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li i tural and non-structural coo =Li-
Vo o Pres f the groups of struc '
a;ds usagggtafévgéd?tion %he gausage 'Hamburgsky' was produced using a pre?amlnagt
g of Caitle meat while the sausage 'Ruen' was prepared w1th‘pork only:th ihsaa;—
1t Were produced according to the technological standard requirements wi e
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ntetof 10% protein additive of sour buttermilk having a pH 6.5 and a dry matter
The 0T g

f 20-25%. - the aminoacid com-
g o teins, the fats, the mineral substances, the ami m
rm§1°“ angntﬁgt;at?gspgg proteins (fats and tryptophane) to oxyproline were deter
Thy, In the finj ducts. ' T
ﬂegesu1tseozigiﬁ:3dwg;2 :gocessed by the methods of mathematical stat}stiﬁs (4??3.
mefhe Tab] g enclosed the end results are only given as Mitm, where M is edazl -
ng €an valye from n = 15, m - average square error of the mean result, and t -

: ent criterion for a 95% confidence interval adopted by us.
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iti in Table
S ' the chemical composition of the sausages are'shown in Tab
tMASiS Seegbti;:egdggzion of protein adgitive resulted in no essentla; changeslln
TQFYater COnEent and the mineral substances. The differencgs reported 1n'the values
thﬁmse indexes were within the limits of the confidence 1nterva1: The 1nf1uiﬂce
big g Potein concentrate on the protein and fat content was more important, ?t
%3$a1 Components being determinative to the nutritive value of the sausages.
‘”%mou”d that the protein content was increased by 2.4% and 1.91% for the sausages
g5 Y' and 'Ruen' respectively, as shown by the samples produced with protein
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additive (test samples). Meanwhile, the fat content was decreased by 3.87% and 4.08

in the sausages 'Hamburgsky' and 'Ruen', respectively. This also resulted in ¢
the proteins:fats ratios in favour of the proteins as is seen from data in Table

Table 1

18

Chemical Composition of the Sausages 'Hamburgsky' and 'Ruen' Produced with

10% Protein Additive of Sour Buttermilk

_

Indexes Sausage 'Hamburgsky' Sausage 'Ruen’ "
~Controls Test Samples  Controls Test4§EﬂEL/
Water, 7% of total mass 57.30+0.67 58.85+0.81 66.57+0.81 67.221085
Proteins, % of total mass 14.06+0.43 16.46+0.43 10.71+0.86 12.62i0@g
Fats, % of dry matter 58.64+0.64 54.77+1.14  62.21+0.78 58.131035
Mineral substances, % of total mass 1.34+0.09  1.36+0.04  1.27+0.04 1.26i0h4
Tryptophane:oxyproline ratio 1.18+0.06  1.68+0.09  0.93+0.09 1.311005
Proteins:fats ratio 0.56+0.04  0.73:0.06 0.52:0.08 0.66:0-
This condition is of importance with a view to improving the nutritive value of ?ﬁd
sausages. This in conformity with the modern requirements of the science of nutri™

Besides the sausages produced with a protein additive possessed also hig
the tryptophane:oxyproline ratio which revealed the definite increase in their bif

gical value.

Table 2 show the results obtained for the aminoacid composition of the sausages
burgsky' and 'Ruen'produced with 10% protein additive of sour buttermilk.

her valu?%ﬂ

It is obvious that the amount of each of the 17 aminoacids established was greateﬂp
in the sausage products obtained with the additive. [t is worth noting that the "y
between the individual aminoacids was maintained, irrespective of the increase 1

buted to the production of a finish®

amount. Therefore, the protein additive contri

product having a more favourable aminoacid content and a higher biolog

Table 2

Aminoacid Content of the Sausages 'Hamburgsky' and 'Ruen'

Additive of Sour Buttermilk ( g aminoacids/100 g protein)

ical value:

Produced with 10% Proté!’

Sausage 'Hamburgs

ky'

Sausage 'Ruen’

MR Test Samples Controls Test Samples Conjﬁ%li///
T. Lysine 3.39 2,53 118 2.34
2. Histidine 1.42 1.28 1.06 0.78
3. Arginine 2.51 1.65 3.01 1.91
4. Asparaginic acid 1.83 1.39 2.20 1.44
5. Threonine 1.30 0.89 1.06 0.68
6. Serine 0.81 0.58 1.03 0.63
7. Glutamic acid 3.61 2.67 4.18 3.44
8. Proline 0.98 0.94 1.21 0.80
9. Glicine 3.29 2.64 4.69 2.50
10. Alanine 1.28 0.91 1.62 0.97
11. Cystine traces traces traces traces
12. Valine 1.12 0.83 1.18 0.98
13. Methionine 0.48 0.24 0.47 0.2
14. Isoleucine 0.93 0.82 1.19 0.71
15. Leucine 1.68 1.39 1.51 1.34
16. Tyrosine 0.65 0.46 0.67 0.57
17. Phenylalanine 0.76 0.77 1.01 0.71 28

o
hangi®

| Haﬁf




g1

]
f

0

517

I
%;ega?a reported in the Tables for the total chemical and aminoacid content of sau-
the 1”qlcated that the protein additive obtained from sour buttermilk increased
Ofprﬁdpltive and biological value of-the finished product as well as the efficiency
Uction due to its low prime cost.

an .

thepﬁ application of a protein additive of sour buttermilk in amounts up to 10% to
tog Oduction of cooked short-lived sausages increased favourably the ratio of pro-
o he 0 fats and the ratio of tryptophane to oxyproline in the finished product.

the .- Ytilization of a protein additive of sour buttermilk in amounts up to 10% in
Proeio uction of cooked short-lived sausages improved the aminoacid content of the
Al 4 TPaction in the finished product and the quantitative ratio between individu-
Oacids was also maintained.
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