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TABLE v 4 LAYOUT © of EXFERIMENT

Amount of preservatives added /ppm/

BATCH No, .

Sodium nitrite . Sodium ascorbate
0 = control 0,00 0,00
I = experimental 50,00 150,00
Il = " 100,00 300,00
11l = " 150,00 450,00

The proteolytic direction and dynamics of the protein content in the control batch /stored
without addition of any preservatives/ and the batches of the blood plasma with the mixture
of preservatives added were assessed,each 24 hours of refrigerated storage,on the basis of
determination of the following physical and chemical putrefaction indicators:density,dry mat-
ter and pH,crude protein by Kjehldal method /N x m.mww.maaobhm /3/ and amino /16/ bpmﬂomosu
and hydrogen sulphide /14/.The level of residual nitrite and protein precipitation was also
determined./9/.As could be seen from the data presented in Table 1 the amount of the preserva
tives used are matching those contemporary most commonly used for curing of meat which allows
direct incorporation of the preserved plasma as a component of any sort of comminuted sausage
batter preparation and/or canned meat product manufactured such as for example patties,

RESULTS and DISCUSSION

The density and the dry matter content of either the control or the experimental batches of
blood plasma did not change significently /P = 0,05/ during 8 days of the storage period./Da-
ta not provided/.

The preservatives used did not influence the dynamics of pH changes oumwmmusm.zw»ow dropped
after 24 h,of storage and during the following days,up to the 8th, the alization,though
not statistically significant,was observed,most uwo.cmuwm:mm a result of ammonia accumulation,
TABLE 2,Fige.1.It should be, stressed however that pH of the plasma could not be considered as
an indicator of the deteriorative processes because supposingly strong buffering sistem exi-
sted in plasma,which does not allow,using pH to determine the degree of the alkalization

which should have correlated with accumulation of ammonia,After 48 h,the pH of pla ma is pra-

ctically stable up to the end of storage,whileamount of zmu increases significantly.Fig.3
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TABLE 2, Cont.

Amino-N,ug/100g,x+Sd
Control batch

Experimental batch No.I
Experimental batch No.II
Experimental batch nNo.,III

Hydrogen sulphide /-//+/"

Control batch
Experimental batch No,I
Experimental batch No,II
Experimental batch No,III

1=/-/ not present qualitatively,/+/ pr

Free-NaNO,, ppm,X+Sd
Control batch

Experimental batch No.I
Experimental batch No.II

Experimental batch No,ITI

T o33

12410
1.05

11.60
1.55
11.80
1.45

A.OOM
0.07

46,04

4.70

ow.mu

4.93

156.65

4,25

12080 . 12,00 12.60
115 g ¥ 0.84 1.07 1.44
AESAB O F2380 . 32980, NBT0 3.3
e 13 1.20 1.21 1.10 0.98
11.80° 11.50: 11,70 12520 12,00
1.42 1.28 o2 1.03 1439
120 12,10 12430  12.40 12,50
1.00 1.28 ¥ V¥ 0.91
/=/ /=/ /=] [=/+/+/ [+/

/=/ /=/ /=/ /=] /+/+/=/
/=/ /-/ /=/ /=/ /=/
/=/ /=/ /=1 [/ /-/
esent qualitatively
2.63 2465 2451 195 5. 1470
0.05 0.07 0.06 0.04 0,02
37+08: 3040027 308 1991~ 12,87
B 2D 85104 Twlb 2.68 5.57
89.98- 82,0376, 38 66756756 .31
1.28 5460 4.44 6,34 11.69
151.80 134,20 127.03 109.53 95.23
4,92 T.18 64004113 T111:20:30

12.20 12.50

13.60
0.95

13.80
1.01

12.70
1e12

12.40
0.83

/+/
/+/
/=/

1.89
0.04

b.omw
1.74

39.44
21,27

63.56
5.34

15.50
1.01

14.50
0.81

AWoNO
0.83

12,60
0.58

/+/
/+/
/+/

2.01
0.07

3.64
0.65

\_@oow
7.63

48,23
9.22

17.30
1.00

15.50
0.63

13.80
0.76

12,90
0.71

/+/

/+/

/+/
/=/+/+/
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1.83
0.03

3.62
0.85
12,22
Te17

38.02
13.62
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Fig.1.Changes of pH during Fig.2.Contents of residual nitrite

storage of plasma
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