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a°ofl0e\i?„Iieo* itw™°cTBK> yEejuneH zs EsnycKa mhchhx noonyKTOE 
v°6lJx EBw?,!F,Hlle npaoôpeTaioT pa3padoiKa peuenTyp a  TexHOJioraa 
« 4 UeHHnoS K0K6KHKpoEaHHHx MHconpoflyKTOE ehcokoh PaojioraH ec- 
“ejikos S ,  Ha ooaoEe cOHeraHHfl usoHoro oapaa c npenapaTaMii 
"“Pia £ ? * rao ro  npozcxosm eiw i, a  b  nepEyc oaepeju>  ETopaaaoro 
3ecK0ii ,tpOMaoa npoMamjieHHOCTn, hto odycjioBjieHc ehcokoh duonora- 
i'ïHojloîj.S'*0011“10 ÛeJIKOE MOJIOKa.
? 011 TD eS Kaa® '°lo  KOHKpeTHoro EH.ua MHConponyKTOB npenBHEJiHET 
, , s«ecTBiis aHiIH K cEoBciEaM zc x o jp m x  ZHrpeMeHTOE. .B o3moxhoote 
p 'dtiiTe nw4  nePePadoTKa MfioHoro cap as  c dejiKOEUMH npenapaiaMa e 
Ï^ H ux 0TeneHH npenonpeneJiHETca cooTHomemieM a x  iyHKUHO- 
» » ‘POBamE ° f CTE* ° £ HZM H3 npecnexTHEHHx nyTeB, no3EOjiauapx p e - 
i  aa°30H»i> ®yHKI«OHasbHae cEOHCTEa dejiKOE i  noEonBHO impOKOu 
3J* nepeEon z x  b  CTpyzrypzpoBaHHue (popwa M ero-
iu'^oiioruEft pHO:ro npaaemiH. 3 tot METoa yraEepcajiEK no oapEK),
"la Po 3Tr, B He TPe°yeT HoporocToamero oOopyaoEaHaa. IIoayaeH-
Bn Pocin iSJy  PnocoOy TCKCTypaTu m e m  CTpyKTypy aHaaorHSHyio 
!?  ^oaoiï^y-P® MauiEEHHX eojiokoh, noaiowy HaHdonee UEnecoodpa3- 
ir*  c OTHnSs a T i  “z  nP“  DPOH3EOECTEE KOMfiHHHpoEaHHax MsconponyK- 
Kft Ooavw-ftS?-5® 80 nedojiBuioa cTeneHEs n3i/,ejiBHeHHH c a p ta ,  Taxax 
t**®®*®»«* - Hue Koaûacu a  MHCHue pyôjieHue nojiyijadDHKaTH. 
c * typar« ®yHraW0HajiEHami cEoiicTEaMi: dejiKOEoro e ojiokhzctoeo 
inioflo2 f  "E-ïs e t c h  cBoiicTB a x a p a KTspHayiawia s i o  B 3 a z u o x c z c rB z e  
W in  ¿ V aKle onocoûHOOTE coxpohhtb uejiocthocte npnaaHHOii 

*■ 1snjI0B0^ odpadoTKe. EejucoBue eojiokhhcthe TBKCTypaTH 
S at)Cea3na ° a0M ÛËC$HJIEBpHOrO DpaaeHHa H3 HH3K0KajILUHEE0r0 u o - 
tina- K , oro HonpeiaiuHTaTa, a rarate a a  ochoee jtasenHa a hek-  
« ft^flHTsTu i0,HeiJitH a 0<3pa30aaHHa nopacroii m apocT pyK T ypu  ko-  
S i a3iionai„ e B0JI°KHa 3aM0paj5HEa™ npa 2 55  K E TEaeHaa 2 4  a a co s  
û a î ^ o l  n f t ™  nPz  KOMKaTHoii TEamEpaType.
În-°S S * s S S0Te 0 CCEÊEOEajIHCE HaÔyxaHHE H paCTBOpHMOCTB TBKCTy- 
» Ï^ E so cîi ft B aaEHCHMOCTH ot eejihshhu pH c p c s u ,  a  T a m e  x x  y c -  
ftftftE* n n , TemioEoü ofipafioTKE. PacTEopaMocTB eoeokoh o n p s- 
S »50cT i Eft Toay WMSMKe, a HafiyxaHHE -  eecoehm wieTOEOM. Cno- 
Ke? 1 DDîi 3n50S 0H COXpaHSTB UBEOCTHOCTb nfiWaHHOX rôopMU OEpeEE- 
S !T«Ka Eft K z  3 93  K E TE3EHHH 60  MHH.
c , *  ot ftPotie° c a  HaÛyxaHHS eoeokhhcthx TEKCTyparoe e 3a£HCH- 

Ph opejia npHEEEEHa Ha Phc. I .  Onpfi«sjiEHo, hto 
Sü v '•SBaTftE6“  BemiaHHU pH cp esn  cxopocTB Haoyxaiuia ecxokshcthx 
Hsi B[>SoRftE E03p acT aeT , npHHëM ckopocte HaOyxaHiia KonpeuaiEiTaT- 
(¡¿?Ktaa»H » MSHaeTcfl B PoJies rnpoK nx n p ex e jia x . KpuBue crsneHa 
00«8r BeSuo 3eiIH-DSKTHHaEUX BOEOKOH CBÜflSTEEBÛTEyBT 0 TOM, HTO 
SOft^amnvft HH P11 °P e» 1 B HEHTpaEBHyio CTopoHy yEejusHasaET ao n o - 

ttP!l i a S f t . CI1ClC0®H00,IB lex cT y p aT a . Hra TexcTypaTa Ha ocHoae
i£)Ta non bejlhhhhe pH cptpH 5,0 HaPsiQuaeTCH OrpaHHHGH-

. k i n e t i c s  o f  f ib r o u s  t e x t u r a t e s  s w e llin g  in  w ater a s  r e la ­
te d  to  medium pH.

a) jym TexcTypaTa H3 KonpeuxitiTaTa
f o r  a t e x t u r a t e  from  o o - p r e c ip i ta t e

b ) pjw  TEKcrypara H3 ita3e;:Ha i: neKraraa
m m f o r a t e x tu r a t e  from c a s e in  and p e c t in

I  - pH 7 , 0 ;  2  -  pH o ,0 ;  3  -  pH 5 ,0

8 0

70

60

50 I  -  jyw TeKCTypaTa K3 Konpe- 
mimiTaTa

40 f o r  a t e x tu r a t e  fr o m  c o -  
p r e c i p i t a t e

30 2  -  juih TeKCTypaTa H3 Ka3eaHa 
a  iieKTaHa

¿ 0 f o r  a  t e x tu r a t e  from  c a s e ­
in  and p e c t in

1 0

5 6 7 a 9 x o  I I pH

P a c ,2 ,  ¿aEHCHMOCTE paCTBOpHMOCTH EOEOKHHCTHX TBKCTypaTOB OT 
EEJHHHHH pH CpEJtH.

P i g .2 .  F ib ro u s  te x tu r a t e  s o l u b i l i t y  a s  r e l a t e d  to  tb e  medium pH.

a0e .
-8ft8,eHHÔ?™el  ^  pH opens 6 ,0  a  7 ,0  H ataH aeics o r -
SBB«aHul J ia<!yxaHHe c HacTHHHHM paoTEopemseM. BejiHHHHa CTeneHH 

1'He«», PPeHHHHTaT.iHX boeokoh Ha 20  MEHyTE yuiSHBmaeTCH c 
iH ft^acTiuu ïejHHiiHH pH opens, hto noEanuMOMy ofiycnoEneiio ÛonB- 
33i“,0. pacTBopemeu npu semantic pH opens 7 ,0 ,  aeu npz

5®ucPem!C'îB PaOTEOpHMOCTH EOJIOKHHCTHX TeKCTypaTOB OT BEJ1HHHHH 
Sa» 3 ïKH-nfefl0TaEJIeHa Ha PKC. 2 .  PaCTEOpHMOCTE KOnpeUHIIHTaTHSX 
Si, ffts. pHEKTHHOEHx TeKCTypaTOB o yEejMaesneu pH opens ysejuian- 
« ,0 p3K0e E03pacTanze pacTBopmiocTX sadniunaeTos npn pH es-
HaMiI a o x o ^ 180?1“30015 cymecTEEHHO 3aEHCHT ot Eaaa TeKCTypaTa

H,. H’ nojiyMKHHUx Ha ocHOEe Ka3EiiHa a neKTHHa 3HaraaTejiBiQj. ̂**46 tie * T'-ntiaA. ria uv̂ niJiiC r.doCPi..
'en ®8â ’cnn JW!I KonpeuiimiTaTHsx eojiokoh.Cnrirt ZT“* Euviwiwn.
tupOSoH aac°OHOCTiJ3 COXpOHBTh KejOOTHOCTE UptiMaHHOX $OpMS HpH Par̂ aMv ft2Pa0°TKe odnanaiDT Ka3eiiH-neKTHK05se BonoKHa, hto no- » ftft..- JoycnoBxEHO HajiHHT.et/, neKTisna. 3tot bojiokhhcthB texctj-

b  aETOKJiaEe ( 393  H 
TO BDEMS KaK KOnpeUEIlilTaTHSe EOEOKHa te-

S Ï  PoxnB„®yojiOBEEHO HajiHHxeM neKTHHa. 3tot  bojiokhhcthB TexcTy- 
$°P “ y Hpil TEHEOEOH oSDaÛOTKe 

ai»f Mai)-^. B T0 speins KaK Konpemi.».,ft,.^aft
Taiu 0TB cpanaHHO-i $ opmu. IIpz TennoEox  odpadoTKe ko-  

ïa i  SQj^j^HSx a Ka3 ehh—nekthhobux TexcTypaTOE npa 373  K b  T ea e- 
Cl<Æft,'-aB ill uGJIOCTHOCTB npHMHHOB §OpMH COXgaHHETCH. 
iÆuOT^apem'nHTaTHHe EonoKHa ueHee yoTOtM ES npH teipio eoB 

¡n®a«iinoft’ T0 bk  nenecoodpaanee zc n o jii3 0 E a T b  npz npoz3BOMCTEe 
ftfooTtift ^ s x  MHConponyKTOE, nonEBpraeMsx yMepeHHoB TeiuioEoB* e\. TATRIU nnnmiVTau rwurvr'arrosa n~i TMiiinrmot;lic tiAcUn, TSDa'ftft TaRHM nponyKTass othochtch nojiyKonHeHHE xojidacu. 

•'aEP1 tiDSE?OKyKomëHoB KOJidacs c  20ji ypoEneM 3a«eHH mhchoeo 
“3|fta» ' O E ? ^ eKa E Ta&i-I.Sa*-ÎCte gjBHOBse EonoKHa u e jie c o o 6p a 3n ee  z c n a m ,3 0 sa T h  n p z n p o -  
Si6>,0,ili'oftn '0î‘‘i;:ijoeshhhx i.ihchsx pydjieHsx nojiy$adpiiKaTOB, Tax 
‘ 5(5* 1°B u „ e SctoBhbeh npa TenjiOEOB odpadoTKe. ?euenTyca Otii- 
0cfi">2. J  HeJiBMCHeB c  30> ypoEHEM aaMeau i.wca npHEeneHa's 
I K Î i l l e V 8“1 .3 ,  COÛTE ETC TEeHHO.
0OÊiS*HU r lCTEeiiiJae nOKa3 3 Tejm  KOMOZHZCOEaH.HhlX MSCOnCOnyKTOE 

a«8 TaOJi.4. IlojiyHeHHue sa.HHue noka3UEaOT, hto njm Ecex 
Ha3ftBa3Il0B xapaKTepHO yEejuvie she conecaLaHiiS OtJEsa, non 

Si „a onaïu °0SEpsaH=:;i n z p a . HexoTopoe yMEHEaaHiie ¡¡anpaieHiiH 
°0pa3UOB, nonimuouy  odBSCHSeTca yucHbixcmutM n o-

ts *  Onr t aMi,:x dejutoE. Ho auHHOKHOJiOTHOMy co cxaB y , neceEaoHMO- 
''aaÎB »ift JIen-BHeCK.'.M nOK33aTejlHM KOI,*iOl’.HBOOEaHHUe viiconpoayK- 

rcTE oiaJia aHajiorsMHSM t c annuaohhhm nponyKTaM.

Tadnuua I
T a b le  1

PeuEHTypa nojiyKomëHoB KOJidacs 
S em i-d ry  sau sag e fo rm u la tio n

C u p te , npHHOCTa a  apyrae waTepaajm 
Raw m a t e r i a l s ,s p i c e s ,  e t c .

l KOHTpOJIL \ 
C o n tro l

Ohht \ 
T e s t

CsOEe. KT Ha 1 00  nr Raw m a te r ia ls . kg/1 00  kg

roEHnHHa sHnoEaHHas I  c o p r a 45 35
Desinewed b e e f ,  1 s t  g rad e

CfiaHaHa xmiOEaHRaH. nojiysapHaa 
Desinewed p o rk , s e m i-le a n

55 45

BojiOKHacTEia TeKCTypaT a3 KonpeuamiTaTa 
F ib ro u s  t e x t u r a t e  from  c o - p r e c ip i t a t e

20

flosH ocra h n e v r z e  MarecHans. r  Ha 1 0 0  kt

S p ic e s  and o th e r  in g r e d ie n ts ,  g/100 kg
ConB noEapEHHaH 300 0 3uüù
S odiu m  c h l o r i d e

He peu HëpHHl mojiotué 1 50 1 5 0
B la c k  p ep p er, ground

C axap
Sugar

ICO 1 0 0

KapflaMOH
Cardamom

50 50

HecnoK
G a r l ic

200 200

Hu t  out H arpon  
Sodium n i t r i t e

7 .5 6 ,0
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TaÛJW-ua 2 
T ab le  2

Peuenrypa ûa$uiTeKOOB
S te a k  fo rm u la tio n

C u p të , npHHOOTH K ;npyrne MaTepuajiH ! KoHrpojiB ! Ohht !
Raw m a t e r ia ls ,  s p ic e s ,  e t c .  C o n tro l T e s t

CHDB6. KT Ha ii iu u  iilTYK Raw m a te r ia ls , kg/100 kg

IAhco roBflxte auuioEaHHoe KOTJieTHoe 
Steak b e e f , desinewed

80 56

UlnHK cbehoK HecoaeHHE 
Pork b a c k fa t , green

12 12

Bojiokhhcthm TeKCTypaT H3 Ka3eaHa is. 
neKTHHa
Fibrous te x tu ra te  from casein  and p e c tin

- 24

iloHHQCTH h jp y r jie  M aTemajm. r  Ha iuuO iut.vk 
Sp ic e s  and o th e r  in g r e d ie n ts ,  g/1000 p cs

Co Jib n ob  ap e  hr an  
Sodium c h lo r id e

1 2 0 0 120 0

Ilepeu RëpHüiü mojiotuî 
B la c k  p ep p er, ground

40 40

B omb W TbCBaa
P o ta b le  w ater

6760 6760

H

T a to u a  4 .
T a b le  4

Bxiflmie EOJioKHiiCTHX TeKcTypaTOB aa $H3aK0-XEMKBeciffle 
Ka3axejm a HanpHsemse cpe3a KOMOHHHpoEaHHUX Maconpojy ^ 
a f f e c t  o f  f ib r o u s  t e x t u r a t e s  on th e  phya i! :0 - oilem ic a l f '  
t e r i s t i c s  and sh e a r  s t r e s s  o f  co m bin ation  meat products

------------------------ -------------------- -------------- t T"
noKa3aTenn UIony'KomeHas KOJidaca! J5H$oireKCH !
C h a r a c t e r i s e  Sem i-d ry  sau sage j S te a k s  t 

t i c s  • \ i
Pelneni

¡CO**UOHTPOJIB ! OnuT !K0HTPo jtt!0m T  !KourpoMi ■ ̂
C o n tro l T e s t  C o n tro l T e s t  C o n tro l.-

C on epxaim e ,/o
Cor t e n t ,  ,j

BJiara
w ater

sapa
f a t

ôejiKa
p r o te in

30JIU
aflh

5 1 ,6 3  

2 4 ,0 1  

I S , 50 

5 ,6 6

5 1 ,1 8  4 9 ,1 6  5 1 ,8 2  6 1 ,1 0

2 0 ,5 2  2 5 ,6 5  2 1 ,2 4  1 9 ,5 3  1 ’

■j-0
2 2 ,5 0  2 1 ,8 8  2 3 ,5 1  I 6 , &  1 1

3 ,93
5 ,5 7  3 ,1 9  4 ,4 1

bemREHa pd 
pH

Hanpanemie

S h ea r s t r e s s ,  
P a -1 0 - 4

5 ,3 3  5 ,7 4 o ,9 4  5 ,3 7  6 ,1 6

“c K ^ i o - 4  5 ,7 7  4 .8 4  4 ,6 5  3 .1 1  3 .8 7  *

*) HpaEê ëHHHe noKa3aTcjui .naHH nm epapua nejOMeHeZ nocJie &  
EapKii

* rpvincA fiiTnrfifi -refer to cooked 'oelmeni

T a t o u a  3 
T a b le  3 ■

Peneinypa nejiLMeHeîi 
Pelm eni fo rm u la tio n

Cspse, npaHocTi a flpyrne MaTtpuajiB
Raw m a t e r ia ls ,  s p ic e s ,  e t c .

! KoHTpojiB ! Onm ! 
C o n tro l T e s t

j ______________ !__________ L

Cupbë. KT Ha 1 0 0  KT Raw m a t e r ia ls ,  kg/100 kg

ToEimzHa EHJioBaHHaH 1 copra
Desinewed b e e f ,  1 s t  grade

3 7 20

CBEHHHa snjioEaHHas SEpHaa 
P o rk , desinew d, f u l l - f a t

20 20

BOJIOKHHCTHii TeKCTypaT H3 Ka3eEH3 H 
neKTHHa
F ib ro u s  te x tu r a t e  from  c a s e in  and p e c tx n

- 17

ilyKa nmeHHHHa EHcnero copTa 
Oheat f l o u r ,  E x tr a  grade

36 3 6

flEua KypaHHe CBexue 
H en 's  e g g s , f r e s h

4 4

HyK perraaTHE 
Onion

3 3

nnHHQCTH M apyrae MaTepnara, r aa IoU kt. 
S p in e s  and o th e r  in g r e d ie n ts ,  g/100 kg

Oojib noBapeHHaa
Sodium c h lo r id e

Caxap
Sugar

Ilepeu lepHHii mojiothS 
B la c k  pep p er, ground

Myna Ha noacunKy
F lo u r  f o r  s u r fa c e  f lo u r in g

2000

1 0 0

1 0 0

1 0 0 0

2000

100

1 0 0

1 0 0 0
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