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&JgKMMQE CT6pHjIH3&LtHM MHCHbIX CpapmeBHX KOHCepBOB nO MHKpOdMOJIOrMHeCKMM. ÖHOXMMM- ^L ĤOjienTOTecKHM noKa3aTejiflM. ------------- -------
iOjicfô jC.i.EBCEEBA, A.E.fflMPÔ EHKO, E.T.BOEPMOBA, M.li.'MMXAHJIOBA,B. M.OCMTIOBA,

*
iEjl̂ aiCCCpHäy,IHO'-ilCCneÄOBäTejIBCKiTO MHCTHTyT MHCHOH npOMHUIJieHHOCTM

/.40i,IaBoge5°BaHltJi hbjihjiocb HayMHoe oöocHOBaHHe pejKMMa CTepHJiM3aqnM (JapmeBux KOHcepBOB anh V^Ho uePMoÄOTecKoro aeiiCTBHH no pnay ochobhhx noKa3aTexreii.
'iu  TepMovf.B 0CH0Be TeopeTHnecKoro pacneTa peaHMOB CTepnnM3annH KOHcepBOB nextaT noKa3a- 
L yp8 irn^0’̂’O0HKBOCTH "A" M " Z " MHKpOOpräHK3MB, KOTOpHH peKOMeHflyeTCH B KEneCTBB TeCT- 
V ^ jii ° npeflenenHoro BMfla KOHcepBnpyeMoro npoayKTa /  ! £ / .

j jD n°Ka3HBaeT BpeMH,HeodxoanMoe an fl yMeHBnieHMH nepBOHananBHoro KonHHecTBa M incpoop-)[ r° o ^ l TeMnepaType Tu b 10 pa3. 3iy BejimMHy Ha3HBäDT eiqe CTepnjiM3ynmHM 3naneHneM
!6i “ eHeH ä BpeMeHM*NÄei?™ Be,liiX!MHH "S" c M3MeHeHMeM TeMnepaTypa mokho cyanTB no BennnnHe , xapaK-itu %  B ̂ HMcnoM rpaaycoB UenBcnn mjih 3>apeHre0Ta, b npeaenax KOTopux BenHnnna " Jr M3- P ä3 •

noKa3aTejieii TepMoycTOHHMBOCTw cnop b $apmeBHX KOHcepBax McnojiL30Ba/iM TecT-äfppm u u n a o iic j ic n  i u run4«i5uu r  n uiiujj u Lya.pwe.BaA K.unuep±s3A «unuji-bauiJiUiM r
' tl*'iecK̂ Tii' K0HCTpyKt[HH h radapnTH kotophx no3BonnET npaKTKnecKM MrnoBeHHO nporpeTB

ä yKynopeHHtie oö pa 3q ti nccneayeM oro  npoayKTa ao HeocxoaHMOii TeM nepaTypn.

C  - -  - ___ ,___ .............. ................. ...... ......  _ _
CTepHnM3ynanx 3$ifieKT0B npn  KOHcepBupoBaHnn (papmeBHX KOHcepBOB no HecKonB 

•’PäM n B pa3HOH Tape ( Tadn. I  ) .

^ , K ä3aTenea TepMOyCTOHnMBOCTM TeCT—KyjIBTypH
p6PRk 'y,IeHHue b pnae Te^pModaKTepMOjiornnecKKX

C.sporogenes25 npn CTaHaapTHOH TeM- 3KcnepHMeHT0B,nerjiH b ocHOBy pacneTöB

T a b le  1 . TaÖJnma I .
IIoKa3aTejm TepranecKoä oöpaöoTKz KOHcepBOB c TecT-KyjiBTypofi C Spozoqen.es ¿S  

^ t e r i i i x a t i o n  c h a r a c t e r i s t i c a  o f  can n ed  m ea ts w ith  C .s p o r o g e n e s  25_____

Characteristica ' %2I I°C
Cabde,?aiIIie KOHcepBOBa Pnoduct MHH

T  %

(m in .)  • °G 
i

tPacneTHas BejiHHana CTe- 
• pmiH3yK)iiiero o$$eKTa F mu
! Estimated. 1°G * n̂ -E1*
! ________________________________

töäHKa Jä 3(250r)! öamta J68(325r)

/ Ä o l  2 .2
iapni jDoÖHTeai- 
t e l s k y  m in ced  1 . 9

$apm oTaeaBHHt 1 .7^5cir~2ä5c®d me at

10.2
9.5 
II.4

19.5
16.9
I5.I

19.8
17.1 
15.3

^ t e ^ Pa50TKy KOHcepBOB ao aocTuaeHitH TpeöyeMoro cTepannsyiDinero 3*iieKTa b OTHome- Poöb^ hoS MHKpo^mopH npoBoaHJiH npH aByx TeMnepaTypax II4°C h I20oc. IlpoaoJiKHTejib-
3w'8gQn„ a CTepnjin3anmi bo btopom caynae öaaa npndan3HTeaBHO b 1 .5  pa3a MeHLnie
fiea"

iojh,. «° JiynniHMu" no 3THM"noKa3aTeJimi öhjih ^i3HaHH KOHcepBH, B^aöoT^HHe""npH"l2Ö0C

- ^ u v  i 'uvxj vuwxu xxjvxiwvxj;ioJfx x v̂ vxxjxxvu ju x • mViiXJJixî •
opeHKe KOHcepBOB, BHpaöoTaHHux rrpa flByx TenaiepaTypHHX pesomax h o a - 

°JtAliOGn?PIIJIII3yI0̂ erO 9$i)eKTa ^GTKOii pa3HIIHH BO BKyCe H KOHCHCTeHTIJIII BHHBJieHO He ÖH-

Siti,16täIIepa2PaBH1ITejII>HHX aaHHHX no ypoBHio mimeBOH peHHocTii KOHcepBOB, BHpadoTaHHHX mm 
^ y p a jc  HccaeaoBanH ex aMHHOKHcaoTHHt e JorpHOKHcaothhh cocTaB.

6 % S L $0CTaB onpeaeaHJiE Ha hhohckom aMHHoaHaaH3aTope Mapita "iHTanti" KLA-3B"
^  ^  KHCaOT -  C EOMOIIIBIO ra302CEAK0CTH0H XpOMOTOrpaijHH.
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Table 2. Tadjoma 2
AMHHOKHCJIOTHHH COCTaB JapmeBHX KOHGepBOB, CTepHJIII30BaHHHX 
no pa3Jffl̂ HHM TeMnepaTypHHM peaouviaM

Amino acid analysis of canned minced meat sterilized at different temperatur ___anned minced meat sterilized at different temperature»^
! ' KojidacHH2 cbaprn jno(5nTeJii>CKHi* $apm cbhhoS cochconh®14 Minced pork for fran&f
• TOMnepaTypa Temperature,"Q Temperature^®,
i ^ ------------------------------------------ -— :------------------------- —---------- T Z n
? H 4  ! 120 ! 114 ! __12Q_—

nn
N°

Amhhokhcjioth 
Mr/IOOMr (5ejiKa 

Amino acids, 
mg/100 mg protein

lepaTypa Temperature, °Q
114 ! 120 !

pork for franks.
Temperature,

1 .
2 .
3.
4.
5.
6 .
7.

1 .
2 .
3.
4.
5.
6 .

7.
8 .
9.
1 0 .
I I .

He3aMeHHMHe Essential
JIH3HH Lys 
TpeoHHH Thre 
Baum Val 
MeTHOHHH Meth H30JieintHH Iso-Leu 
JleniiHH Leu 
S e m u ia jia iw a Phen-Ala
B c e r  o : Total
SaMemiMNe Non-essential

rHCTlfflHH Hyst 
AprHEHH Arg 
OKCimpoJiHH • Hydroxyprol 
AcnapariiHOBaq K-Ta Aspartic 
CepHH Ser at:ia
rjiyTaMHHOBafl K-TaGlu acdd
IIpOJDIH Pro 
Ijihichh Gly 
AjiaHHH Ala 
liHGTHH Cys 
Tnpo3HH Tyr
B c e r  o: Total

8.06 7.75 7.55
4.53 4.80 4.36
5.30 5.02 4.19
3.20 3.17 2.85
4.19 4.26 4.03
8.17 7.97 7.72
4.08 3.93 3.86

37.53 36.90 34.56

3.31 3.28 2.85
5.85 5.77 6.04
1.32 1.64 4.36

: 9.60 9.50 9.23
4.08 4.15 4.03

L 16.89 17 14 15.6
4.42 5.02 6.04
5.85 5.79 7.05
6.18 6 .II 6.38
1.43 1.09 0.67
3.53 3.60 3.19

62.46 63.09 65.44

7.45
4.40
4.57 
2.54 
3.89 
7.61
4.57 

35.03

3.05
5.92
2.03
9.14
4.23
16.58
6.26
7.28
6.43
1.02
3.05

64.99

Table 3. Ta 3

KHPHOKHOJIOTHHK COCTaB $apiB9BHX KOHCepBOB 
Patty acid analysis of canned minced meats

.bubart¡hub tm llIX/ WV. | J J Ji °G inoic i Lau-¡Myris+Tetra-¡Penta-
ric I tic idece- jdeca- 

|nic P oic 
! ! !
! ! !

i n a n t - j r a K -  {C T e - jo a a -  
¡M a T H - ic a -  |a  ph—I hho—
¡HO BaH iflane—iHOBa^Baa

lEssitIII!=iSiioi0i‘
1 | n ic  i !
! ! ! |

! ! ! 1
$apm CBHHoii 
COCHCO'IHblii 120 1 3 ,8  4 9 , 

1 4 ,0  4 7 ,
9 - 6 A  fii«

0.9 J
2
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S )!» "Kkptt ^apu iuB ux kuki
'jäoj v0*h°mj cDdaBy noaasajio 
^ ‘«SHilu« 0HOfl9B 8 H » JIHHOJI0HOB a H, HaJIĤ HO B HHX HapHflJ C HaCam0HHHJ|0 nOJI0H0H8CHm8HHHX M p -  

apaxHaoHOBaa), KOTopae Ka k h3B0Ctho hbjihdtch öHOJiorHnac----- ------------ ------------— tnr\a ------- B KOH-BamecTBaMH. Ecjih npHHHTB oömee kojihhgctbo ihphhx khcjiot 3a 100%, lOTna «Bn 0BJI9HHI£x; npa I20°C, ja a n iH a it bbc HHHOJieBOii khcjioth d y a a i coct8bbhti> 9,6% bOOCHGOHHOM̂  E 13,9% B "KOJI<5aCHOM $apffl8 JIIX5HTejII>CK01ln HpOTHB 7,6 H 12,?%, COOT- oojjg» b KOHoapBax, CTapHJiH30BaHHHX npn 114̂ 0. B "KOJidacHOu $apma HEdHiajibgkou npn 
J i A s  ^ a 8Ha apaxHflOHOBaH KHCJioia.J nacTOHnaa bpquh saHHae no onTauaJiBHOuy coothoui0hhb HacamaHHax 0 HeHacameHHax !05CQf>°\B MHOHax npoayKiax orpaHHnaHa, npeacTaBJuuio onpeaeJieHHBH HHiepac, pacciioTpeiB [Jioqj “• B Tafijiana 4 nonasaHO, hto HandojiBniae kojihh0ctbo HeHacameHHax rapinix khcjiot go- 

“OHcepoax, H3roTOBJiaHHax npn I20°C. m ,Tadmma 4 Table 4.
SaHHaa no cosapxaHHD 0 cooTHomeHHD xapHax khcjiot b $apmeBax 
KOHcepBax

Level and ratios of fatty acids in canned minced meats

l TeanapaTvpa °C ICoflepmaHHe xapnax khcjiot ¡CooTHomeHHe HacamaHHax a hb-  l 0 !r/I00r npoayKTa ¡HacamaHHax lapaax khcjiotTemperature, 0 |Fatty acids, g/100 g pro-¡Saturated:unsaturated fatty 
l duct * acids
I ----------------------------------------------------- !
¡HacamaHHaa ¡HaHacamaHHae ! 
ŝaturated ! unsaturated !

t w  °OGnooqHaft il4
f°* franks —

JIBÖ0- 114

13,2 20,1 1.5

Pm JIBÖH- 

Dlfbced meat

15.6
12.6

27,1
20,7

I : 1,7 
I : 1,6

120 14,8 26,6 I : 1,8

& etoew 'DiaHHHe HccjieflOBaHHH noKa3ann, hto noBameHne TeMnepaiypa c ±I4°G flo I20°C 
'to ■"-HSoo °M nposoJisaiTejiBHOCTH npopecca cTepiuipraaipii Ha 30% He yxyjjmaeT

^ P 111621̂  KOHCepBOB, TaK KaK 3HaHHTeJH>HHX H3MeHeHHH B aMHHOKHCJIOTHOM H 
r K o w  cocTaBe He oÖHapyaceHO. OTMenemioe irpn opraHOJienTHHecKiix nccjie,noBaHHHX 
ÖJ4jBjle^0 CTeiii]jiH h BKyca b KOHcepBax, cTepaJiH30BaHHax npn I20°C, noBiypiMOMy oömc-  

hhhm cooTHoraeHiieM Hacameimax a  HeHacameHHax m puax  k h c jio t .
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