUali-hS» gepökelten Bleischweren
A,BOlßCHAKOW, ff.DRAGIHA, I.GRIGCKJBWA, A.SABA8CHTA und H. ESTEBESOV
^akauer Technologisches Institut für Plelech- und Milchindustrie, Moskau, UdSSR

Coeetzmasaigkeiten der Veränderung ai von Monosacchariden, freien Aminosäuren, fluchti- 
611 Carbonylverbindungen wurden bei der Herstellung der gepökelten El ei schwären festge-

Menge der flüchtigen Karbonylverbindungen beeinflusst das Aroma der Pökel waren.

^^•*imentell konnte nachgewiesen werden, dass die Ansammlung der Geschmacks- und Aroma- 
*otfe in Bökelwaren von der Geschwindigkeit und Verteilung der Lakestoffe im Muskelgewebehbd von Veränderungen dessen Struktur abhängt.

** ̂ rbindung dar mechanischen Einwirkungen mit der Injektion von zusammengesetzten Laken
v«*bi,8®«rt die Qualität der gepökelten Fleischwaren.



IHEIPMCE DU SAUMURAGE ET DU TRAITEMEKT THERMIQUE SUS LA TENEUR KK COMPOSES ETGITIES PB 
CAHBONYLE HT LA QUALITE DES PRODUITS CARNES.
X.S,BULCHAKOV,V.V. DRÂGUINA, I,A.GRIGORIEVA,A'.<?.ZABASCHT A et M. A.ESTÉbESSOV.
In s t itu t  technologique pour l ' in d u s tr ie  de Viande e t  de lait,Moscou,URSS.

On a d étecté la  régu lar ité  du changement des mono s ac c har ide s , de s amino—acides libres,des 
composés v o la t i l s  de oarbonyle au cours de la  fab rica tio n  des produits carnés salés';

On a déteoté l'interdépendance des quantités des composés v o la t i l s  de oarbonyle avee 
L-arome des produits carnés s a lé s .

On a é ta b li que l'accum ulation des m atières qui conditionnent la  saveur e t l'arome des 
produits s a lé s ,e s t  l i é e  à la  v ite s s e  de la  pénétration  e t  de la  d istr ib u tio n  des substances 
de salage dans le  t is s u  musculaire e t le  degré du changement de sa  structure.

la  combinaison des actions mécaniques sur la  viande e t son in je e tio n  par la  saumure 
multicomposante favo r ise  l'am éliora tio n  de la  q u a lité  des produits oam és sa lé s .

8.6

BJEÎflH:® riOCOJIA M TEITJIOBOfi OEPAEOTM HA LiOflËPEAHiIE KAPEOHMbffiJX cOE î/lHEfl/lg 'A 

ItA’ffiCTBO MBUHHX COJIEHHX .JBflEJMfl

A.C.E0JM1AK0B, B.B.JIPArffilA, M.H.rPiîPOPbEBA , A. V . 3AIA1IITA, M.A. 3CTEEEU0B 

ÀfcCKOBCKtlft TeXHOJIOrMUeCKHÎt HHCTHTyT MHCHO?!: h MOJIOUFIO'i npOMHfflJieHHÔCTW, r .  Mockbs

B h HBHSHH BBKOHOMepHOCTH M3MSH6HÎÎH MOHOC axapilflOB, CB0(50D,HHX EMHHOKHCJÎOT, JICTJ 
w h x  KapdOHMbHbix coeflHHenHfi npH npoMssoftCTBe m h c h h x  cojiem-îx :T3,u,eiK̂ .

BtjH3.TieHa B3EHMOCBH3b KOJIOTeCTBB -ïïeTyWX KSp<50HHJIbHHT COeiVffleiWf» C P.pOMBTOM 
MHCHHX COHeHHX HBUeJIHfî.

ycTSHOBJieHO,. UTO HBKOnJieHKe BemeCTB, ofiycjisBJiUBaraiHX BKyc h spoiraT ccïïeHSX 
wafleJiiïft, CBH3BH0 co CKopocTbio npoHvtKHOBeHMiî w p3cnpea,eieHvrH nocojiouHwx BepecTB 5 
MtuneuHoft TK3HH h  cTeneHbio tiaMeneHiiH ee cTpyKTypn. - ^

CoueTBHne MexsHKHecKHx BoafleiicTBHîî he m h c o  c e ro  MHbCUnpoBEHHew MHoroKOf.nn 
t h h m  ppcco.TioM cnocoOcTByeî y^yuttieHHio KaneCTBa m h c h h x  cojiefæx H3i,eJiH{t.
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nocoJia a xeruioBoft oCpadoTKH he coqcpxaHae KapßoHnJibKHX coeqaHCHm « kstoctbo 

c on eH W C HBfleJIHft
A .̂BOJlb!l!AKOB, B.B.^PATÆHA, rt.fl.rPdTOPbEBA, A.r.3ABAlUTA, M.A.aÍTEE¡iU)B

"l0üKOBCKHíi TexHO.lOrWUeCKtlK HHCXHXyT KHCHOft H MOJIOUHOfl npOl'UlUJieHHOCTH, r.ítoCKBf! ,d O O P
^8MeciBO cojieHux mhchhx naqeJiaft bsbmcht ot cboäctb oapb« a MexoqoB ero oopaßoTica. 
^Pní/.eueHwe coBpeweHHHX iiKTeHChbhbjx MexoqoB nocojio cupbH cnocoßcxByex coRp9<j;eH/!o ajim- 
Te,ibHocx»i xexHOJioraneCKoro npoqeeca ii noBHuienmo oxqeJibHHX noKaaiaxenei» KcueoxBa co - 

Haqejiaft.
PßsyjibxaTe HHTeiicwBHoro wexaHMHeCKoro B03qeftcTBHH tipa nocojie qocTaraexcH Cucxpoe 

PGflHot.:epHoe pacnpeqeJieHae nocojioHHyx BeqecTB, mhco npwoßpeiaex 3 ochobhoí: csoRcts1», 
yspaKTcrepHwe qjiH co.rieHoro no Jiytjeß p a n a is .  OqHSKo xapsKxep HaKortJieiiKH n ubi enennä t e  
l"ecTB, o0yc.Ji09JiHBa¡ou;nx BKyco-apoMaxanecKHe cboWctbs í.-.flconpoqyKTOB b ycnoBSHX raen- 
^•'Biioro MexaHiraecKoro Boaqe^cTBHii, i.'sjio H a y n e r a

c bthm qeJibX) nacxonmefi paöoTH hbiiocb BjsHBJieHae H3KeHeHH$ seuteCTB, yoacxsy- 
0l]Wx b ffopvHpo b a h h h BKyca h apoiraxe coJieHHX mhchkx aaqeflH'l b npoqecce nocojia a Tsn- 
ÍQ30" ° Gp£CÍOTKH.
c0 lnieni^  pnqa wccjießOBr.xejieft MOHocaxcpaqbi, CBoßoqHue oüHHOKWCjioxy, KopßoaaJibHtiC 
-̂.'WHeaiaa,s b j i h ö x c h  o t b g t c t  Beninnua k o w i i o h s h t 8mu 38 $/opMHpoB3iiwe BKyca a apoma 
0f.Cs I! -MConpoflyKXOB /3, 6/.
Ĵ 6KXOM WCCjieflOBSHHH C/lyTOHM 06pa3TJU mhca kohhhh, cbhiibhh H ßapSHHHH. lIpO/TOJUB -  
baocxb BuqepxKa b  oxJiSEfleHHOM coctohhhh npa xeMnepoType +3 0 ,d,jih kohhhu Oy-fie 

a q m  cbmhhhh a CapaHHHH '¿ cyx.
h cohmíim KHoroHroub'iaxKii' HHbeiíwpoB8HMeM paccojia / xJiopHOXHí* Haxpuft 16/5, «axap

„''yT., 
Cp*aqH

HüTpiíx 0,00^5 /  b  MHiiietiHyto xKaHb b  KOJiaaecTBe 15/5 ee í.'accw, fíes veccapoBanafl 
* BgPH8ht/, c nocjiefljnou(MM MaccapoBBHueM b ßepaßane /3 b s p h 3Ht / b TeaeHae 1P00 c npa 

^ obo^  CKopocxa 3.76P c —̂ c floßaBJieHHeM 10/5 poccojia k fcecoe cupbH.OßpcßoxaaHoe
--■ » oöpasoK CHpbe BFqep^HBaJiocb Bue psccojia.KoHxpo.neM c jijo m íi oöpesqa, nocojieiiHtje 

PsccoAe AiíflKOCXHO«t KOB$4*ueHT l : 0 , 3 / , / l  B apao irr/. Bpewfl BbiflepicKa oCpasqoB b no- 
j IJle 9 cy x . TenaoB8H oßpaßoiKa coJieHoro mhcb ocymecxBJiHJiacb b 3aKpux«g <lop.;ax npa 
[;SVtiep8Type P0oq + io u fl0 fl0cxaKeHHH 3  qeHXpe n p o ^ K ia  xeMnepaTypti 73  0 .
•CH ocaxapK^H  BtJ,ne^:HJiH a K C x p a icy H e íí a xa H O .io K  no  O o x o B b e B y  B . 4 5 1 ^ ^ 0  ) , / o / ,  C B o ß o ^ H u e  

bí11«okhcjioth no v,eTO fly E o J ib u ia K o sa  A.o. (1978) ,131, Jie x y y w e  u s p f lö H M t H a e  c o e A « H e H « íi-  

8*yyi¿H o^ A M C T H JiJiíiq iie íl c  n o c /ie fly io ip î-;  p a s A e a e n a e M  h x  b.exo,noM iohkocjioííhoíí x p o v a x o r -  

a  cn eK T poc[;O T O K eTpnnecK H M  o n p efleJieH aeivi n o  M a x iia n e a y  M .T .w  KaMenmaKOBoft o . B .
^*96 ß /  / 4 / ^

|QaR n a  T a Ö M ijH  1 ,  n p a  n o c o J ie  KOHantî K H o ro a ro Jib n a T H M  a n b e p a p o s a H n e M  c n o c j ie f ly -

^ a c c a p o B a H a e M  c  f loß aB JieH aeM  p a c c o J ia ,  c o fle p æ a H a e  i,:O H ocaxcpaA O B  b  KOHHHe Ha B c e x  

H ansx BanepucKa b  n o c o jie  b  x e n e H a e  9 c y x o K  BHiue no cp o aH eH aio  c o ß p a a q a M a ,n o c o .n e n -  
a p a c c o j i e  C B a p a a H T  1 ) .  3 p a  oto-/ H a a ß o n e e  aH TSH CuB H oe H a K o n ^ e n a e  í.:oHOcaxapHAOB  

2 V‘e^ H 0 b nepase 3 c y x .  Bï« e p * K H  3  n o c o . ie .  B a e p a o fl 3-9 c y x .  ax K O Jia n e cT B o  no M e p -  

^ ^ S e x c H  npa:.;epHO Ha o^ hom y p o B H e .U o ,q e p * 8 H H e  rJiioK oaH  a íp y K T O S H  tom Bbmie, uew ß o J ib -  

UaoCK°Pocxb npoHHKHOBeHaH n o c o n o n H t ix  B e ^ e c x B  b  KfciraeuHyK) T K n u b . KomneciBO p a ß 0 3 a ,  

jiet{l3oP0T, H aaß o.xbm ee b o ß p a a q a x ,  nocoieHHtjx b  p a o c o j ie ,  a HaaveHbiuee - b  v n o e ,  n o c o -  

ge H°u wH b e n a p o B 8 H a e M  c n p a w e H e H a e i: i/.s c c a p o B 8 H a H .

b t o  CBH8aHO c  xeM , HTO b  p e a y .x b ia x e  H H x e n c a B H o ro  t /e x a n a n e c K o r o  B o an eilG TB H fl 
p y » B ex cH  q e ^ o c x H O C T b  MewßpaHHbix c x p y K x y p  capK O JieK M H , n a a o c o  ., vaTO xoH .qp.01, n q e p ,

c°Ae 9
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c o p K o n J i e a v R T W i e c K o r o  piiTWKyiyv.a, m t o  npH3on,HT k  noBHiienH'.o n p o n n p e e ’.o g t h  c p p v K T y p  
TKfiHW fl-lH fTOCOJIO’ÍHKX 3S1II6CTB H K BH0 B 0 6 0 *C,HeHW¡0 BHyTpilKJieT04HHX «jepveüTOB 

/!/, KSTnnwswpyioinHx rHflpojiwa rawKorei»a c oöpsaoBfiHtie m m o a u ,  .ipyKT03K,n p a c n s u  
HyKJieOTM^OB.
T e n n s a n  o o p a d o T K a  cojieHoro nojiyr}adpKKSTa oöyc^pBJiHBaeT yi/eHbineHiie KOJiimecTBGHiioro 
co^epscBH^H t'OHoenxapwflOB. ujr,HaKO, pa.BHhie woHOCsxapnn,fcj K O J m n e C T B e H H o  naj/eHHioTCH b 
P b b j i o t h o K CTeneHvi.
ycTaHOBJieHO, 4X0 npw Teaioaoil oöpaöoTKH K0JiK4ecxB0 píítíoaw yt/oHbuiseTCH npn; epuo na 
60fl ot HcxoflHoro coflepwaHWH ee b cupbe. FjiiOK038 m (jipyKTOaa öojiee yoxormuBu k HcrpB" 
By. »lx cô epKSHiie b totobom npo,n,yKTe Hirae no cpaBHeHHio c coJieHHM noiy<|,adpHKaTOK< H8 
40 H 30 % COOTBeTCTBeHHO.
^aKiiM odpaao;vi,co^ep*aHKe MOHOCaxapuflOB b  r o x o B H x  H3fle™flx a a B H C H i  o t  m x  Ko/imiecT- 
BeHiioro coflepJKaHHH b  cojieHOM nojiyijjadpHKaTe.
ilpoqecc nocojia m h c b  conpoBO&flaeTCfl HesHanuTeJibnoil flecTpyKipeö n a c x H  de-iKOB Maca c 
BbbJ,e.iieHHeM C B o d o ^ H H X  aMHKOKHC.xoT, b  pe3yjibTaTe n e r o  n p o n e x o ^ H T  ({iopMnpo98HHe Bi<yc0 
n a p o M a i a  t o t o b o t o  npo#yKTe.
Ü 3 y n e H n e  x a p a K T e p a  H a K o n i e H H H  CBodo^Hbix aMMHOKMGjioT k o h h h u , c b h h m h b i  n d a p a n K U U  b 
n p o p e c c e  nocojia nOKaatraaeT, n x o  npH nocojie m h c b  b  ycjioBHHx MaceiipoBaHHH c ^odaflJis- 
H n e M  p a c c o ^ a  h  BHjjepraH n o c n e  n e r o  nponcxoflHT H H T e n c u B H o e  HSKonJieHne CBodo^Hbix 
s m u h o k h c j i o t . ilpu nocojie icoHMHH b  ycjioBiiflx MaccupoBSHiiH n BUflep3CKa noejie H e r o  b T e' 
n e n n e  o  c y T . KCuunieciBO CBotfoflHux 8 M m h o k h c j i o t  B o a p a c x a e x  h s  7 4 , 4 ^  no oxHoaieaao k 
cojjepsanHio m x  b  h c x o ^ h o m  cupae.
ilpn nocojie g b h h u h u  b  yc.ioBHHx i.;accHpoB8iiHH c nocjieflyfouiefi Bfci.uepjtKoft b  T e n e n n e  ¿0 nS° ‘ 
KOJinnecTBO CBodoiyihDC 8 m m h o k m c j i o t  B o a p a c T a e T  n o n x n  b  y  pasa, a npn nooo.xe j„h c 8 c Btí' 
flepjcKOft b  paccojie h x  K O j m n e c T B O  B o a p a c T a e T  Jimiib b  1,5 paga.
Hpn nooojie d a p a m i H H  b  ycjioBHHx M e c c n p o B S H M B  n sfimepaacM noejie n e r o  b  T e n e n n e  1 cyT* 
KOJIHneCTBO GBOdOflHbW aUHÍIOKHC TOT B 0 3 p 8 G T G e T  npHbiepHO H8 3 0 % , a B KOHTpOJIbKbTX OÖp®3' 
y a x  h x  KOJiimeCTBO a o a p a c T a e T  jihiub ne l y , 4
iloTepH GsodoflHux bmiihokhcjiot npn TeiiTOBOtt odpadoxKe cojicnoro no.xytijadp̂ KSTe q/ifl CB>l' 
HHHN B OdOHX GJiynaHX COCTaBJTHiOT ¿3 — yö i OT CG^epuaHHH GBOdo,l’,HUX 8 . HHOiCHG TOT B
cupae nocjie nocojia. Q a d c o m o T H O M  aHaneiiHH n o T e p n  g b o ö o .h h u x  3 M h h o k m c j i o t  npn x e n ioao1 
o d p s d o T K e  c o n e H o r o  no.nyif-adpHKSTa, n o ^ B e p r a y i o r o  MacGMpoaeHiro, necKOJibKO doJiaiue n° 
CpSBHeHHIO C KOHTpOJieM, OflíiaKO 9TH n O T G p H  B O d O H X  C J y n S H X  OTHOCHTeJIbHO liSJIU H COCT®8
jihiot JiMiub 0,y-r0,3̂  o t  odiqero coflepsaHHB g m u i i o k h c j i o t .
AHaJiorwnHüe a a K O H O M e p H O C T H  nadTioflaioTCH n p n  TenjiOBO». o d p s d o T K e  k o h h h l : h  tíapanHHü- 
Ojie,nyeT oTJ/eTHTb, u t o  H 9 M 9 H e H H H  K a n e c T B e H H o r o  c o c t o b b  caodoflHHX p.m h h o k m c j i o t  b  np0' 
qecce nocojia ^.h h  pasHbix b h ^ o b  tonca paaJinnuo.
Pfl̂ OM EBTopoB /Co-UOBbeB B.Ü. ,JIopw U..A. 1073, r OTT ms jik 1076, Wasserman,Splnally 
1970/ ycTSH0B.ieH0,4T0 npn TenJiOBO® odpaöoTKe MOHOcaxapHflu h  CBodo^nae a-.:HHOKHĈ o'rfJ 
BCTynaoT b peaKî mo Matopa, npoflyKTaMM KOTopoft napnu,y c ^pyrnKH, hb.thiotch jieTywne 
KapdoHHUbHue coeflHfienHH, KOTopue npHKHV.aioT ynaCTHe b  f]opwHpoBanHH cnepHipHnecicoro 
npOMSTO.
yCTBHOBJieHO, 4 T 0  n p H  H O C O ^ e  K O H H H H  B paCCO.Te HBHdOJIbinee KO.THneCTBO JieTynHX KSpÖO' 
HHJIbHEJX COeflHHeHH» O T V e n e H O  HS 7 C y T . H  GOCTQBJIHeT O K O H O  \ö i )%  K GOflepxaHHiO .iexy'!KX 
KapdoHHJibHHX coe.B,HHei{HW nepefl nocojiov. ¿Ipn nocojie m c t o ^ o m  MHoronrojianaToro 
p o a a H H H  H H T e H C H B H o e  HaKoroieHHe Jiexynwx KapdOHH-ibHux coeflHHeHHíi HadJio^aeTCH ^ o  7cy1‘ 
B H m e p * K H  c u p t H  B H e  p a c c o ^ a  h  cocTSBJifleT y 9 P  % . H p M  n o c o j i e  h h b er^pOBaHiiei/ c noc^a,^' 
K»mHM M a C C M p 0 B 8 H H e M ,  K0JIH4eCTB0 JieTynHX KnpCOHHJIbHUX COeí],HH0;íH4 n,OCTHraeT -..CKCK>yI,S

8.6
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K O CyT.BHflepHKW H COCTRBJIHeï OKOJIO 400/’ OT .lCXO.Il,HOrO /pMC. 1 /. Jpl/I 3T0V CO,",epTMMe 
oOuiero kojiuucctbo JieTyuwx KopdoHHJifaHbix coe,i\JiHeii«W npsi nocoae a paccoae npeao.'jaCT 
npHMepno b 3 pe3 P h npw nocojie HffbemtpoBOHHeM (Ses nou.iien.yo'uaro rrccsipoB'‘.H:in n irc-
ÜOj!e B 1 ,4  pPBE.
Ter.km oCpaaoM, npiiBefleHHne i\3HHue no H3weHennio JieTyusix Kr.pdOKünbHbrx coerp-rio'i i’i 

o c h o b p h h h  npsflnonorsTb, m t o yBeanneHiiR six k o iwtiscTBeHTioro oonep TpHwa 
Pŷ T c opnHOJien.TKnecK.H onper’e.’ifleMtM apot.iBTOM (iopwonaHHOîl kokmhh (T8dJI.2).
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Pnc.1 Ü3KeHeas:fi odirero xoahmocta,a 
J teT yvax  KapdOH.XJibKHX C u r -n iie . ! . : "  
/J IK C / 3 BBB'ICHKOCT'l <~it  CnOCOdO
nOCOJTa.

^  -1 BBpS'BHT, - 3 B3 pÿlBIIT, 
□  -3 B ap lis HT.

Change of the commen quality of hat 
carbonyl compoundsCBCC} depending 
of metod ourlhg.

m _ first version
s — second version
□ - third version

9 CVTKH

'laueHeHne MOHOcaxapn,n,oB (x )  k o h m h u  b  30bhcmmoctii ot cnocodc nocoJia, .r,. 
ctangee monosaooharldes (3E) In horse-meat as related to the method of curing^ ■)

Table I
JI-HHTeJIb-HOCTL
nocojie.cyT 
Curing time

days

S 3
r.TiOK03gluooseA (OpyKToanfruotose

pJldOBC
ribose

p c8CO rjw a
B a p a a h i h  
versions of

n o c e n
curing

-------
o 01\D <Uo  Q 1 2 3 1

*;> 3 1
) 3

■a ■
* *
1 "
° 0

it
<8h

0

3

5

9

X
s
X
s
X
s
X
s

¡30,37
0,82

27,15
0,72
29,85
0,16

35 , ' ’6  

0,15

20,37
0,82

30,77
0,29

34,56
0 , 1 2

42,71
0,57

20,37 
0,82 

37 , 0 8  

0,32 
39,93 
0,26 

41,68 
0 , 8 6

37,07
0,65
42,46
0,30
43,73
0,36

«31
0 f «21

37,07
0,65

67,76
0,37

63,37
0,61

70,6o
0,42

37,07 
0,65 

69,31 
0,24 

6 9 ,7o 
0 , 2 2  

79,30 
0,40

40,3J 
0,63

6 6 , o7 
0,32 
73, w
0/’3

80,33
0,44

40, 
0,63

58,13 
0,63 

' 3,05 
0,82 

72, oJ 
0,43

t0 ,5o 
0,63
«■‘.ey
0,44 
.7,41 

0 , M  
64, oJ 
0,73

gs "5 a
f.

5 X 17,31 21,07 23,95 30,18 45,13 50,91 26,37 23,96 >■> UÆ

s 0,37 0,25 0,41 0,17 0,23 0,45 0,31 0,49 0 , o0
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OnnFmenTvtqeCKnH oqeHKB b p o m p t b cojigho-b b o b h o I!
KOHWHH MGTBrçOK " loKBBBTeïïfl pnsOnRJTPHHH" 
Organoleptlcal evaluation of cured oooked horse- 
meat aroma by means of the dilution methodTnrîmma 2

Table 2
TI^KTP.nb-^MHS^C'^yiip HMfl HHÂëKC-p 3(Tfl BiftH Mfl
if OCTh perception index delution index
TKW bnocoJie,cyT.
Curing 
time, 
days

BapwaHTH 
version of

nocojin
curing

1 2 3 1 2 3

3 1 :40 1:60 1 :P0 1 :40 1 :60 1 :60
5 1 :60 1 :P0 1 :120 1 :60 1 :P0 1 :120
7 1 :R) ooo 1 :P0 1 :100 1 :120
9 1 :100 1 :1201:110 1 :100 1 :100 1 :110

— ilnqeKC’j omyip.eHMH m pone no b fin B8HWH npe_.nCT aa
JICHH B e^mniqpy noKnaaTenB pcadnBJreHiiJl •

O m o q u .
1 . ycTRHc GJTCHO, *ltn ■ ; opvwnOBCH11'’ 
BKyco-opo}. 'OT ’*«jooKw;r c b o ’*c t b  c0” 

JIGHWT vncuHV W3BGJU1# yg»CTn /■'*’r 
t/O HOC 8 ynpujiN, OqofiOsHtjG f ys»f!0- 
K3CJ10TH w /icryu rnpfio::'td

KOi'i ' ioCTnci con 001« 

pT.PHWG OKnRH'inOT nnUHUMC H” v'r '  

uc c tb h h m h o  itokpr ' ' T ' 'tw t' o t o b o I’0 

npo i iyKTo.

¿.Hl'KOntPHMG BiVneOTB -  n up r 
BPflHWROB M gPIHPCTB, OdyO ncB'lh' 

BRnnuix DKyr m » j o; ht  conoHh'<

v b c h h x  wanejin^, r o b u c h t  ot  r V ° '

pOOTM npOHMKHOBOHilil nOCli/rOUfl'* 

tmrpeqHOHTOB W il.BWTPJlbHOOT!! 

BURPpvKM MB0 8 B I10C0JI0.

- perception and differentiation indices are 
given in dilution index units.
JliiTepsTypa.
1 .BeaoycoB A. A. ,PouiynKtra B.M. ,3e<5RUJTa A.T. w ,n,p. XX1 y Kbpoiib”<oki',-'s Kowi'peoc pscot- 
HHKOB H'.iM MHCHOfl npOMKÜMeHHOCTÏfl. KydbMfiBX, 'I'PT, COHTHrtjJb 197P.
Ü.EoJibuiBKOB A .G.,BopoqqoB k.t. .Gepreeao TV1. LfyJTKl ».aiHuncowunpov oGGP ? 13,1l7' '
3 .  FopA3ae3CKMft .l.H. "âÏBBecTwn By.9oB", ilmneBSB toxbobothb, f  0 , 1970.
4. Mo x h o ’tcb h .T. ,KPMen!iiiiKOB? G.3. "’Ib b s c t h h BJT3o u GO-IP",ITmu'p b c b  TernoxoriB, F 2,
c 07,1960.
Ô.CoJiOBbeB :1.3. ,q;i,'WKOBG W.T. "TpyfljH BHVTIMrir" min. XX*!’, 11270.
6. Hera K.O., Chang S.S. * Advances in Food Researh",v.18,1970




