T W NN
Al SN N

LMTS% |33

Proposals for the Composition of Different Sorts of Canned Meat with regard to their Protein-Value and

Manufacturing Technology

ERNS pwoRsCHAKY LASZLO MOLNARY EMSKE D. HORVATHX® KONSTANTIN VUROV*®
b 4
Institute of Nutrition, Budapest, Hungary

xx
University of Horticulture, Group of Preservation Technology, Budapest, Hungary

Authors determined the nutritional value of proteins of different components applied in the course of
Canned meat production according to Morup-Olesen index based on Kofrényi's human experiments.

Protein values of 55 couple-mixtures of the components were calculated by computer, too, protein ratios
having besn changed by 5 % degrees.

The appropriate proportions of protein mixtures of beef-rice, beef-wheatflour, yeast-rice, egg-pea,
"hsatflour-bcan, wheat flour-yeast, wheatflour-pesa,were of significantly higher values than the single
Somponents.

On the basis of the calculations some technological proposals are made for the composition of canned

Meat approaching the optimum with regard both to its protein-value and organoleptic characteristics.

EAQE&E@@ der Fleischkonservenzusammensetzung von Gesichtspunkt des Eiweissnihrwerts und
der Technologie
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v
erf&aaer bestimmten die Néhrwerten der Fleischkonservenherstellung vorkommenden Protein-

5
°*ten auf Grund des Morup-Olesen Index, welcher nach Kofrdnyi’s human-Versuche festge-

stﬂllt wurde.
o Ei“eisswerte wurden auch in 55 Mischungen zwel verschiedenen Komponenten mit Komputer
ber°°hnet, von welchen die Mischverh¥ltnisse mit 5 % Raten geHindert werden. Die bestimmte
verhﬁltniase der Proteinmischungen von Rindfleisch-Reis, Rindfleisch-Weizenmehl, Hefe-
Reis’ E1~Erbsen. Weizenmehl=Bohnen, Weizenmehl-Hefe, Weizenmehl-Erbsen gaben gignifikant
Shere Werte als die einzelne Komponente,

e Grung ger Berechnungen geben die Verfasser manche technologische Vorschldge fiir
Ehﬁwicklqu solcher Fleischkonserve, von welchen die Eiweisswerte und organoleptische

igen
8enschasten mglicherweise des Optimums anndhren.
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Conception de la composition des conserves de viande au point de vue de la valsur
alimentaire des proteines et de la fabrication

ERNG DWORSCHAKY LASZLO MOLNART EMOKE D. HORVATH,™ KONSTANTIN VUKOVEX

XInetitute d’Alimentation, Budapest, Hongrie

Xuniversité de Horticulture, Groupe de 1’Euseignement de Technologle de Conservation,
Budapest, Hongrie

Les auteurs ont établi la valeur alimentaire proteique des composants propres 4 la
fabrication des conserves de viande par 1’index Olesen-Morup se basant sur les experiences
humains de Kofrdnyi et la quantité des aminoacides parmis les composents, necessaire pour
les calcules cholsi, comme les voleurs exactes moyens des plusieurs analyses publieés
dans la literatur,
Les index proteiques sont calculé pour les paires des composants, en variant ses propor=-
tions pars les échelons de 5 %, On fait les calcules par une calculatrice électronique
en examinant 55 paires des composants. On a constaté que dans 40 % des cas les mélanges
d’une certaine proportion ont une valeur proteique plus grand que de la composés proprese
Ils ont montrés comme trés avantageuses dés mélanges du viande de boeuf avec riz et avec
farine de blé, aussi les mélanges d’oeufe avec pomme de terre, avec pois ét enfin avec
féven de soya.
On & proposé 1°’élaboration technologique des conserves de viande prés d’optimum de la
valeur alimantaire proteique éstimé par les calcul das qualités organoleptiques optimalege

[L1aHAPOBAHYE COCTEBOB MICHHX KOHCEDBOB C TOUKH SPEHUS NWTATEJBHOH! NEHHOCTH GeJRoB ¥

TEeXHOJIOTUN ITPOU3BONCTBA

I-p EPHE IBOPEAKYX JIACIO MOJBHAPX EMEKE N, XOPBAT®* J—p KOHITAHTHH BYKOB*X

Yucruryr nnrenwa, BynamemT, BeHrpms

XXymmpepeuTeT camoBoncTBa, OTHEJ KOHCeDBHO! TexHoMOTHH, Bynamewr, BeHrpms

C nomomsd mHuexca Mopyma-Oab3eHa, OCHOBAHHOTO Ha skcnepumeHTe KodipaHu, mpoBeneHHOM Ha
JIOOAX, ABTOPH JCTAHOBWIM OHUTATEJBHYD LEHHOCTH OEJKOBHX KOMIOHEHTOB, KOTOpHE MOTYT
OPUHUMATHECA B pacyeT IpH KU3TOTOBJEHMM MACHHX KOHCEDBOB.

OurartensHas UEHHOCTH 55 GeJKOBHX map OuJia ompenesieHa ¢ momomsb IBM. Oruomenne cmeceft
U3MEHAJOCH CTymeHyaTo Ha 5 %.

[lpn ompeneJsieHHOl MPONOPLMYA CMECH CJeNyliunx CEeJKOBHX map - I'OBANMHA-DUC, roannuaa-nmeﬂﬂq’
Had MyKa, IPOXKKA-DHC, HiLO-TOPOX, MUCHHYHAA MyKa-(acosb, NIEHNYHAA MyKa-IpPOXKA, nueHE?”
Had MyKa-ToOpoX — NATATENHHAA LEeHHOCTh GeJKe OHJN8 3HAYMTENBHO BHIe [0 CPaBHEHND C
COCTARJADIMMYA KOMIOHeHTamn. H& OCHOBAHMHM MOJYYEHHHX Pe3yJbTATOB 8BTODH BHCKA3&MM
HECKOJBKO TEXHOJOTUYECKHX HpensoreHuit o IPOM3BONCTSY TAKUX MACHHX KOHCEDBOB, KOTOPHE

0 OATATENBHO! LEHHOCTH GEJKOB ¥ BKYCOBHM KAUeCTBEM. MPHGJARAMICH OH K OUTHMANBHHM.
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of protein-couples at a certain proportion of ocomponents both PV and

C8 values have maximums. The ratios bringing about maximum values in the two methods of
eveluation do not deviate considerably. Results are indiocated in Table 2.

mum values of CS indioces are caused by the protein components of couple-mixtures

ing different limiting amino acids /e. g. wheat and rice are poor in lysin) soya,
yeast and casein are poor in methionine/. Mixing the components, the limiting amino acid®
produca the well-known completing effect., The maximum values of PV indices, bocause of
the similarity of the percental distribution, are due, first of all, to the completing
offeot. A detalled analysis of the data indicates that besides the limiting amino aoids
quantity of other essential amino aocids approaching the reference plays a role in it

as well,

Computers as compared to the laboursome blological experiments facilitate - based, rirst
of all, on Kofrényi’s work ~ to reveal a greater number of protein-couples of such ratio?
which give a higher value than the single components, The calculated values and ratioSs
naturally, need the approval of appropriate lmuman observations. By all means, the opti~
ﬁ&i ratios estimated in advance may provide great help in planning the biological Bxperi'

ments,

As far as the faoillities of their utilization are concerned, two mixtures of protein-
couples have been selected the PV maximum of which - caloulated by computer - exceed 100
These two mixtures are the following:

beef-wheat-flour, beef-rice-flour
protein ratics 90 g 10 ks 3 55
PV indioces 114 132,
We have made such products of the two mixtures which are fit both for human nutrition

and even for camning industry.

pixture of beef-wheat-f'lour protein was of no problem as it is equivalent to the
meat-£flour. This mixture was formed into an excellent camned minoe with
the aid of different tecimologiocal processes and by the addition of appropriate 0010“ring
istence stabilizers /Sodium-caeeinata, soluprate, nitrite salt mixture ]
at and spices., After a heat treatment /121 °C/ its organoleptioc oharaoteristics
ate quality and their consistential features satisfying.

e
e
g
o
B

" beef-rice protein was more problematic as it 1s equivalent to 133,13
Aterice~flour, In this mixture in spite of heavy seasoning the unpleasant
taste of Flour was dominating and in this form it proved to be unfit for human
nutrition., However, by the addition of 25 % pork-liver, containing 12,5 % fat and well
seascned an expressly tasty produot has been gained which may be consumed as paste ok
used ﬂh cooking as e, g. stuffing in meats, liver dumplings In soups or as oroquette’
After a heat trea’ment /121 %% in 1/5 sized cans/ both its taste and consistential

qualities were favourable.

usBd

The food additives and spices of both products are the ones which are customarily
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in the ocamned food industry and the technologiocal processes are equivalent to those
employed during the production of canned mince and liver-paste.

Similarly to this experiment we are planning to compound formulae and preserving
industrial produots using the rest of the protein-couples as well,

J
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Table 1.

1
|1, component PV [ 2, component 4" I{ PV Percental !
/protein/ /protein/ 1 quantity of
i the first
L ______component
{ ! In the optimal
l mixture
Beef 107 | Rice 100 | 132 hs ‘
|Beef 107 Wheat-flour ho | 114 90 [
JSUYS 96 Egg I0R " i 127 60
{S‘oya 96 Wheat-flour Lo | 103 75
Soya 96 Potatoe ok 105 45 ‘
|Egg 102 Casein 77 121 Ly
|Egg 102 Pétatoe 9k 122 35 ‘
|Bge 102 Pea 72 123 55 1
|
IBgg 102 | Bean 7h 124 60 ‘
| |
|Egg 102 | Rice 100 113 55
|Whea t-flour 4o w[ Potatoe ol ‘ 111 20
| | |
Table 2.
1. component PV 2, component PV PV Percental | Percental {
quantity ofl quantity of |
/protein/ ' /protein/ the first | the first
component | component
[[In the optimal | CS maximum
mixture /%/ | /%
Wheat-flour Lo Yeast 60 118 60 t 60
Wheat-f lour Lo Pea 72 102 55 | 60
Whea t-flour k9  Bean 74 107 35 I 60
Whea t-flour Lo Casein 77 93 Lo b 55
Rice 100 Soya 96 113 "45 75
Rice 100 | Yeast 60 | 120 85 | 80
Rice 100 Potatoéd 9l ‘ 113 50 | 70
| | *
Rice 100 Pea 72 | 109 85 80
|
Rice 100 | Bean L O L RS ] 80
Whey ko ' casein 77 | 109 35 F .50 i
[ |
Whey L9 | Pea 72. 4 ol ko I‘ s j
Whey 49 | Bean 7h | 95 Lz i 50 5
Whey kg | Soya 96 l 113 25 | 4o ;
|
x l l ;






