Ideas for the use of animal blood plasma
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In Norway blood plasma is separated from beef and piy blood.

The plasma is usually frosen jn square poiyethylen backets conbtaining 15 litres.
The blood plasma is mixed ‘nto eumualsion products very similar to knookwurst  ang othep
sausage items.

As it,after souo experiments, was found that partly redcolour of beof plasma turnegd 7¢1 1oy
upon heating instead of browsn ag @xpected, the idea arose that this might be aseq for
the use blood plasma nore popular and thereby giviang payback to the meat industry, gy -

Pilot plant tests vwere carried after heating plasma in the laboratoly.

The bottom of a normal kitchen fryiag pan was filled with butter us when frying egs.

beef plaswma was poured into the past in a relatively small guantity. The water in the p
evaporates in the hot pan and more plasma is pourcd into the hcated plasma.  The pPlasma
then whipped in the frying pan and after some miuutes it turned into an omletlike prody

The omelet was served to a taste paneil consisting of a board of directore and everybody:
the pan21 thought it was an ouslet made from normal chicken ecg. The taste was like that fre
chicken omelet and the same nice yellow colour was seon-

The concentration of sodium reminds about that of ey oaclat. During - frying the
physiolegical salt conteat of plasina is conceatrated due to water evaporation.

In order to see if a container contains blocd plasma from nigs or from beef cattle the plag
may be heated. Heated beef plasnaa turns, as above mentioned into yellow, but pig plasn:
show a white colour.

This fact may be used for making what in Horway is called "long egs". Concentrated hlood
Plasma from the two different species mentioned above may bz "coextruded" llke.how it is don
today with egyolk and egwhite for making this type of “egs" for the catering industry.

Further tests will be carried out in order to reduce the salt as well as tye water content
the plasma. The plasma may be pasteurized in order to increase the shel?-llfe by re?ufin:
bacteria count, and it may be filled sterile into containecs. The containers may be scld
way that tells that the content may be used as raw material for onelets, and"pancakgs."wa
and bakery products. The consentrated plasuma may also be used in homes for "extending" groun
beef and other raw materials .

It is known that bacteria counts are kept down in blood the‘first 24’h9urs. This me:amb
that the pasteurized or bacteria filtered plasma in sterile filled containers may have
relatively long shelflife under refrigeration in the shops. -

It is ocur hope that this idea may be useful to the meat industry and the consumers also when
using new heating methods like microwaves and eddy current.
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and similar products so the total use of it for hunans is Llow. Perhaps the above mait
may alter this situation.
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It is known that for instance in USA verw little, if any, blood plasma is used in sausdy

Animal plasma for feeding piglets and small calves ) N fresh
The tests on this idea in order to sec 1E any immuno effects are obtained from very
blood pPlasma, are not yet finished.

Blood plasma for dilution of semen from boars and bulls ) urs after
As already mentioned blood and blovdplasma has "immuno-effects" the first 24 hours
slaughter when stored under refrigeration.

I . -om the blood B
The blood cells have a spermacidal effect. By clialnating the blood cells from L;Slls‘
centrifuging, the plasma might be used for the dilution for semen from boars and
Results from such test are not yet available.
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The quantity of plasma which might be sold for this purpose is very limited. In Togjug ull
1 000 litres of eg yolk is being used each year for the dilution of semen from breedl
and boars.
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