
C:14

jjÜW

^^~--~^JiiKpoopraH«3MOii l .plantarían 22.3I.M.caseolyticus ^8 0 iniaMMOB aposseH 
4fl aflfl upoB3BoacTBa capoBHasHhix Koadac.

,c*»n {;5T* Wi-nujja h .Ho " “
'^L^flOac XHOJIOrH'iecKi,i’ aiiCIH®yT mhchoíí a moaohhoíí npoMtimacHHOCTa, CuuP, r.M 0C K B a,I98Ir .
|S L DP°flVtfTníHI0TCH SpeBHKM BhlCOKOIíenHHM llmneiihlM iipOAyKTOAf. ÛAH0M 03 CnOCOOOB KOHCepB0 - A(gÎJiaeicH 2» srawaLHoro opona xpaaeHHH HBAnercH BHJieaae. üchobhoë peníio npopecca bh-  tnï̂ ïiJaH uci'lllia'tiaili,e KoaoacHoro $apnta ao ranoro coctohhhh, ripa kotopom b npHovTCTBHH it) „C°3ue-Ra ^upacToro Haipan noayHaeicH npoayKT c aaarejiBHuu cponoM xpaHetuia. Bastían 

S.^PJt jinnMí^ "  tíapúioüieHHx KOJidac ofboahtch MHKpooprahn3MaM. uwmeHeHue CTapTOBHx 
a Àaao Kn3B0®CIBe cnpoBHaeHHx nojidac Hapnay c BiiaHaaeu na KaaecrBeHHste noKa3 areaa nia UdMOKaocTB coKpaiHTB CKopociB C03peBahUH a cyiDKH KoaOac ao 25-3Û cyTOK.
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t^C^acM u
: ^Ufi^^Pocu^n^f, ™ ^ 2 3 1 0 1 , 0 3 0 0 3 TenjIOBoa oopaOoiKM, AOCTaToraofi AJIH naciepa3 ait0 a npoajK'ra,¡̂¡píJeHil5j nnAm^MÍ,̂ 0 BSHllSíl Ci'P?K'ryPií GbipHX KOJIOaCHHX 03AejIHÍl B iipoyecce CO3peBaH0H, BJI0 H—, ,v Ce C0 3 npaQ^HtlJáH 0ejIKOB Ha naaeByto aetmooii, aaMoaenae xapamepa h pona MHKpoquiQphi *; ^eBaiUIH aMeBT orpoMHoe 3 HaneHHe.

■ !* S > ,  KonEp230^ ’ nPMMeHHeMb¡e nPa npo03BoacrB8 ctjpouwjieHhix tcoadac, roTOBHTCH «a cine- 
L ODjiaaammM^0r0’ 11023p x hu c t b uaroHOB cupoBHaeHOux nujiuac oupauamBaeTcn cycneii3HeM 

t  íS L S  0C00H0CTÍ,-JU ^ P ^ x P 3™ 12 npoaynr o r unecneBemiH a OHHcaeiuiH jwdoboí*Ota». lB9Haorn 3 PTUBHX Kŷ r̂'yp B capte Koauacu «BaaeTCH uah«ü 0 3  cnocoOoB HHTeHCHCBHKamiH jja u opopeoca.
’ tS •líp?111 ̂ 0ÍÍnpuMmlluJ-IieBilIíie aocBefl°BaHaH H3M0 ohah Buopatm íaoaoaHOKKcaae dajcieDHa 0 3  poaa t O ® « i n r a M M  uí.caseoiyticus 3ts. ¡liiaMM L.plantarían 22'daa BHae-
V  ^ K8HKa»°Bmm Ha Ka$eape ¡rexHoaoraa Maca 0 MHConpoayKi'OB nxHlüfll 0 3 doarapcKuK nuaua-)» L.plantarían pi ±maeaeH 0 3  KOJidaCa "bKHJiaHAHCií Ha fflTaMM L.plan-
« 1». a r ^ no,1IOH P ™ I'HOe peineHae Ha aBropcicyio 33HBKy. íüraMM M.caseolyticusi8
V  ib012 cu K0JI(3acBI CKHaaHaHc" 0 Ha Hero noayaeHo aBTopcnoe CBHaereaBcrBO«

t KoaOacu noKpuBajui cycneH30efi apoaseM 03 poaa Debaryomjcces , BbtaoaeH— 
, ®aKxe nnnaHHHX 113 Goarapcicofl KOjifiacH ran a  "JIyKaHK0 Í/ Ha iiTaMU Debaryomyces k lo c -  

v»i 0)I1“syeuC nojI^q0HO aBIOPCKoe c^H aeiejiB oruo.
•̂ În̂ 'Pnaa6 KJBBTyPH aonymeHa k np0MeHeH0K) opraHaMH 3apaB00xpaHeHHH oiXk.

BBoanaH HenocpeacTBeHHO b qpapin b B0ae boahoh cycneH300 b kohb- , \ e Jiaay¡o^yaMI,̂ P°^™x 132 Ha ir.o <papma. BhipaooTaHHbie hbmh uiTaMuu odaaaatoT xopoeihmh ^Oau ^ » a ^ r o H 0 o T0HeCK0M0 cBoMcTBa.0. *
, <5q' « K0{jH  ̂n°STBepsaaioT xoporayBt K0caoTOOopa3yiomyK) cnocodHOCTB ¡nraMMa L.plantarum 3i.

0OBpeBaH0H odpa3yercH dojitiae aeryaax hhcjiot, b tou nncae moxohhok, yucyo- 
Sas«H S a BaaepHaHOBOM, 0 MeHBine napoBHHorpaaHoa, nponHOHOBOñ 0 uacanHO«. a b Ha- 

'  b ochobhom oopa3yercH íáoaoyHa« 0 yKoycHaH.

C*

°ítj Tadanpa i. Table 1
Koanyecriio HenoTopax aeiya0x K0cjiot b cociaBe maprna (m-3kb Ha lOOr, cyxoro BeaecrBa)
Some volatile acids in comminuted meat, meq/100 g of dry solids

dpeMH co3peBaH0H, cyrK0
10

Ageing time, days -----,-------------
30

_  ... ;io

S N ,  +

&Í1?
»

V*55iK
V

Haa •fiS

^e3 KyatTypu 
1 without starter

!C KyABTypOH 
with starter

! ó e 3 KyiiBTypu 
• without starter

!c KyjiBTypoB 
•with starter

9,24 10,80 5,82 10,90
0,¿53 0,247 1,09 0,527
O.Oibb 0,149 0,x<f9 0,b0i
0,00429 0 ,0 i8 2 0,0298 0,0508
0,00139 0,00148 0,00134 0,00404

0,0195 0,0253 0,0737 0,0465
0,0163 0,0282 0,0501 0,02¿7

9,55 11,25 8,24 12,15

6,0 b 6,0.4
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ÜBefleHHe ciapTOBux k j j i b t j p b tpapm cnocodcTByeT He toj ibko (popuMpoBamiio npunTHoro apoMaia npo^yKTa, h o  h noaaBJieHMio ÄM3HeAeHiejiBH0CTH r H o o c T H n x  h catiiiu:apHO-nOKa33i O a m e p a K .
a iaöjume 162 npa^eaechi pe3yaBiaTH H3MeH8HHH KOJumecTna HüTpo3ünni'MeHTa, KOJiMiecTBa ^  
a pH cpesbi cbipoBHJietioa KOJioacn, n3roTOBJieHHOfi c BBeaeHMeM a ijapm daKTepnaJiBHHX 
(OHUTHtJM 00pa3eu). i0l|i(
Han b h s h o  m3 nojiyqeHHux aaHHuix pn b onuTHbix KOJidacax CHHsaeTCH 3HaHmrejiBHO öucTpee* ct)f ‘ KOHTpojiBHux, b Koropue ciapTOBaa KyiiBTypa He aodaBJiHJiacB, ft yse Ha ¿5-30 cyTKH P« h H303JleKTpM iieOKOH T04KH. y

Tafijiapa ¿„ Table 2
iiOKa3aiejin 
x .̂ Indices

0<Spa3uu

upeMH CylHKM, 
CJTKH

pH cpesH 
medium pH

H.0JIM4e0!I?BP HHipHTa. 
Mr %

Drying time, 
days

Nitrite, mg%

liOJIMHeu'ijlO hhtPo3° 
Ta, %
Nitro so pigme1115»

nOHrpOBBHUH
Control

uupofi $apm 
raw minced meat

13
20¿3
30

T7U5----------

3,64
3,60
5,50

---------- ID---------------------

l,9 ö
i*32
1,45CJiesa

48,3
58,6
34,1
¿8,5

UUhthhI CBipoH $apm 0,Ü3 ---------- ID---------------------
Test raw minced meat

13 3,50 1,62 5 l , |
¿0 3,43 caeflu 48,3

23 5,39 43,4
50 3,55 ~ 43,5__

v  J. w  v i  M4 u u i k u u u i y i i u  ¿J'-l ,u,nu JiXJVJ l O J I  U U i J U U V l ü V J  JJ U  JIHIUUYJ y  ^  i“ i"  *qecTBeHHux iiOKa3aTeJiew cupoBHJieHux KOBOac. Uh 0Ka3HBaeir pemaiomee uu3 3 e0 cTBne tfa 
KOHCMCTeHE[HIO, Ha MMKpO^JIOpy BOOdme M Ha liaTOreHHUe ÖaKTepHH B qaCTHOOTM.
tejiH^HHa pH (jpejbi-oÄHO H3 ycjiOBMH pa3BM'fiiH MHorax npoacTaBHTejiea OaHaJiBHoß mi

TaojiHpa 3. Table 5

OdpasHH
Sample

T, HpeMH C03- 
; peBaHMH, 
j cyTKH 
¡Ageing time 
i days
i

Oöman ooceMeHeHHOciB 
b t u c . Ha Ir» (papiaa 
Total bacterial load, 
thous./g minced meat

K0JIH4eCTB0 MOJIOHHOKMC- 
JIHX MHKpOOpraHH3MOB, B
t h c . Ha I r .Lactic acid bacteria,
tbous./ g

03̂ ':ieP‘
**

rP3nnlt 0 of * !£ &

B.coli

KOHTPOJIB-■ CHpoti (Jjapin 900 400
HU0 raw minced meat

7000Control 15 18000
¿0 30000 1?0UU

^¿uou 190UU
3Ü c  ^uuu 3UUU

OnhiTHbiH
Test

CbipoK (papm raw mincea meat 1000 900

13 26000 19000
20 40000 ¿9000
¿5 58000 2800U
30 27000 18000

eflHHHHHBie KOJIOHHH
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i sV  ’He*. _
a«iam«a0'ttüC5,Hbß!: 0 caHHTapHO-noKa3ai'ejii.Hiix. B acn eK ie , neM Hase BexanaHa pH cp ean , ieM 

M ,; H aa p a pli cPeÄH» icpoue i c r o ,  bbhhbit Ha BOSocBH3tiBafomyio cnocooHOCTB Gojikob $apma, a 
J V ea a«Ĥ ff°P0ci:& cymKH. 4eM ojiase pH cpesu  k asoajieKTpaaecKOii roaice ÖejiuoB m c a . r . e .  k"»J Pti „„“Bus BOBOCBHHHBainniflH nrmnnfinnn'PT. uhihrohot rtflnTrirn u am s  PH-nnnpipx. n o m  . n-nuavn\  PH CDfit1“6 B°Ä0CBH3HBaBnaH enoeoöHoeri Mume^Hhix öeJiKOB a Brae CKopocrB cymKH. OqHaKO,
^  SOCTHraeT 3HaYeHaa hhkb 5 ,0 , craHOBarcH omyraMHM KacaoBarhifi BKyc. SeJiareJiiHHM
it Dil U H W n V  ^  P — £  i m m n n u «  v a u -  n o  O  TA U / 1 * n O  t, q  T J T T M -n o  Q f n r »  rr -n  i r n i r p

f *0
Si ^a"8jrtp • uiininnA uu^aouaA a a  o ujfxiua uunap.yjiufl.BaiuxuM xUJlBiVU UJieAtl a M I
% 5^  ^ciByeT o xopomea seHaTpa$aqapyioinei! cuocoOhocth unraMMa. M.caseolyticus 38.

%  51 ei>oai^P°3on0rMeHTa B ° ™ thom oöpa3He HaojuojaeTCH 3HaqnTeJi£HO Öucrpee a k KOHqy C03- ®e LH0IeH0e HesHaMHTeJiBHO, no cpaBHeHaio c kohtpojibhum o6pa3uoM„
(<1,BPom8HflHX $aKT0P0Bi BBO'40Mb,e CTapTOBue KyjiiTypn ycKopsiOT raOext caHarapHO-noKa3a-

sAjnJ ̂ itDom HHUX $aKT0P°Bi BB°flUMbie CTapTOBue KyjiiTypn ycKopsiOT raöext caHHTapH0-n0Ka3a-  ̂ (taojiaqa 3 ), a yxe Ha 20-ue cyiKa co3peBaHHH mu bmahm b onurHOM oopa3qe
jjjĝ ”P0cyTciaynT najIolIK0 0 oaK:reP00 rpynnu Er.vulgaris , rorfla KaK b kohtpojibhom oopa3qe
" W o K e£XHOC*0 oaiOHOB cycneH3aeK aposseö npeaoxpaHneT npoayKT ot njiecHeBawiH a okhc- 
V i, ̂ ^Qflaej8“?000 TaK0M 00P330M, noncic hobhx aKiaBmix uiraMMOB b odjiacra npaMeaeHaH 3a-
h

nojiyqaiB npoayKT xopoiero KanecTBa.

'V , HHbie miaMMu MaKpoopraHH3voB no3BojiHK)T hanpaBjieHHO B03aeKcrB0BaTB 
a $opiiapoBahae BKycuapoMaTnaecKax cbohctb npojyKTa.

hobux MTaMMOB mojioyhokhcjiux oaKTepaK oiKpuBaei bo3mojkhoctb nojiyneHan npoflyK- d,ieoTBa a AJiaiejiiHoro cpona xpaHeHan.

/l, J V
4. 0

K ? 0i A Ka,iecrBe m h c h u x  npoflyKTOB. niHCHaa a H a y c T p a a  CCUH, ¿ ,  ly V 6 .

%aSQ5cia »°CBeBa Ä. 0 bo3mokhocth npaMeHeHan oaKTepaajiiHux KyjiBiryp l . piantarum äjih 1 EBponefiCKiiii KOHrpecc paÖOTHüKOB HMü mhchom npoMbiiiiJieHHOCTHo

Vv T.E., Donaldson B.A., Miles M.F., Asen N.E. 197H-. Further survey of
de Pr°dUc'ts f°r volatile K-nitrosamined. J.Assoc.of Anal.Chem.,57,806. 
j’ ,̂â °Hs H., Stolk-Horsthuis M., Yisser J.N. Hatamycin-Empf indlichkeit von in
ers'fcellenden Betrieben gefundenen Pilzew. "Fleischwirtschaft",1979, 59, ET° 12,

j , p
' 18, ¿0^aQfoni C. Le muffe negli insaccati erudi stagionafi. "Inol.alim." (Ital),

%  2 8 1 - 2 8 4 .




