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heltmeth°d °f preparlne Precipitated plasma protein (p.p.p.) used by the authors is based on the 
dénaturation of proteins in the presence of phosphate buffer and synergic agents.

substitution of p.p.p. for 5-20SS of the raw materials in the production of canned liver paste
B investigated.

It ia
the 0excluded that addition of p.p.p. to the liver paste improves its amino acid and overall 
0r mi°al comPoeition, increases the digestibility of protein components and improves the 
Raholeptic properties of the product.
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D*haturiertes Plaamaprotein /D .P .P ./ wurde durch Hitsedenaturierung der Blutplasma 
Anweaenhoit von Phosphat-Puffer und synergistischen  Substansen h e r g e s te llt .
B*°ffe  von Leberpastete-Konserven wurden mit D.P.P. b is auf 5“20# e r se tz t .Höh,

Bq 8t* l l t e  eioh heraus, dass d ie Zugabe von D.P.P. zur Leberpastete verbessert 
hl d i ,  Aminosäure a ls  auch die generelle  chemische Zusammensetzung des Produktes,City gl,a*rdem erhöht d ie Verdaulichkeit der Protein und verbessert die sensorischen

8ehachaften.
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Influence, de la protéine coagulé de plasma sanguin sur la Qualité et valeur 
biologique de pâté de foie en boite
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Une méthode pour obtenir la protéine coagulé du plasma sanquln a été utilisé par 
les auteurs. La dénaturation des protéines se passait par la chaleur en présence d' un tampon de phosphate et synergique.
On a reoherohé la possibilité d’une substitution en quantité.de 5-20H de matière première par P.C.P. dans la production de pâté de foie en boite.
On a constaté que l’addition de P.C.P. de la pâté permet une amélioration de 1« composition chimique et des amlnoacides.

"Bjihhhh8 ocamaeKHL-ix tfejiKOB luiaaMH kdobh Ha KavecTBSHHtie noKaaaTejm h gHo^ora vecKlS 
IICHHOCTB namTeTHHX KOHCeDBOB” .

IAPMH0B A.H.
MoCKOBCKHti TexHOBOrHVeCKHB HHCTHTyT MHCHOÜ H UOJIORHOk npOMHniJieHHOCTH,MOCKBa,CCCP»
MAPTWHE3 JVIA3 A.A.
HocjieflOBaTejiBCKHk HHOTmyT rwmeBok npoMumxeHHOCTH,raBaHa,Kyda.

BOBETAC APTOJILEC X .p . H iïPECA KABAJÎBEPO O.B.
HauHOHajitHuk ueHTp HayvHux Hccjie,noB3HHv¡,Panana,KyOa.

OnHcaH npHHUwn paapafiOTaHHoro aBTopa’m cnocotfa nojiyqeHHH ocantaeHHoro Oejuta nxaaM11 ^  
bh (0BÍI) nyTeîi TeruiOBok flenaTypauHH ôejiKOB b iiphc.'/tctbhh flociT’aTHoro Cyiepa h cHflePr 
tob.

n’ioH3"WcciteflOBaHa bo3!Jokhoctb 3aweHU ot 5 «o 20% cbipta ocaw^ennKM Ocbkom nnaaMW npH 11 • 
BOflCTBe IianiTfiTHKX KOHCepBOB.
y c ia n o B J i6 n o , hto  BBGscHHe OEH b p e p e n T y p y  nanTeTOB n o ano jîH eT  y n j ' t m r h  xtfMnvecKwk M
aMVîHOKHCJIOTHllk COCTBB K37iejIH¡í, ITOBUCHTB yCBOHeMOCTB (5GJIKOBOTO KOMflOHCHTS, 
opraH O JienT H H ecK yn xapaK T epH C T iîK ".
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"Bjm.HĤg_o_ca.gfleiiHiix dcjiKOB_jwanMH Kpoim Ha imHecTPOHHi-io nmn-nT,.», » ^Hir^r^n 

UeilHOCTB naillTOTHHX icohccpbob" .
MPWHOB A .11.
WockobckhR TexHojiorHveoKnii hhcthtyt mhchoK m mojiobhoK npoMbimjieHHocTH,MocKBa,CCOP. 

WAPT'THP3 7TWA3 JT.A.
ĉojrê oBaTejiBCKHM hhcthtyt muiieBOM npoMHinJienHOCTH.raBaHa.Kyda.

t̂tREPAC APPT3JIBEC T.P. R ITPECA KAEA.HBEPO O.E.
âtlHOHajiBHufi ueHTp Haynntix MccjienoBaHiifi ,PaBaHa,Kyda.

'°3flaHHe npoayKTOB c b h c o k h m h  opraHOJienTHHecKHMM h dHOJiornnecKiiMH cBovicTBaMH-ojtHa ns rnaB- 
1I,Jx 3ajaq MHCHoti npoMurajienHocTH.OjHHM m  nyTeii peajinaauHH aToii aanatm hbjthotch BBê omic b 

Pepernypy Hsflejiitii nojmopeHHoro, KOHUempHpoBaHHoro dejma kpobh hjih ee (ipaKnuk.
^ a c ra o c T H , 3aM ena nacT u  MHcnoro chpbh  h cydnpojtyKTOB b namTOTHUx KOHcepBajc Ccjikrmh ruiaaww 

M° * e i  onocofiCTBOBaTi nojiyueHHio cda.>raHcnpoBaHHoro no co cT an y  npoayK Ta.
^CBH3M c bthm, naHii dbijia H3,ynena bosmojkhootb npuMeHGHUH BMecTO mhchoto chpbh b panenType 
naniTeTOB ocautfleHHHx dejiKOB miasMbi ( 0BI7), BujejieHHbix MeTOnoM TennoBoh neHaTypamro b npucyT- 
°rBHn c[ioc$aTHoro dy$epa h cnneprncTOB ocastfleHWH.H mx bjihhihio Ha KanecTBonnbie noKaaaTejw h 
swojiorHneGKyia peHitocTB roTOBofc ripoflyKPHH.
^°aifleHHue dejiKH ruiasMti (OEIT) nocne cmibiBaHHfl tfiocfftaTOB HMetoT dejitiK HBOT,nopncTyio koiichctgh— 

co^epjtaT- 15 ,78%dejiKa,0i3% jiwpa,3,84% 30jiu( b tom HKCjie-T68 Mr%'T!Occ[iopa) h 79,^% bottm, 
nP^Pev, Tatc Kate dejiOK rn,apo<i>odeH ( hojih nponno CBH3aHH0ii bo^h cocTaBJineT -  I0 ,8 %),bsjihhhhj 
0<5ll,ero BjiaroconepmaHUH OBIT mojcho Jienco yMettBnitiTL ( I ) .

KanecTBe odieKTa HCCJiejtoBaHUH dtuia Bbidpana cjie ŷtomaH penenTypa nautTeTOB (%): neneitB cbh-  
_  3 2 , 6 o k o b o M mnnK-20,xpedTOBbit4 iimnK-28,pydeH-I5, Macjio cjuiBownoe-3,cyxoe Mo.noTco-2,noBa- 

HHaH cojib, cnepiiM.9 ia  pepertTypa cjiyxwra KOHTpojieM.B onuTHbtx napTwax saMetiHjiw’ pydeu h dono-
bithk 5-10-15-20%-aMH ocastjeHHoro detiiea njiaaMbi.npuroTOBjienHyra nainTeTHyto Maccy kohtdojib-  
* onbiTHHx napTHli facoBatiH b daintn N?3 h CTepHJiH30BajiH no peatHMy riocjte 6thuccti

Soil 

Hofi

i0r° xpaHeHHH h onpeaejieHHH caHHTapHoro coctohhhh (noceB na Me30'f'HJtBHbie aapodH.aHaspodu h

'PMoitujiBHbie daKTepHH), nccjie^0Bajin xHMHnecKHM cocTaB H3j;ejiHB ( TadRHna I ) .
XHMHHeCKHk COCTaB nafflTQTHblX KOHCepBOB. TadjIHIialComposition of canned meat T>astes y  inwinmu.

Odpa3Hbt K O H C e p B O B  (sam ples) n=6

KOHTpO.TIB C HOdaBJieHIieM 0En% (added PPP*, %)
5 10 15 20

-  2»PItaiiHe,%: content, %
-g moisture
'Jrn?Ka Protein fl,Pa fat
"a0jibiv ash

p ^ h o ^ 0 ^ 00̂ ! «  B 30Jie ,M r%

i  ppp- ^—^___Potein p r e c i p i t a t e d  of plosir

54,19^1,36
13,04^0,82 
29,0-1,^8
2,d2±0,04
F,53±0,I2

123,26
6 ,2

a

56,21-1,04
I3,40±0,6?
25,0+1,19
3,4I±0,32 
1,63-0,07 
11«,91

6,2

59,31^0,87
13,58^0,53
23,8^0,96 
2,^810,15
1,40-0,09
113,77

6,2

6 0 ,27 ^0 ,9 4
14,02^0,78
23,3* I,II 
3,11+ ojlb
1,18-0,1
102,72

6,2

60,22-1,18 
14,64-1,02
22,5-0,65 

2,96- 0,23
I,53±0,I
I33;7d

6 ,2
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" 0 " J T O " " " e n 0 ” 3 “ ’,a"  ” « * « » » «  « 0 « ™ «  - H P ,  »pp

e.m.d n bo*h b cocTaBe narareTOB no «iepe ¿oflaBJieimn OBn.Ha«ÄeHme anavoHnn cpê ne-
« 0 ^ ™ » ™  papuauHH m a m  „  npe,

to «en »aa,o» .BCOKa» „„„„„eppoc,,. pe,n M a,e,. Boapacappe ,po,„« „apooojapn,.,», 
HHeTCH OTHOCHTeJIBHO Ö0JIB11MM CO*ep*aHHeM boäh b hcvo ĥom 0T7IT.
KaaeoTBeHHyn *apa,„ep»c,,K, «ejpoBoro „o»po«e»Ta » P o » , * » ™  „„
(«¡),pao,e„ aaeKBaTHocTH He,»»e™* a™„p,«o,OT Oe„a n»,«., „ » a ™ *  „„„ ,»n «o,nn) 
h oppeja,», öpoporpnecKyro He»noo»B seppä no »pjepoa» 0»epa (2.7) » Koppa»,, ( 7 „)
Apaapa a»»»„K„o,oT»oro cocTa.a (,,o,pna 2) nopaaMae, papao,a»»e kp, „ oot,o L m m m *  

a»»HOK»0, 0T np» ypampenpp ,o,n bbommopo p peBep„p, OBn.OmaKO.TpnoHPa.ppc™, ♦ 

n TpppToia, oot. » , c» m m m m m m  »o opaBnopp» o a,a,o,o, OAO.xotp pappa, w ,  „ « „ „ p r « '  
h öejiKOM naraTOTOB c OKn 3HannTejii>no conpamaeTCH.

noKa8aTMH,CBHÄeTMBOTBy**He o noBHmeHHH noTenanaiiBnoM öHoirornvecKol. nemroc™ iemcoBoro
KOMiiOHeHTa npn aaMeHe mhoh o t o c hPbb OEn.npeacTaBjrera b ratanne 3.
KojinnecTBo cô ep̂ a,„eroon öenKa n ero bmbhokhcjiothhH cocraB xapaKTep«3.ywT noTenuna^nyo 
aoriraecKy» PeHnocra nnmeBHx npoayKTOB. 1!h cohhh Heoixo*™™ ycTaHOBim ia;«e - r omirox 
in vitro (5),-b KaKoii CTenenn saiiena MHcnoro chPbh OBII OTpaaae-rcH Ha ycBoneuocra ömko*'1' 
nacTH namietob ( Tatanpa 4). riojiytreHHHe aaHHHe noica3HBaioT, vto äänenä pyinä OFil ne.iKO y ^ iU' 
niiBaeT CTerieHt cfiepMeHTaTHBHoro paonenjieHHH öeaKOBoro itoMnoneHTa (ocoöenno b nenäin, ncpnta. 
aei.OTBHH nencHHa),To ecTB oniiTHue naniTera otaanaioT .Tiynmefi nepeBapnBaeMocTi>io nen ncynnursKOHCepBH ( KOHTPOJIL).

12.7

AMHHOKHCJIOTHHÎi C0CT8B CejIKa TianiTeTHlIX KOHCepBOB.
Amino A cid C om position o f p r o te in  o f canned meat p a s te s Tatanna 2.

ÄMHHOKHCHOTH.r/IOOr ÖenKa 
Amino a c id s  g/lOOg p r o te in

Hñpo
Esg

BrajioH 
M O ,1973
S tandard

FAO

OôpaaUH KOHCepBOB n =4
KohtpojiiContro 5f/)FÏÏ1 Pi'}' InjSOFFTPPP i 5 m nppp 20^/11TTP; P

ÆH3HH L is  
THCTHaHH G is t 6 ,9 5 ,5 6 , Id3 ,9d 6,tí23,94 7 ,0 7

3 ,52 7 ,2 ü
3,73

7 ,53
3,91Api'MHMü Arg 7 ,5 3 7 ,2 6 6 ,4 8 6 ,05 5 Î7 IAcnaparHHOBaa KncxoTa A spar

5 ,0 9 ,3 6 t í ,92 8 ,0 6 7 ,65TptîOHMH Tre 4 ,0 5 ,01 3 ,12 3*67 3,64 3 ,o8CepHH SerrjiyTaMHHOBaa racxoTa giu 1 .4 5I¿ ,5 1 1 ,5 6  1 7 ,6tí 2 ,0 0  I 1? ,75 1 .5 8I ^ . I d
1 ,90  I 1? ,32

IIpOMIH Pro 9 ,17 t í , 32 7 ,ô 5 7 ,1 0 7 ,^2rJICTUHH Gly 6 ,6 9 7 ,0 0 6 ,46 5 ,23 5 ,86AaaHHH . A la tí 12 7 ,^ 5 6 ,84 5 37 5,64UHCTHH Gis 2 ,3 1 ,2 0 1 ,31 1 ,31 1 ,3 6 1 ,39BajrHH Val 7 ,  A 5 ,0 6 ,23 6 , 0 1 6 ,22 6 ,42 6 ,75MeTHOHHH Met 3 ,3 3 ,5 + n n c ï . C JI e A j 0 ,2d 0,36IÎ30JieMnHH Isoleu 6 ,9 4 ,0 4 ,0 4 3 ,8 8 4 ,02 4 ;2 i 4 ,44
leîinHH Leu Tnp03HH T ir  ®eHHiiajiaHHH Phenyl

9,4 4 1 5,0
y ,°  

J 6,0
6,621,063,24

7,38 I 41 3,52
tí, 09 I PI 3,62

ô,95 
2 26 3,90

9,50 ¿ , ’l5 4| 24
TpanToiiaH Trypt 1 , 6 1 , 0 0,454 0,476 0,524 0,548 0,599
OKCHnpOJIHH Hydroox 2,56 2,48 2,09 1,56 1,47
£  1-19

_________________ __
97,40 98,43 98,31 96,70 9 7 , °7



907

n0KanaT0™ Kaq(5C™  OejiKOBoro KOMnoHenra naillTeTHLIX KOHOepBOB.
J ^ n u ^ t r y  r e l .m o n s  oF q u a l i t y  p r o te in s  o f  canned m o t  p o s t . .

12.7
Tadtntua 5 ,

ĤfleKC Oaepa In d ex  O ser 
^^ieico ''opnaBH In d ex  K orpachi

H |3®SM ®“ X  aMHHOKHCJIOT I( 3arieHHMKM

O iH o iM S e ^ T S w -V ttfc H n p o jtr a y
''yp top h an e /H y d ro x ip ro li ne

Sarnie^ nepeBapHBaeMOC™  B °™fax in vi tro deaHOBoro KOMnoHema nanTeTHUx KOHcepBOB.- Value of digestibility Vltro of protein of pastes' .
T3P°3HHa IJPH raapojinpe"tent of tiro sine in dunngfehidrolise

JerIC«ttOM,Mr Pepsin, mg 
PHricHHOM,Mr Tripsin, mg
ĉ MMapHoe KouHvecTBo nponyKTOB THupoitHaa b Mr Ha I
V S J  ̂ ¡ S S  of products hid rot i se mg in-
^ H H e H H e  KOJinvecTBa np o * y KTOB rW ojiH3 a,% K k o h t P(--difference from control. %______________ _

Bwfl HaniTeTOB : > i
----- -

KOHTpOJIJ> 5% 10% T(Znf ? p .rControl OBn-ppr OFrr-pp ’onn-ppn orn-ppr

0,542 n,5d4 0,53d X>LTC

0,592
55,63 58,506 62,282 67,31d 70,967
0,551 0,5d7 0,645 0,718 P,77T

0,177 0,192 P,25T 0.35T 0,407

*.." — --T- -
Tafonma 4.

^. J?«a r[BOjynia. . 3-mi 1.0
-------

:i0HTP0.7II 5% ! 1 0% 15% 2 0%Control0BI7-PPP oon-ppp opn-ppn OPH-PPP0,476 1 , 0 2 8 1,148 1,352 1,192
1 , 2 2 2 0,820 0,865 0,988 1,261
6,179 7,064 8 , T63 9,774 T0 ,2nr

+ 14,3 + 32, T +5d,2 +66,7
pianotienTHBecKaH oueHKa t no oatinBHoti CHCTeMe),naniTeTOB, HaroTOBtieHiinx c no(5aBjicnn 

eM OPn, cBHjeTajiLOTByeT o xopouieM KaveoTBe H3flejinii. Tatfinma 5. JerycTaTopaMii OTMeveno 
ŷvineHne BKycatK0HcncTeHUnn w c o h h o c t h  namTeTOB no Mepe nodawieHHH b  penenTypy ocaKnoH- 

Hor° Genua.

OpraOro H0Jien^MqeCKaH oy^HKa namTerabix KOHcepBOB. aanoleptic value of canned meat pastes =14. Tafijuma 5.

nponyKTa
P rod u c ts

BHemHHKBHH
A ppearance

IlBeT
C olor

ApoMaT
Odor

Bnyc
F lav o r

BOHCHCTeH-UHHC o n sisten ce
Oohhoctb
Tendernes

0(5maHoueHKa
G eneralo p in io n

^°a Tpojij,HaH peuen - 
yP4. C o n tro l 
5%0pn-ppp
^  obit-ppp 

OBH-ppp 
^ ^ O B n - p p p

6,00*0,00
6,21*0,47
6,00*0,00
6,07*0,30
6,21-0,48

6,03*0,16
6,07*0,30
6,06*0,30
6,92*0,27
6,21*0,48

6,57*0,425
6,64*0,501
6,64*0,628
6,50*0,273
6,50-0,625

6,35*0,78
6,64*0,50
6,55*0,52
6,50*0,62
6,71*0,52

6,21*0,721
6,29*0,307
6,42^0,606
6,29^0,387
6,42-0,666

6,21^0,62
6,42^0,60
6,35*0,58
6,42*0,60
6,57*0,52

5,86*0,47
5,00-0,00
5,14*0,40
5,00*0,00
6 ,%0,40

-- —
n°Ka3aoiH rHCTOJiorHvecKHe hccjienoBaHHH (6), sto aocTiiraeTCH, oneBnnno, 3a cuei BBeneHim

^°PllCTHx arperaTOB OBn b m h k p o cTpyKTypy nauiTeTOB (nH$$y3Ho jih(5o MHKpocKonnvecKHMn nojiBMH)
yjIyqmeHHH hx njiacTiivecKHx cboKc t b.Ta

M °<5pa30M Ha ocHOBe BbmoxHeHHoii pafiOTH h aHajW3a nonyneHHbJx peaynBTarroB mojcho cnenaTBBHg_
0 5ejiecoo(5pa3HOCTH BBeneHHfl b peqemypH naraTemix KOHcepBOB no 20% ocascneHHoro (Senna
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njiagMH, tsk Kan sto no3BojmeT otforaTHTB aMvmoKHCjioTHuM cocTaB, bobhchti, ycBOHOMocTB <5obk°' 
Boro KOMnoHeHTa, yaynnniTB opraHojienratiecKyio xapaKTepHCTHKy ro-roBoro nponyicTa.

12 7
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