KAYRCTBO BHCTPO3AMOPONEHHHX BIGL U3 MACA LKILIAT

; H.C.MMTpoQaHOB,'B,C.Kpaﬁﬂnﬂ, H.K.BanbuyHac, M.A:Ca@bOHQBa,
Hayuno-nmpouaBogcTeedHoe 06BenuHeHue nrunenepepacarHBanueit u Kieexe
JlaTuHoBO# npommmicHHocTy, "KoMmutexe", Mocksa, CCCF :

Y joraHa TEeXHOMOMMA NPOUSBOACTBA GHCTPOBAMOPOKEHHHX OJion M3 MAca uwmiAT "Maco
qéggigogapanoe c rapampoﬁ", "Mﬂco LRNIAT xapeHoe ¢ rapHupom”. ChpbeM pas npous-
304CTBA YKABAHHBX MB0EIUH ABIAIOCH MACO UMIAT-0pofiiepoB, KOTOPOE UOjBepranu pap-
<€ Ha napy Wiy KapeHuo, (ACOBKE U 3aMOPARKUBAHUD. : .

YaMAuecKi COCTaB MPORNYKTOB ONpEenesisiy M0 OGWENPUHATHM METONAM. DUONOTHUECKYIO
{\eHHOCTb OJ0f M3yuaiy "pOoCToBHM" METOMOM MO CTENleHM PETEHIUM a30Ta U KOS(YUIMEeHT
nucrolt aiexTUBHOCTU Oelika. ks ‘ : ) !
/lafineHsl ONTUMANbHEHE NAPAMETPH NPUIOTOBIEHUST GHCTPO3EMOPOXEHHHX ONKOG, HE OTPA3WB-
quMecA Ha OMOJIOTWUECKO# M NULEeBOW IEHHOCTY MNPONYKTOB.

[MIEBAST ¥ BUOJOTMUECKAA LEAHOCTD 1 METAHO-BMOTOTHUECHUL
[OKABATE)M KOHCEPBOB JETCKOTO IMATAHAA W3 MfACA LBITIAT
MEXAHAYECKO! OEBAM

W.)l.Crepanosa, IO "Homnuerc", Mocksa, CCCP
B.W.Xne6Hukon, UHMTIM, Mocksa, CCCP ;
T.A.Xopaepa, I Mocuopckuil MeNUUMHCKMI MHCTATYT yv.CeueHona, Mockna

Mi3yueHy nuueBad M OMOJIOTMUECKas LEHHOCTh U MEUUKO-GMONOIMUSCKUE TOKasarejin KOH:-
CEPBOB M3 MACA HMMUIAT MexaHuueckol ofeaiwy. [Ipopepewn: cpaBHUTENbHEE UCCiE/0BA-
HWfI CHBODOTKM KPOBM W [E€UEHM, I'MCTOJOTMUECKME W TUCTOXMMUUECKUE WKCCIeLOBaHus
OpraHoB NONONHTHHX HUBOTHHX, MOJYUSBINUX B palMOHe MUTAHUA KOHCEPBH W3 MECa Libin-
JAT MexaHuueckofl W pyuHoit OOBAJIKM. ' g

tla ocHoBe npoBegeHHHX McClEgOBAHMH paspaboTaHa PelLieNnTypa KOHCEPBOB U3 MAca Lil-
AT MexaHWuecKo# oOBAaNKM, oOecneunBaimas cOaNaHCUPOBAHHOCTb OENKA M Xupa, MuHe-
PairHoro cocrapa, KauHuueckue UCNHTAHUS KOHCEPBOB fIOATBEPRUIM UX XOPOWLYyW YCBOS
€MOCTbh ¥ 0el3onacHOCThb OJiA NMUTaHud geTell, BKINUAA [paHHMit BO3pacT.
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4 -3 Vccnemopanve numeeoft GHOJOTHYBCKOH LEHHOOTH HMBKOKANOPHIUHHX
MACHHX NOJy(HadpaKaToB

A.B.Vemmona, E.T.Bogpukosa, A.A.Bejioycos, H.E.Benaxwna, I'.J.3mexas—
vaH, J.4.Cosopsepa. BeeconsHH HAYYHO-MCCNONOBATEIBCKAR MHCTHTYT
macHolt mpovmmnersoctE. K.C.Jlamono. MHCTHTYT MUTAHMA. B.11.CyxasoB

s OprauMsalyy MUTaHNA IeTeft m BIPOCIHX C E3GHTOYHHM BECOM DaspadoTaHH HE3KOKAJO-

‘DuiiHHe MACHHO IoaydadpUKaTH. :
feanopuiHOCTE HOBHX NOJMY(aCPUKATOB IO CPABHOHMI C KOHTDOJIBHHMMA ofpasuamy CHURSHA Ha
25-40% 8a CYeT YMEHEUWGHMA KONMYECTBA XUPOB H YIUVIGBOLOB. Ina odecnedeHus OpraHusMa
| BHCOKOKAYOCTBEHHHM OOJIKOM, \NUHEPAILHKEMA BElleCTDaN , PATAMAHANE, KJIOTYATKON U .

B DOUENTYDY BKJIWYGHH MOJIOYHHE, DACTUTEJNLHHO ok 1 oBomE. KomOuHmpOBaHHe BTHX
MHTDSIMEHTOB OfecuequBaeT yBOJMYSHNO muueBoit U OHOJOTUMYecKoll LEeHHOCTH rOTOBOTO
igponynwa 0e3 CHUREHUA ero oggaﬂonenanecnux noxasareJeii. :

| WBKOKAJOPUHEE MACHHE NONY(HAGPUKATH MOTYT GHTH PEKOMEHZOBAHH LA JeI8GHOTO

| maTanug mere#t 1 BIPOCIHX.

4 -4 Jexauusv BO3XEHCTEMA YILTPAIBYKOBHY. ... .JaHMil Ha Tpoulecce PKCTpaKIMN

sHYykHOTO (JepMeHTa \

©,A.apovona, A.A.BenoycoB
BeeConSHNE HAYUHO-KCCIEROBATObCKUS HHCTUTYT MACHO! DPOMHUIEHHOCTH,

Mocksa, CCCP

Ji3yqen MeXaHuaM BOSNEHCTBUA yALTPASBYKOBHX koneGamnit Ha MHTeHCHUKALMO BKCTPaKIMY

CHUYRHOTO (ePMEHTA. Y CTAHOBJIGHO, YTO OCHOBOH 3TOrO HpOLecca ABIAGTCH DAaspyueHue

PKAHEBHX DJGMEHTOB CHYYTa, CONeDXAUMX (HOPMEHT.
Paapagdorana TeXHQJOIWdA, INO3BOJMADIAR COKpPaTuTh MPOIecc JKCT (epmenTa us
rranelf cuuyra ¢ 3 CyToR no I yaca, YBeJMUUTEH BHXON B 1,5 pasa ¥ NOBHCHTH CHEIU-
(ruocKyn CBOPTHBAVIYH aAKTUBHOCTE HA 20%.

pesyJabTaTe 3JMeKTPOROPeTHIeCKUX HCOJIOJIOBAHEA M M3yYeHNA AMUHOKMCJIOTHOI0 cocTrasa
YCTAHOBJICHO COOTBETCTBHE MERIY DHOPMEHTOM, NMOJYISHHHM ¢ IPUMEHEHHeM YJIbTPasByka

¥ MO TDPAIMUMOHHON TeXHOJOTHH.
Y.apaxTepuICTUKA AKTHBHOCTY {opMeHTa B JCTAHORJIGHHHE CPOKM XDaHEHHS He H3MEHILIACH.




VOPGOIOFMHECKIA COCTAB TYLl BYMBOLOB KAK [OHABATEIDL OITUMAIBHOTO
CPOKA YBOA :

liyxopos H.H., Baxutckoe OTHeNEHHE BHiMMI, Baxy, CCCP
ontyesa I'.Jl., BHIVMI, Mocksa, cccp

[lo nuHaMMKe fOKasaTeneil MOPPOJOrMUECcKOro cocrasa Tyll y6oiiHBX BUAOB CKOT& MOXHO
| CyBUTE O 11e1eCo06PasHOCTH WX OTKOpMA [0 ONPEJeNeHHOro BO3PACTA W BECOBHX KOHLMLMM
' liopdonoruueckult cocTas Tyw GyMBOJIOE MaJO M3YueH, & lMenuuecs elMHMUHEE JaHHHE - He

aloT BOSWOKHOCTY [JIfi CONOCTABUTENLHONO AHANU3A W TIONYUCHUA NOCTOBEPHEX BHBOJOB.
syuenre MOpQosoruuecKoro cocrasa Tyl MoJIofHAKa GyiBosioB 12 NOnOBOBPACTHLX TPyl
nokasano, uTo Haubonee nenecoobpaseli 0TKOPM GyliB0JIOB=CHUKOB 1,0 24-30 u GyiABONOB-
gacTpaToB B0 36 MecAues. {lpu aroM y HMX HaGuKNAETCH yBeaUueHHE MACCH Tywn U yGoii—

Horo Buxofa. JanpHefiuult oTKOPM HE Lienecoodpaaeti, TaK Kak B DTOM Ciyuae C poCTOM

ylleNbHOl MacCH KocTeli, WWIOK M XpAuleh CHUREETCH BHXOL MACA=MAKOTH.
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4.7 JlccefoBaHTe NpOLeCcCa OKECIOHUA JUIMIOB NDX XDAHGHUN CHPHX
BAMODOKOHHHX KOJICACOK

1.4l Cosmiuera, H.B.Pomanopa ]
BeecowsHHE HAyWHO-HCCISKOBATONBCKAA WHCTUTYT MACHOHR IDOMHIIOHHOCTH,
Mocksa, CCCP

lccenopalo BUIMAHNE TEPMUYOCKOTO COCTOMHUA CHDHA HA OKMCJGHUE JIIMIOB IPOIYKTA
IpH XpaHeHud. B o0pasuax u3 IapHorO M OXJAaKNeHHOTO MACA MPOBENEHO MCCIeNOBAHKEe
SHAUEGHMI [MEPEKUCHOTO M THOGAPOUTYPOBOT'O UHCEJN B COHOCTABICHUN ¢ OPTAHOJSHTUIEC-
Koll OoUeHKOI MpOJyKTa, MPOBOMMMOI TPYNIO HEIryeTaTOpOB ¢ NMPOBEDEHHOM CEHCOPHOU
4yBCTBUT@JEHOCTHI, DBHARIOHA KOPDEJANMOHHAA 3aBUCUMOCTS MOXILY PEBYJIBTATANM Opra-
HOJIENITUYIECKOTO AHAJII32 N BOJMYMHON| IEPeKMCHHMX YHCEJ.

(IpM UCHONB3OBAHUM OXJANISHHOIO MACA YCTAHODJICHO NOJOKATENBHO® BIMAHNE BHICDIKKH
CHDEA B IOCOJIE HA CTOMKOCTE NPONYKTA NDPH XPAHEHUH.

llokasaHo, YTO MCINOJB30BAHME NADHOIO MACA LA NPOMBBONCTBA CHDHX BaMODOXEHHHX

KOJNOACOK II0BBOJKIET BHAYKUTEJIEHO YBEJMYUTE CPOK MX XDaHeHMA 38 cuYeT 3amelleHMfA
[[poriecca OKXKHCJEGHNA JMIKIOB B IPONYKTE.

4-8 UNOMMeCKuE COCTaP U CONEPRAHNS BUTAMIHOB B MACE ONHOTOPOHX
3epdJmonoB

JI.@. Kapvamosa, B.I1.Mmoxuna, T'.A.Caidponona, T'.1.9nenemat, M.J.Bady-
puna, J.®.Kanuxmia. BeecowsHH#t HayYHO-UCCHASROBATENLCKUN MHCTUTYT
msacHON mpormuwiensocty, Mockma, CCCP

VlsyueH xnmfaecruii cocraB BepOMOXBETO Maca, ONPEeNeseHO CONEPKAHMEe OCHOBHHX IMIiG—
BUX KOMIOHEHTOB (BJIArM, Xupa, O6JKa, B0JH), BAXHHX NIA OLEHKK KAUECTBA MACA aMii-
HOKNCJOT - TPUNTOfAHA J OXCUIPOJMHA M BUTAMUHOB (THAMUHA, PHOOQMIABUHA, HUALMHA)
B DABHHX IO AHATOMIYECKOMY DACICJORGHMI MHUIIAX ¥ B CHEHOGHOM (MAKOTHOM) wacTu
Ty,

Xgpaxmepﬂoﬁ OCOGOHHOCTHR MHNEUHOH TKAHM BEeDCJIONOB ABIASTCA BHCOKAS BIAXHOCTH U
HUBKOE COIGpHAHNE Xupa. .

BepGmoxee MICO CONEDRUT GONEWEe KOMMYeCTBO COEINMHUTENHHOH TKAINM 1O CPABHEHMO o
TOBANUHON ¥, CJIGNOBATEJNBHO, MMEeT GOJNee HSKUH GeJKoBHii KA96CTBOHHHI mOKa3aTeJb.
Y CTAHOBJIOH OTHOCHTONLHO BHCOKMIT YPOBeHb BUTAMUHOB TDYIIH B,




4-9 Mopl:o.mmedm B XEMAYOCKEE COOTAB OTHONBHHX OTPYGOB TYW MEJKOTO
! poraroro ckora L. S :

! H.H,Immxema, 1.9, Kamuxess, T.M.0pgerko . "
_ %aoonamclg cgwp—nomnoas-rmom HHCTHETYT MACHOf MPOMHIIGHHOCTH,
CKBa, I bo: el

| it ONDONGJGHRA KAYOCTBOHHMX NOKA3ATONON M ONOHKE OTNONBHHX OTDYGOB MCCJSKOBAH

[ ESOFE; T""éﬁ‘&‘ﬁe“p‘ﬁkgcm.. 960Kull 000TAB CBPAHWHH, NOAYYEHHOH OT EEBOTHMX HODORH

' YoTAHORJIGHO, UTO NO MUWEBO# HEHHOCTE OTPYOH MOXHO ' DACIIQJIOXETS B CIONYRMEM IODAMTKE:

783000NPeHHESE, MOACHEIHNY, JOmaTOTHNME, CumHHOM, rpymHolt, mefumit, mamuua, sapes,
TPeMILNI6YES H I'OJeHE. " , - .

4-10 usuro-xmmaeckoe u (CAHUTAPHO-TUIUEHIYE0K08 CCJOMOBAHKE MUMEBOTO
0eJKa U3 HOTPAUMIMOHHOI'O CHDBA KMBOTHOIO IPOMCXOXIEGHUS '

B.J.llayxsoraa, J.J.Creroxsuuros, B.3.Kpaxosa u I'.II. Pavafirene
ﬁceoons% HAYYHO-NCCASNOBATONECKAR MHCTHTYT MACHOA NPOMHIVIOHHOCTH,
OOREBA, :

lIpuBeNeHE pPeSyABTATH SKCNODEMOETANEHHX HCONONOBANE mO MSYIOHM0 XUMUIOOROTO CO-
9TaBa, MENEBOR X OHOJNOTrEYECKOR LEHROOTH GEJKOBHX MDOXYKTOB, NOJYYOHHHX K3 EMHXOB

4 renapuHa. YOTAHOBJIGHO, WYTO NOJYYeHHHE HDOXYKTH COXODEAT IO 60 geJKa, MOJHO-
UEHHOT'O IO AMUHOKMCJOTIHOMY COCTABY, ¥ COXDAHADT CBOM (M3EKO-XAMATOCKNO OBOAGTEA
MPE IIBRTeNBEHOM XPAHOHWH. ; ) .
3 0CTDHX H XDOHMYGOKUX ONHTAX HA JN200PATOPHEX XWBOTHHX yOTSHOBVIOHA MOJHAR Ges-

* BPeIHOCTH MBYUOHHHX GENKOBHX HDOIYKTOB; NOKA3AHA BOSMOXHOOTH MX HOMOJb30BAHUA

Bax. Paspadorana TeXHONOTHSI BBONOHEA GEJNKOBHX JIOGABOK B BTH HSJIOJA.

! BKOTDAKTOB MOIXSJYNOUHO! XeJO3H M JIOrKUX, OCTARIMXCA UDH MPOUSBOLCTEG UHCYJMES ..

LA YGOTHYHOX S8MHH MACA B BADEHHX KONGACHHX MBJOMMAX M (APWOBHX MACHHX KOHCOD- .

[



4-11

"THE DETERMINATION OF THE COLLAGEN HYDROTHERMAL RESISTANCE OF BEEF
GULLET MEAT TISSUE, o

hAssoc.Prof.I.Gdreka, Ph.D.Ing.T.Szmanko, M.S5c.G.Krasnowska
_Department of Food Technology of Animal Origin, Agricultural
University of Wroctaw, Wroctew, Poland.

The subject of the study was the histological analysis of the collagen in raw meat
‘tissue of beef gullets and the determination of the range of structural changes and
the degree of hydrothermal degradation of collagen in the raw material used for' the
production of model edible by=products both sca ded and sterilized.On the besis of
electron micrographs in scanning electron microscopy, the characteristics and speci-
fic structure of the endomysium, found in the raw material as being a membrane of
remarkable thickness in collagen fibres, compactly and multidisectionally joined
with single muscle fibres,have been aestablished.During thermal processing /acalding}
‘the endomysium shows a significant structural resistance.The results of ultrastruc-
tural pictures are confirmed by a comparatively low degree of h drothermal collagen
degradation /23,84%/ under thermal processing conditiona-typica{ for manufacture of
a scalded meat products,Collagen of the endomysium of the examined raw material
reveals also great resistance to the temperature of sterilization,This is also
proved by the of pictures structure showing the traces of natural fibrous structure
of ‘the protein,The results obtained for the thermal collagen degradation /B8,11%/
in the case of & model sterilized paté show that a certain part of the raw material
examined is resistant to the temp. of 121°C. On the basis of the evaluation of
thermal collagen degradation in Eeaf gullets meat tissue can be concluded, that the
experimental raw materisl can .be reconmended for manufacturing of sterilized patd
as a recipe ingredient and/or as a substitute of beef.

4-12 : THE PROTEINS OF SQUID MEAT

.. Dr. Tlona Kotodzjejcka
Technical University Politcchnika Gdaunska
Gdarick, Poland

In the total proteins of squid meat the suycoplasmic rraction counstitutes aoout The
while eollagen from 35 in the mantle of Loligo to 16% in the tentacles of Illex. The
savcoplasuic fractiod hds g hiph prdteolytle sctivity which ic mainly of ihe cathap-

{sin D type. The -components of tlie sarcoplasmic fraction fron frozen squid mantle

were ueparated Into 20 distinct bands by ODS FAG electrophoresis. The electrophore=

tic palterns are, however, more lnfluenced by the freshness of the squid priox to
freezing than by the Specles and {hus ocen not be used for epecies identification of !
siinned mantles. The myofibrillar fraction of squid proteins’ is more water goluble

than that of Fish and mammals, ag ap to’'85% of the total criide pratein in squid’

nantle can be solubilized by extensive extraction with distllled water. Thus it 1s
difficult to separate considerably pure main protein fractions weing standard

procedures, 4 pure myofibrillar fraction can be obtained by separation of collagen

fibary from a meat homoéenate on a cloth followed by exhsustive extraction with a
phosphate buffer at pH 6.8 and lonic strength 0,17, The residual collagen in the

iyofibrillar fraction is not detectable by clectrophoresis, In fresh squid meat the
high proteolytic activity was reported to cause myosin degradation during the
tractionation procedure, In Illex msntle stored several months at -209C such high
srotcolytic activity in Lhe course of protein fractionation has not been observed,
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| 4-13 EFFECT OF JONIC STRENGTH ON EXTRACTABILITY AND ELECTROPHORETIC
PICTURE OF PROTEINS IN A CHICKEN BROILER MUSCLE TISSUE.

Assoc.Prof.Teresa Smolifieka, M.Sc.Wiestaw Kopeé
Department of Food Technology of Animal Origin;Agricultural
Ynivereity of Wroclaw, Wroclaw .Pnland. ; s

The extractability of proteins,mainly actomyosin of broiler chickens breast and
“thigh muscles during comminuting and ealting was determined.The muscle tissue
homogenate prepared using a common salt solutions of ionic atrangth M =20,35;0,45
and 0,55 was centrifuged and 3 fractions were obtained, i.e. colloid solution,
nrotein sol and the residue.The increase in actomyosin oxtractability in ‘the form
2f colloid solution and protein sol was observed as resulted from the increase in
jonic strength.The actomyosin extractability of breast muscles was ' higher than
that of thigh muscles. A remarkable part of thigh muscle actomyasin was found in
the fraction of protein colloid solution, whereas actomyosin of breast muscles
was determined mainly in protein sol. The electrophoretic analysis indicated
various quantitative ratio of myosin to actin as dependent on ilonic strengths of
salt solutions used for homogenization. The ratio of myosin to actin- decreased
when the ionic strenght increased.The electrophoretic analysis also showed signi-
ficant differences in the content of v<-actinin in the actomyosin complex of
colloid fraction in comparison with actomyosin complex in protein sol.

4-14 KRAPID GLYCOLYS3IS TEST FUR DETECTION OF DG BEEF I SLAUGHTERLINE

CMe VADA=KOVAGS ,
HUNBARTAN FIEZAT RESIEARCH INSTITUTE
BUDAPEST . IX. GUBACSI UT 6/5.°

In the,presence of either 20 mi CaCly+20 mi Mgcl2 or 1,5 § surfactant Triton
¥=loo,rapid glycolysis was induced in homogenate of muscle samples /3,0 :grans/
taken from m. adducter after splitting of young:bull carcasgses. 3

Wwhen Triton X-loo surfactant vas applied alone,;a complete. glycolysis tbok‘pldce

witthin lo mihuteﬂq pil values determined in muscle homogenate slightly but
significantly differed from pH values measured in post.rigor muscles as ulti-
mate pH. Correlation is wvery &tlose /r=0,975/, standard;orror of estinate is
0,083, . )il : 1 : o v i

This method is sufficiently accurate to recognize both extreme and moderate
2 beei. . - i ' A SN -
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4 .15 |/ DETEGTION OF PSE HAMS BY pHj AND DIELECTRIC LOSS'

L M.VADA-KOVAGS, 3, SEBESTYEN, A. CSIBA

o0l k1 L x|
HUNGARIAN MEAT 'I?ESi‘:"AI‘ECl-I INSTUTITE
Budapest, Hungary

Occurrence of PSE ham was surveyed in various slaughterhouses. 576 pig
carcasses were measured in order to establish the limit of detection. .
pll] and dielectric loss /d/ were measured in the m. semimembranosus in the
' slaughterline, -Additionally, d' was measured at 3,5 hra and 22-24 hrs post,mortem,
Deboned hams were qualified as “extreme" and moderately” PSE considering the
intensity.and:distribution of PSE character in large muscles of ham. . : b
[ On the base of pHy 50,93 § of extreme PSE hams were detected /pH 45,6/, -while
| with dielectric loss 76,594 and 88,23 ¢} of extreme PSE hams were detected: at
| (I} 3,5 hrs post mortem / d % 3,1/ and 22-24 hrs post ‘mortem /d> 43/, respectively.
However, proportion of PSE'hams were overestimated when thege limits for
dielectric loss were used. 1% M i

i 4-16 HoBuit. Gnoxumuueckuit MeTon Mo NMPOrHO3Y HemomJexameil N3MeHEHHUD
CBUHUHH

Jywanex Banepus - JlacTuTe Pagomup, HOKTOD XUMMUUECKUX Hayw

' BynanemTckuit YHMBEPCUTET TEXHUUECKUX Ha¥K Hagenpa GUOXMMUM U TEXHO=
| noruy mpoAykros. Bymamewr 1I12.m/6 2958, : 563, eHrpus

. yBCTBUTEJNBHOCTE K CTPECCY BHBENGHHOI coBpemMeHHO! MacHOU mopoms CBMHEH, oGyanan-
gen CMOCOCHOCTBI K GHCTPOMYy DPOCTY M HAKOIUIEHMI GOJNbUON MACCH MBUEUHOW TKAHU, He=
_OnaronpyATHO BJIKHAET Ha KAUECTBO MfCa M HA €ro nepepadoTKy B MACHOW MPOMLULIEHHOCTH .
Ans NporHosa MBMEHEHWsH MACA CBMHEH! B RUBOM COCTOSHWMM CIYKAT IAJIOTAH-TECT, BHANMO=
_JIOPMYECKHME BHANM3B KPOBM % WCCHAELOBAHUS MO IeHeTHKe. OTH MEeTOHb' BHIBAranT Mposie~

_Mbl DEHTACENLHOCTH, KDOME TOPO W3-38 WX CJOKHOCTM TPYAHONPUMEHUMH HE MpaKTUKE.
_B cBoeit paSoTe, ¢ aclieKTOB NMPOMSBOJCTBA BETUMHH, MCCHELOBANM Y 4~X TUOPHIHEX Ko-
CTPYKIMi, B GOJBUMHCTBE MCMOJb3YeMhX B BEHPEPCKOW MACOMepepasaTHBaoNel NpoMumkeH-~
_HOCTH, UACTOCTb M3MEHEHWA MACA M POBOJMIIM, CBA3AHHHE C 3THM, GHOXHMUUECKUE H3-
' MEepeHuA KpoBM.
Ha GoitHe npu saxanuBaHuu Opasv KpPOBb ¥ HE musculus semimembranaces ONpPENENANM
:Benuunﬁm:pil, sz U GOFOzy ,3aBUCUMOCTh HAHHHX aKTMBHOCTH KPOBM M KauecTBa MAca

-JaJld JIyuWyln KOPPeaAuui, ueM HNaHHHe axTUBHOCTM KpeaTHHKWHA3a. PaspaBoTanu Hosit
~OKCNPECCHE! METOL Ha NPOrHO3 KAUECTBA BBUHMHM HA yPOBHE IIEMEHOBOACTBAa. Ompenenn-
-JI4, UTO NpPENJOMEHHHE HAMYM MBMEPEHMA AKTUBHOCTHM HA NPOI'HO3 WU3MEHEHMA MACA B XKUBOM
,-COCTOAHMN C GoJsbuel HAJeXHOCTbI MPUMEHWMH, UEM paHee WMCIOJb30BAaHHHEe MEeTOH, a B
| .BUAly NPOCTOTH ¥ OHCTPOTH MX, XOPOMO MCMOJAb3yeMH B KPYNMHOXO3safCTBeHHON NpakTuke

[B: 8 -TIp¥ BHIGOpPE CEMHER ¢ KaueCTBEHHHM MSCOM.




4 3 17 PHYSICAL AND CHEMICAL QUALITY INDEXES OF CUBAN PORK

Octavio Venegas
Gustavo AndGjar Food Industry Research Ibstitute, Havana, Cuba

Cecilia Carrillo

“oat quality is 4 complex concept involving organoleptic,hygienic and nutritional aspects, the
direct evaluation of-which is usually complicated. In this paper chanical and physical indexes
iore or less directly related to the quality factors above indicated, or to meat potentizl as
raw |nateriél, were measured as indicators of the quality of pork currently produced in Tuba
rroximate chdniclal co,'lnpos ition, hydroxiproline content, total behe pigment content, pll, and
,':Hu, wa'tor holding capacity, sarcpplnsm'ic protein golubility index and tristimolus colorimetry
indexes were measured.

Results indicate predominantlv normal pork, comparable to similarly, evaluated samples from the

1iteratures Mo evidencea'was found of significant PST incidence.

4 -’]8 SCHNELLMETHODE FOR DIE BESTIMMUNG DES WASSER-, KOCHSALZ-
- UND EIWEIBGEHALTES VON BLUTPLASMA

HOPFNER, W., Dr.-Ing., VEB WTOZ der Fleischindustrie der DDR Magdeb.
KRUGER, H., Dipl.-Ing., VEB WTOZ der Fleischindustrie der DOR Magdeb
SELLNER, R., Or., VEB WTOZ der Fleischindustrie der DOR Magdeburg

A ] iwei i tplasma zum Ein-
Ausgehend von der besonderen Bedeutung des E;welﬂgehaltes beim Blutp !
satg fir die Wurstproduktion und der notwendigen schnellen Bestimmung, wird eine
einfache, mit den in jedem Labor voirhandenen Apparaten mégliche Methode Qafgglegt,
mit der- innerhalb von 90 Minuten ein Ergebnis mit der gle¥ghen'Genauxgke1h wie bgi
den traditionellen Methoden gesichert ist. - :

e genutzt,” daB Blutplasma nur schr
sndernde Béstandteile enthdlt, so
lich und damit kurze Trackenzeiten erreicht werden.

Bel dem,entwickeltén Verfahren wird die Tatsach
wenig Fett und keine bei hohen Temperaturen ver
daB. erhdhte Temperaturen mog

Néch der Ermittlung des Wassergehaltes wird der Kochsalzanteil nach MOHR bestimmt
und anschlieBend der EiweiBgehalt rechnerisch ermittelt.




4-19 THE COMPOSITION . HUG INTRAMUSCULAR LIPIDS

Ljubica Bastic¢*, Veselinka Djordjevié*®, G. Remberg*%, M, Bastid¥#*,

D. Skalew®#®*, J. Jovanovicg##u%

*Yugoslav Institute of Meat Technology, Beograd
“* |nstitute of Organic Chemistry, Georg-August University, G8ttingen
‘Faculty of Technology and Metallurgy, Beograd

The lipid composition of hog intramuscular lipids was investigated in this paper.
Lipids extracted from the M. semimembranosus of white meaty hogs were sepakated by
column chromatography into neutral lipids, phospoliplds and glucolipids. By further
fractionation of neutral lipids by column chromatography and by the application of
GC-MS-C analysis, the composition of each of the neutral 11lpid fractions was determi}
ned: hydrocarbons, cholesterol esters, triglycerides, cholesterol, diglycerides, mo-
noglycerides and free fatty acids.

In the diglyceride, monoglyceride and free fatty acid fractions, beside the usual
saturated and unsaturated fatty acids with one to four double bonds, dlcarbonic acids
containing four to eleven C atoms with normal and branched chains were also identifi:
ed, as well two isomers of C}B unsaturated acids contalning a cyclopentene ring and

sterulic acid which have so Tar only been found in lipids isolated from plants. In
the triglyceride fraction only the usual saturated and unsaturated fatty acids were
found. In the hydrocarbon fraction, beside squalene as the major component and satu-

rated Cy3 to C 1 n-paraffins, the Cy4 n-olefin was also identified. There is also a
homologols thrée member series, which has not been identified up to now, In the case
of hydrocarbons originating from hog intramuscular lipids. Most probably they are
acetylenes or hydrocarbons with cyclopropene, cyclopentene or cyclohexene rings.

The cholesterol ester fraction is made up of the same carbonic acids appearing in
triglycerides.

4 .20 STUDIES OF SOME CHEMICAL AND PHYSICAL PKUPERTIES OF MUTTON AND
BUFPALO'S MEAT

Ehairy M. Ibrahim - Faculty of Agrioulture at Moshtouhor, Animal
; Prod. Dept.,Zagazig Univ. Banha branch., Egypt
Amsni A. El-Dashlouty - Meat amd Fish Tech. Res. Dept., Agric. Res.
Canter, Egypt

i oy b N al g i

The chemicael and physical characteristics of 9 Ossmi male lambs at the age of
8, 10 and 12 months, as well as 3 buffalo males at the age of 18 months, were stu-
died using the sir loin and rump cuts. The changes occur during cold-storage ana
frozen-storage were also studied. It was found that antemortem factors such as spe-
cles, cut and age as well as the postmortem factors; cold-atorage amd frozen-store=
ge; affected the quality of meat. The rates of changes in moisture, protein, fat,
ash contents as well as the water holding capacity, plasticity and energy value we-
ra discussed. Texture indices - i.e. the protein water (PWC) and protein water fat
(PWFC) coefficients were valid to indicate the differences in the meat tenderness

due to spscies and cut,but failed to show the changes due t0 age; inverse co¢ffi-

cients, i.e. (WPC) and (WPEC) were able to indicate the differences in meat teander-
ness due to age. ; :
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4 -21 ESTIMATION OF Z-LINE DESTRUCTION DURING MUSCLE PRESERVATION l

A. T. RANTSIOS |
HELLENIC ARMY BIOLOGICAL RESEARCH CENTER

The destruction of muscl

e fiber Z-1ine follows the advancement of meat maturation. It can be
determined by various methods.

|
: . . . |
In the present study direct microscopic measurements of muscle fiber
C determination of fiber fragmentation in homogenates were used,for this '
nurpose. Also, muscle fiber fragmentation evaluations in histologic sections and muscle f

[
iber fragments J
length measurements. in homogenates, according to muscle fiber histochemical type, took place, in the |
same samples. :

The study was concerned with Longissimus dorsi and Trapezius muscles of eighteen Friesian beef |
animals. Muscles were preserved for six days in +19C and +140C,

.issue content in the muscle sample influences nephelometric measurements, Muscle fiber fragmentation ‘
iephelometric determination is significantly correlated with direct microscopic muscle fiber fraament ‘
‘ength measurement (r=0.7451; p(ﬁ.cﬁl).The same index is correlated
histologic sections at a significance level p<0.05 (r=0.4657). There are no significant differences in I
fiber fragment length between measurements accordinag to muscle fiber type. The nephelometric technique, |
using a standard procedure for sample taken, homonen:zsation and nephelometric estimation, is sugnested
zs the method of choice for muscle fiber fragmentation evaluation, ‘
|

|
Muscle fiber fragmentation indexes depend on preservation time and temperature. Also connective l
with subjective evaluations in |

4 - 22 -’OMPOSITION OF THE LIPID FRACTIONS OF M. long. dorsi IN PIGS AND BEEF
CATTLE

Swiss Federal Institute of Technology, Dept. Animal Production

Prabucki, A.L., Perret, Daniéle and Kunz, R.J. y
i |
CH~B8092 Zuerich (8witzerland) |

The lipids of iuscle samples of pigs (boars, gilts and male castrates) and.bgef cattlc
(steers, bulls and short scrotum steers) were fractionated into neutral llglds (NL)
and complex lipids (CL) by a dry-column-technique. The .fractions were analized fo;
their fatty acid patterns by GLC. .

The composition of the NL-fractions had depot fat character and was typical for the '|
respective animal species. The amount of NL in muscle tissue varied broadly and was |
dependent from different factors. ”

The fatty acid patteérn of the CL-fractions of muscles are typically fo;,the_animal |
Species. Polyenic acids are predominating. In pigs the ratio of polyenic ac1ds.of

-6~ and W-3-type is narrower than in beef. The variation of CL in the musclg is not ‘
high but several factors (feed, strain etc.) may influence amount and composition of ’
CL in M. -long. dorsi. - : :

|
w
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‘ 4 - 23 FETTSAEUREN IM SCHWEINEFETT. I. CHARAKTERISIERUNG DES FETTSAEUREMUSTERS BEI

DEN SCUWEIZERISCHEN SCHWEINERASSEN

Prabucki, A.L.*, Schwéfbr, D.** und Blum, J.K.**
* Institut fur Tierproduktion, Gruppe Ernihrung, ETH, CH- B092 Zirich
#% Schweiz. Mast- und Schlachtleistungspriifungsanstalt (MLP) , CH- 6204 Sempach

r Der Einfluss der Fitterung auf aie rettsiurezusammensetzung der Fettgewebe wurde in verschicdenen in-
und auslindischen Arbeiten untersucht. Ueber genetische Effekte sind jedoch nur spdrlich Hinweise zu
finden. Das Ziel dieser Untersuchung besteht in der Charakterisierung der Schweinefette schweizerischer,
' schwelnerassen hinsichtlich ihrer Fettsduremuster, der Schatzung der Heritabilititen sowle in der Ab-
W : klérung der Beziehungen zwischen den Fettsduren und diversen Mast- und Schlachtl@istungsmerﬁmalen.

' In dleser ersten Mitteilung wird die Fettsiurezusammensetzung der Fettgewebe des schweizerischen Ver-
| v ' adelten Landschweins (VLS) und des Edelschweins (ES) aufgezeigt.-  In die Untersuchung konnten bis anhin
insgesamt 263 VLS und 216 ES einbezogén werden, welche die Vollgeschwisterpriifung der MLP Sempach
| | Jurchliafen. Alle Tiere erhielteri wdhrend der Mastperidde von 25-103 kg Lebendgewicht das gleiche
futcer, das auf Konstanz hinsichtlich der Fettsiurezusammensetzung Uberpriift wurde. Von jedem Tier *

! | wurden 4 Fettyewebe (Rickenspeck Hautschicht, Rickenspeck Unterhautschicht, Bauch, Schmer) auf den
| Anteil an 13 verschiedenen Fettsduren untersucht.

| gwischen den Rassen und auch den Fettgeweben bestehen charakteristische Unterschiede in der Fettsdure-
zusahmensetzung. .

Folgende Varianzurgachen der Fettsiurezusammensetzung wurden untersucht: Jahr/Monatsklassen, Ge-
schlecht (9,8), Kihlunysart (Lagerkiihlung, Schnellkihlung, Schnellstkihlung), ‘Schlachtgewicht, Alter
bei Priifende sowie Auflagefett. Die Kihlungsart und das Schlachtgewicht haben keine oder nur eine ge-
!ringe Hedeutung. Der Einfluss dér dbrigen Varianzursachen ist jedoch v.a, auf die Palmitin- und die

1 'Linolsiure aller untersuchten Fettgewehe simrmifikant.

! 4 - 24 FETTSAEUREN IM SCHWEINEFETT. IIL. BEZIFHUNGEN ZWISCHEﬁ DEN FETTSAEUREN IM

| SCHWEINEFETT SOWIE DEN MAST- UND SCHLACHTLEISTUNGSMERKMALEN

Schwérer, D.*, Blum, J.K.* und Prabucki, A.L.**
* Schweiz. Mast- und Schlachtleistungspriifungsanstalt (MLP), CH- 6204 Sempach
! ** Institut fir Tierproduktion, Gruppe Ern&hrung, ETH, CH- 8092 Zirich

_ In dieser sweiten Mitteilung werden die Beziehungen zwischen den Fettséuren in diversen Fettgeweben
i . (Riickenspeck Hautschicht, Rickenspeck Unterhautschicht, Bauch, Schmer) sowie den Mast- und Schlacht-
leistungsmerkinalen des schweizerischen Veredelten Landschweins und des Edelschweins ndher aufgezeigt.

Die in diese Untersuchung einbezogenen Tiere entsprechen den in der ersten Mitteilung erwdhnten Priaf-
! " tieren aus der Vollgeschwisterprifung der MLP sempach (263 VLS, 216 ES). Nebst der Mastleistung
| (Tageszunahme) wurde auch die Schlachtleistung der Priftiere erfasst. Die schlachtkérperbewertung
: arfolgte anhand des Anteils wertvoller Fleischstiicke, des Karxee-, Schinken- und Schulteranteils,
| " Jes Anteils Ricken-, Schinken- und Schulterspeck, des Anteils Schmer und Bauch sowle der Riickenspeck-
| ‘dicke und der Kdrperldnge. Zur Bewerting der Fleischbeschaffenheit wurden der pH-, der Unigalvo-
"(Farbhelligkeit) und der Rigorwert an der warmen Schlachth&lfte (45 min.p.m.) und/oder an der ge-
kilhlten Hilfte (ca. 20-30 'Std.p.m.) erhoben. g . " ¥
' In allen untersuchten Fettgeweben beider Rassen sind die Beziehungen zwischen der Linolsdure und den
erwidhnten Mast- und Schlachtleistungsmerkmalen am engsten. Die C 18:2 der diversen Fettgewebe steht
bei beiden Rassen in negativer Beziehung zur Zunahme (r=-0.19 bis -0.34), in positiver Beziehung zum h
Fleischanteil (r=0.42 bis 0.66), in negativer Bezichung zum Speckanteil (r= ~0.12 bis -0.62) sowie
in positiver Beziehung zur Kérperlénge (r=0.15 bis 0.31). Die Beziehungen der, Fettsduren der diver-
sen Fettgewebe zu den obgenannten Parametern der Fleischbeschaffenheit sind als schwach zu bezeichnen |
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4 g 25 CONNECTIVE TISSUE: CONTENT AND ARRANGEMENT OF PERIMYSTIM |

IN BOVINE MUSCLES WITH SPECIAL EMPHASIS ON ELASTIN.

Totland, Geir K., Ulriksen, Dagfinn and Slinde, Erik * il
Zoological Laboratory, University of Bergen, 5000 Bergen and r
*

Norwegian Food Research Institute. P.O.Box 50, 1432 As-NLH. NORWAY. -

meat. The strength needed to fracture a meat piece by forces perpendicular to the fiber direction is

thought to depend partly on the strength of the perimysium. The thickness, three-dimentional arrange- [
ment and ratio of elastin to collagen may be factors that are important lor the tenderness ol diffor- ]
ent muscles. M. semitendinosus (ST), m. semimembranosus (SM), m. vastus lateralis (VL), m. gluleus |u
medius (GM) and m. psoas major (PM) of Norwegian bulls (NRF) were compared kiiowing that SI' and PM are
rather different in tenderness. Elastic fibers intermingle with the collagen and are mainly locatoed T
in the epi- and perimysium. In a relaxed muscle the elastin has generally a wavy appearance, that [
disappears when streched. Due to its rubber-like properties and its great resistance to degradation, :

it was of interest to determine the quantity of elastin. By means of computerized digital image

The composition and arrangement of perimysium in striated muscles are imgortant for the tenderness of “

analysis the volume fraction occupied by the perimysium and the ratio of elastin to collagen were 'ﬁ
measured. The thickness of the perimysium and the size of the muscle [iber hundle wore also deler- i
mined. The volume fraction of the perimysium descended in the order: SMMVI>SISCMSPM( 9% in SM and 3k |
in PM). The thickness followed the same sequence. The clastin:collagen raltic rank: SISSM>GMmVIL DM, ||
The volume fraction of elastin in the perimysium of ST is aboutl 50%, compared to 10% and 6% in SM anc |{
PM, respectively. The size of the muscle fiber bundles rank: PM>GM>VL>SI>SM. 1n VI, GM and M the J
elastic fibers (¢ 1-2 um) are evenly distributed. In the ST and SM, bundles of large diameler elastic ﬁL
fibers (@ 7-8 um) are found. In SM these are small and always located at the junction belween the cpi Il
and perimysium. The bundles of elastic fibers in ST are spirally arranged around each primary muscle w
fiber bundle. Our results indicate that a thin perimysium, low elastin to collagen ratio and large I
primary muscle bundles are anatomical prerequisites for good eating quality. i

4 > 26 RECENT ADVANCES 1N THE STUDY OF HYOSIN AND M/OFIBRIL GEL FOKMa'l'lLON ||

= ”
Fretheim, K., Egelandsdal, B., Hatbitz, 0. & Sawejiwa, K. |
Norweglan Food Research Institute, P.O.box %0, N-1432 Ks-NLH, Norway. ‘
* Dept. Dairy Science, The College of Dairving, Ebetsa 669-01, Japan.

Extensive work during the last decade has revealed that tne binding properties of W
Comminuted meat products correspond well with thie charactervistics of nyosin and |
actoinyosin gel formation. Binding properties constitute a composite phenomenon,

however, and gelation of myofibrils has also been subjected to study in order to |
gain further understanding. Furthermore, it has been shown that factors such as the |
redness/whiteness of the meat, presence of free fatty acids as well as elecLllcal |
stimulation may affect gel formation and, presumably, binding propexLleb.

With reference to recent work in our laboratory this contribution 'will summariz.
present knowledge about myos;n/myoflbxll gel formation as relevant [or awat pro- |
ducts. ‘




- - &t FLUORESCENY PROBE SUUDLES OF HEAT 'YREALVED MEAL PROYELN

Ken Wilkins N.Foss Elec.ric Slangerupgade 69 3400 Hillergd

Denmark

Exlrscts trom heat treated,ground and whole pork muscics were treaFed with the
fluorescent probe 8-anilinod-naphthalenesulfonic acid. W%th ingre351ng heat
treatment, protein solubility decreased while hydrophobicity increased.

UNTERSUCHUNG ZUR ANALYSE TIERISCHER LEBENSMITTEL MITTELS TR-
REFLEXIONSANALYSE

| Vortrag von: Ing.Manfred ALTMANN / Sales Manager / Technicon Wien
K.Mifek, R.Friithling

| Lebensmitteluntersuchungsanstalt der Stadt Wien

Zusammenfassung: Es konnte gezeigt werden,daB sorgfdltige Eichung vorausgesetzt-die

Analyse auf Wasser,Fett,Rohprotein und Stdrke mittels InfraAlyzers bei den unter-
suchten Produktgruppen Verarbeitungsfleisch und Brétwilirsten zu guten Ergebnissen fihr
und sich schnell mit sehr geringem Aufwand durchfiihren 14A8t.Es wurde festgestellt,daf
die vernlinftigsten Ergebnisse bei Verwendung von 10 Filterpunkten zu erhalten .sind.
Ebenso wurde die Temperaturabhingigkeit der Messung untersucht.Was die Verwendbarkeit
des IAA betrifft, so wird er fiir Betriebsuntersuchungen interessant sein, wo rasch

i und mit geringem personellen Aufwand Zwischenergebnisse bei der Produktion vonndéten

| sind.Fiir diese Aufgabe erscheint der IAA nach usneren Ergebnissen sehr gut geeignet,
das um so mehr, als nach erfolgter Ersteichung des IAA weitere Kontrolleichungen
zwar regelmifig, aber nur in grdferen Abstinden noétig sein diirften. Die Diskussion
{iber Flir und Wider der Verwendung des IAA zur Untersuchung von Fleisch-und Wurst-

waren in Untersuchungsanstalten jedoch muB bis zur L&sung des Problems "Bindegewebs-
gehalt" hinten angestellt werden.
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4 © 29 ELATION ENTRE LES CARACTERES DU PERIMYSIUM ET LA TEXTURE DE LA VIANDLE DE BOEUK

B.L, DUMONT |
' Laboratoire de recherches sur la viande de 1'INRA - CNRZ, 78350 Jouy en Josas, lIrance d
|

Les relations existant entre les caractéres morphoanatomiques du perimysium (estimés sur coupes histo-

logiques par la méthode de SCHMITT et al (1979) ont été analysées, & l'aide de la méthode d'analyse ||

multidimensionnelle des données centrées, sur 7 muscles (Adductor, Psoas major, Rhomboidcus, Semitendis 1

nosus, Spienius, Teres major, Tr. brachii cap. lat.) de 4 taurillons Normands. On a considdré Spales |

ment les relations entre ces caractéres et la teneur cn collagéne (C) et la force de cisaillement de .‘

1a viande crue (F) par 1'appareil de Warner-Bratzler. . |

Les résultats montrent que dans l'échantillon étudié les caractéres les plus discriminants sont res- I

pectivement ! a) 1'hétérogénéité ¢n Forme et en dimensicn des faisceaux principaux de fibres musculai- ‘

pes et la fréquence des faisceaux principaux de petite taille : b) les dimansiong des faisceuux prin-

cipaux et la fréquence des "noguds" ; ¢) la finesse de la trame périmysiale secondaire ct le nombrce ‘

des vaisseaux sanguins visibles. Les muscles différent plus ou moins pour ces divers caracteéres mais,

dans 1'ensemble, chague type de muscle peut étre globalement défini et distingué des autres. Dans cha- |

que type de muscle on enregistre entre animaux une certoine variation des cnractbrus; b e

(C) n'est pas particuliérement déterminé par ceux des caractéres qui assurent 1'essentjel de’ Ja ui i
|

crimination microanatomique des muscles ; il est 1ié a la tinesse de la trame périmysiale seécondaire. h
et 4 la taille des vaisseaux sanguins, l
(F) est plus marqué par les caractéres morphoanatomigues structuraux et est associé au type de Pocme [
des faisceaux principaux et a la dimension de ceux-ci. |
Les applications de ces résultats & 1'analyse de la texture de la viande fraiche en vue de son estipa- i’
tion qualitative sont discutées en considérant notamment 1 intérédt de la wesure des dimensions des
faisceaux prin~* e, '|
|

ll - :3() Jariatica de,la teneur en fer héminique de la viande de bhoeuf

J. BOUSSET et B.L, DUMONT

Lahoratoire de recherches sur la viande de 1'INRA. CHRZ. 78350 Jouy en Josas. Fran |

On a étudié la variation de la teneur en fer héminique de la viande de boeuf en considérant par car- I
casse 39 sites musculaires sur un échantillon de 10 carcasses représentapif des types de gros bnvins

dg marché francais..La teneur en fer héminidue (Fe) était déterminée sur de la viande totalemcnt pa-

rée et exprimée en ppm (microgramme/g de viande frafche), La valeur moyenne de (Fe) dtait de 18,77 :

4,91 et 1'intervalle de variation de 5,9 a 35,3. L'importante variation enregistrée rdsulte a lu fols

deg différences exlstant intracarcasse et entre les animaux, en raison, notamment,de 1'influence de

1'4ge. Entre carcasses,{Fe) de l'ensemble des 39 sites varie en moyenne entre 14,21 et 22,35, Intra- ‘
carcasse le coefficient moyen de variation'de (Fe) était de 22 p. 100 (15,9 & 27,9). Mis a part.le m

Diaphragma. mediakis qui présente les teneurs les plus élevées il n'est pas possible d'établir pour

lﬁ totalité des animaux une hiérarchie stricte des muscles pour la teneur en (Fe). On peut cependant

séparer dans la carcasse des groupes de muscles selon leur valeur relative de Fe gui varie, en moyen-
ne de 9,75 4 31,85 d'un muscle & ltautre, alors que le coefficient de variation de(Fe),augmentant 3 i
avec la valeur moyenne, passe de 7,3 pour le m. Cutaneus truncd a 27,6 p. 100 pour le m. Diaphragma

mediglis, La valeur des coefficients de corrélation de (Fe) entre muscles est pour la quasi totalité

des couples observés (689 sur 741) hautement significative (p 0,01). (Fe) du m.Diaphragma medialis f
est, globalement, la moins liée aux autres. Il existe une relation négative hautement significative

entre (Fe) et la teneur en N (r=-0,44)et la teneur en isocenzyme 5 Je la LDH (r=-0,59).L'origine de la '
Va?jation constatée en foncétion de la nature du muscle (type métabolique) et ses conséquences alimen-

taires sont analysées. Au plan nutritionnel dla variation constatée entraine des différences dans la |
valeur des différents muscles des différents animaux. A cet égard il serait utile de disposer dang

le commerce des spécifications précises des types de viande selon l'origine des animaux. 5{9




4 -3 CHEELCAL AND TECHNOLOGICAL STUDIES ON BELF MEAT.

Samir El1-Kady and Abdel-Salam Fahmy.
Food Sci. Dept., Fac. of Agric., Mansoura Univ. ,El-Mansoura, Egypt.

‘Fpresh and irozen meat weie bested for their suitability for the preparation
of meat slices for frying and atoring by freezing for 2 and 4 months at -18°C.

T'pee amine ucids content, determined by amino acid anelyzer, increased during.
the frozen storgge of fried fresh than fried frozen meat samples. Such incresse
was also proportional to the length of the storage period. l'rying induced an in-
ecrease in the total content of free aminoe scids. I'rozen storage also increascd the
neutral and scidic iree mmino acids while decr§ased the alkeline ones. By proleng-
ing the time glapsed between frying wnd packaging an increase in amino acid cont-
ent o well as the alkaline amino acid content was recorded. However, neutral :end
acidic free amino acids decreased.

The fried frozcn meat showed a tendency for marked detgrioration when compared
with fried frech meat, this wag indicated by the incrcase in 1ipid oxidation (TBA
number) during storape which led to the undesirable changeo in the tngted of the
meat. The uge ol tomato sauce on . packaging reduced the prcvious undesirable

changes »

4 S 32 \NTIOXIDATIVE PROPERTIES OF ALPHA-TOCOPHEROL IN COOKED PORK

E.D. ABERLE, Universicy of Nebraska, Lincoln, NE, U.S.A. 68583 and K. WHANG, M.D.
JUDGE and I.C. PENG, Purdue University, Wést Lafayette, IN, U.S.A. 47907

The effect of &{~tocophercl (0, 100 or 200 ppm) on lipid oxidation either in cooked or uncooked ground
pork was studied ‘during aerobic storage at 4°C and. -20°C. Lipid oxidation was measured with the 2~
thiobartituric acid (TBA) method and oxidized flavor development was evaluated by a frained sensory
panel. Uncooked pork was much less susceptible to oxidation than was cooked pork and had less oxidized
flavor after storage at either 4°or -20°C. Tocopberol reduced the rate of oxidation in cooked product
stored at 4°or -20°C as measured with TBA number. But significant oxidation still occurred at 4¢c,
even in the presence of added tocopherol and the sensory panel detected high levels of oxidized flavor
in all tocopherol treatments. Tocopherol was effective in maintaining low TBA numbers and low oxidized
flavor in cooked pork stored at =-20°C. Prerigor grinding did not effectively inhibit oxidation in
cooked products stored at 4°C, but sensory scores suggested inhibition when storage was at -20°C.

TBA numbers increased during storage of cooked product at 4°C with an increase in internal cooking
temperature between 50 and 80°C.




4 - 33 EVOLUTIONS MORPHOLOGIQUES, BIOCHIMIQUE ET CONTRACTILE DU MUSCLE INTERCOSTALES I |
EXTERNI DE PORCS NORMAUX ET SENSIBLES A L'HALOTHANE AU COURS DE LA CROISSANCE

KOZAK-REISS G.”, GASCARD JP*, MONIN G.**, LACOURT A.**, LACOURT P.**, TALMANT A.**, 1l
MEJENES-GUIJANO A.**. |
* Dept.Physiot.Hum., CCML, Fac.Med.Paris-Sud, 92350 Le Plessis-Robinson, France. 1

*% SRV, INRA, 63122 Ceyrat, France. : i !

Les caractéristiques métaboliques et contractiles du muscle Intercostales externi ont été étudiées

. chez 4 porcs Pietrain sensibles 3 L'halothane et 4 porcs non-sensibles. Des biopsies étaient '
prélevées sous anesthésie générale aux poids d'environ 40 et 80 kg ; |es. animaux étaient abattus ‘
a environ 100 kg et des prélévements effectués aussitGt aprés L'abattage. On mesurait. La contrac-
rure en présence de caféine et de calcimycine (A23187), ainsi que .la force maximale de contraction. J
%n outre, on déterminait les activités ATPase myofibrillaire, pyruvate kinase et citrate synthase,
4insi que les taux de 'glycogéne, adénosine-triphosphate, phosphocréatine et acide lactique. i ‘
1es proportions des différents types de fibres étaient appréciées histochimiquement. Les résultats f
concrent que la contracture développée en présence de caféine et d'A23187 est plus élevee chez
‘es animaux se. . hles, et que la différence entre lLes animaux sensibles et non-sensibles s'accentue
svec L'Age. Les taux de phosphocréatine et d'ATP sont plus élevés chez les non-sensibles, alors w
aue Lle ‘taux d'acide lactique est plus faible. Les muscles des animaux sensibles & L'halothane
cendent 3 &tre plus riches en fibres de type rapide et de type glycolytique, mais de fagon non
significative, et présentent une activité ATPasique myofibrillaire supérieure, Les activités: |
pyruvate-kinase et citrate-synthase ne différent pas entre les deux types d'animaux. |

4 .34 A STUDY ON DETECTION OF LARD IN CANNED MUTTON H

Nour El1-Din Hassan, Soliman A., Ashour F., El-Dashlouty A, Bayoumy A. ‘
Faculty of Agriculture, Zagazig University, Egypt

| I

{

According to the Islamic religion, the consumption of pigs meat and its products is !
prohibited for moslems. Therefore detection of lard in mutton products was carried 1
out. Fresh mutton, pork, sheep fut, lard and canned mutton containing 0, 10, 20 and q
100 % pigs tissues were analysed to evaluate the methods used for detection of lard |
in the imported cans of mutton. - o . ‘
Fatty acids composition of triglycerides and 2-monoglycerides were determined by Gas f
Liquid Chromatography analysis. : ' |
Through thin layer chromatography of extracted fat from mutton and pure canned mut-
ton, only 4 saturated bands were fractionated, while in case of fat extracted from “
s;rk ang mutton products containing even 10 % pigs tissues; 7; 11 separable bands |
peared. |
Microscopic investigation also helped detection of lard in canned mutton products. I




Prof. M. Kamal E. Youssef, Prof. M.K.Farag, Dr. A.A. Foad, and S.T. Morsi
N [
Food Sci. & Techn. Dept. Assiut Univ., Assiut, Egypt.

This aim of this study was to evaluate both chemical and nutritional qualities of liver,
| heart, kidney, brain, tounge, spleen, and lung of beef and buffalces by products. The average age
! of the cows and huffalces from which the samples were with-drawn was the normal commercial age
[ 11 (between 2-2.5 years). ‘
The results revealed that high significant differences between organs of each animal were
recorded in their indispensable amino acid conposition except that of leucine, while there
were significant differences between crgans in methionine and isoleucine.
There were no significant differences between animals in their indispensable amino acid
composition except that of isoleucine and valine. ’ fage
Leucine, occurs in studied organs in remarkable higher concentration than any of the other
indispensable amino acids in beef and huffalo organs. ' : .
Lysine, is present in high concentrations in beef and buffalo organs. :
I Methionine and tryptophan occur in.rather low concentration in beef and buffalo organs.

| 4 -36 NCCHEJUBAHIAI KAYECTBA MACA CBY;HEM ,0'I'HA PMJIBABUUXCH KO PMOBMWIE
] CMECAMY C JOBABHOM BEIKOBOIO BYNLOHA WLKYP CBUHE(

I}OHOB, Up.JOMOBA, ¥,OETKOB, AZ.AKYPOs, iR
LenTpanbynil HaYUHO=1CCNOZ0BATENbCKN BOTGPUHaPHOMEAN LM HCK i IU
ugernryr, Cogus, Benarapusg

lipoBeneHn oproﬂonenmuqecume,@Msuxoxnmmqecxue,mepaﬁuonarnuecuue Mfrucmo-ﬂg
AOTUYOCKUE UCCNEAUBAHUA MACA U NOY6HWCBUHEN],0TKapMINBaBUMXCA KOPMOBHMA CM@CAMM -
C AGGSBKO} C6NKOBATO OYyABOHE WKYDP CBUHGMH.

BynsoH nonyysercA NMACPEACTBOM Z6CTDYKIMM npy BHCOKO!t TeMmepsTypH M A8Ble-
HIA C nocnenywuell Heidrpanusauuedl ripy nomows Yoc@opHofi KucaOTH nonxomﬂoﬁfxnem-l

, | UBTKA WKYD CBUHel,KOTODHE NDPOACTABAALT COGAH GTXOAH MpPM UX NEPEPACOTKE Ha Kaxe-

BAHHHX 33B0Z3. \ A

YoroHOBNEHO,uTa GenKaBOH OyZBOH MoXer 3smecTuTs 15-20% CYTOUHGTO pauMaHa |
KQHUQHTDUPABEHHOTO (Qypaxs ZNA CBUHGH,NpW TOM BTA HE CKA3LIBIETCH HeONaI0 NpUATHO
UpUpaCTy u GUOAB3CTBOPeHU Qypaxa, DPIHAEMAH3 ,GPTaHANGNTUMECKUX U MUKDOGUGNOrH~
YeCKkuX nokasarenel,pusuKOXUMUYECKITG COCT3BA W GHONOTUYECKOH NOAHGLeHHOCTH
N00HTOTO NfiCa,

Tucronarnyeckn e JCTEHOBIGHO AGI'6HOPATHBHNX WBM@HAHUM B OHGQJIGTHOﬂ MYCKY-
718TYypa ¥ NeuaHu,
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4. 37 UTLLLZATION OF THE IMPEDANCE-METRIC METHOD FOR LVALUATING
MEAT EMULSIONS STABILITY

N.Raev. K.Vassilev

Higher Institute of Yood and Flavour Industries, TI'lovdiv, Bulgaria

One of the basic problems in the production of beoiled sausages is the process ”
3¢ emulgation of fats in making the stuffing mass. The stability of the obtzined meat |
emulsions appears to be decisive as regards retention of stuffing nass disperse cha- |
racter, related to the quality of the finished production, and the economic efficien- ‘
cy of this production in ‘connection’ with the yields obtained.

So it is necessary to search for and utilize effective methods for evaluating
meat emulsions stability, . 1

The meat emulsion formed in the process of stulling mess preparation are cha-
racterized by a great gradient between the electrical indices of low conducting dis- f
perse phase /oil/ and high conducting water continiuwm. Yhe processes connected with '\
emulsion destruction are expressed in changing the dinensions and concentration of h
the oil droplets which has an effect upon the stulling wass current conductivity, |
The ohmic setting of the measurzile invut impedance in contact alternating current
measucenents in colloidal systems, carries information about the dimensions ana con-
centrations of the disperse phase particles.

In the present study, utilizing the ideas of colloidal~disperse systems elec- ![
troconductivity, developed by olreet-Douhin, the possibilities for low-{reyuency im- :I
pedance ‘spectroscopy and its application as a method Tor measuring weat emulsions |
stability ave discussed. The equivalent electrical scheme when operating in a frequ- l
ency range of 100 Hz up to 100 kllz is examined, too.
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BInsHE HA A8ePOCTAUMATA BOPXY BilllhUHad NPOLAN HA FOBERAOTO wizCO

WAT0 WuneB, CT.E.CBTPYAHUE, K.BJd,H.
OKpDHEH BETePhAAPHOMELALNHCK HeHTsp - X&cKOBO !

1.
(Ipn momynpoussoxcrbeny yenosus e HPOyYCHO BIMAHAETO HA A6{POCTALUATA BLPXY Oen- - [
TBRUHUA Npodun Ha LepocTUpaHQTO I OBEXL0 Meco. OnutiTe ca MpoBezeHy BBHDXY 24 mpodu, il
38eTy 07 momcHaTa 4aeT H yn EengLol mss Jozsi « WYCKYNUTE OT BCAKO DPOBENO ca dsue- .
ZAHN Ha 1Be enHaKBA (cudCLprudd) Haplera, SARUTE ca UBCNeRBAHY B gBexo (Tonno) cne- |
T0Aine, HENoCPeACLBEHO ¢ie] Jo06GUBAHET0 Ha ueeoro EK&HTDOHHH npoou) . Apyrure [apyera

Ca BaupasaBany WHTEHBABHO NPy -B50C 3a_24h u cmxpaHABauy B 8aiPARBHO CLCTOAHWE Mpy .
¥Daiing reuneparyps -18°C sa 6 ueceua, IllonoBuHare OT 3aupassHuLe UycKYIM ca xemgo- [
STUpaHy BB BLBLYWHA CpEAA TDH CKOPOOT HAa BLBAYXa 2709, OTHOCUTENHA BiaxHOCT 90% # |
Teuneparypa 1500 ApyraTe - BB BOMHA cpeya (MOX Zyw ¢ YewMeHa BOZA) npu TeMiepa~ ! I
¥pa Ha Bogara 129C (omurHy 1poGu) ., KoHLpoamuTe u onuTHATE Npodu ca UBCIENBAHN 110

OTHOWeHNe Ha 00U, CUWIAGM, HECWUIAe U CHONARUTENHOPDLANEH GenIbit 0 OelTBYHY (paK=-

WK wa pasrBOpUMITE CAPKOMIABMEHY GEATHYUHY (WMMOTSH, DIOCYNAUH~X, 4WOrIOGYINUH) . |

. CTaHOBEHQ e, 4e ZBGPOCTAUAATA HAMANFBA oduoro 60HT$§HD CDLABPNEAHME Ha MEeCcOoTo |

\CPENHO o 14,2%, NpUDABHGHO KbU &GCONOTHO CYX0 ‘B&i@CTBO) MOCPEACTBOM 38ry0a Ha pas- . |

*SOpUMM Cemrbaunm U PEJASTABHO MMOBAMABA KOJUYECTBOTO HA HECHUNABMUA U CHEIMHATENHO-

"LKa#uA Genrek, [lo4rd UANOTO KONMYECTBO OT saryGeHure OeNTHUMHM ce Naja Ha UUOTEHa '
' HeBHAYUTE)NHO Ha TI0GYAuH~X © MUODIQCY UK, IM
. CTAHOBEHO € CBU0, Y8 MO NoKaszaredn "GeNrpueH npopun" nefipocTUpaHOTO BHB BL B~

YuHa cpexa Meco NPEeBLBX0KAA ¢ 2,40% T0ba, MEEPOCTHPAHO BHE BOZHA cpend. “[

POMEHUTE B KOJIWYECTBOTO H& CBOCGOAHUTE ALMHOKWUCEIUHYU ca HE BHAUMTENHN KAKTO I[py

“lTHIJi!M MoHAmmANTIUMMA TANAR  Mova 16 TN TAMANAMBEROTAMA A WE AT 1 nATA aAA f 53




RELATIONSHIP BETWEEN THE LEVEL OF SOME BIOCHEMICAL,
AND HEVATOLOGICAL PARAMETERS IN THE BLOOD AND MEET
PRODUCTION IN CATTLE AND SHEEP

PSVETAN MAKAVEEV , FROFESOR ,
INSTITUTE OF ANIMAL BREEDING - SOFIA - KOSTINBROD , BULGARIA

i blochemical parameters ( Acp , GOT , GPT , PHI , CPK , Akp , Am , CP 6 - FGD
and ATP ) in the blood of fattening young bulls and lambs . Phenotype correlations
between the levels of above mentioned traits and daily gain , dressing percentage .
Meet of carcass.in % , bone of carcass in % and eye muscle area were ca culated .

Relationships between some enzyue genoggfes of polymosggic loci and
fattening and meet production of examined mals were studied .

1
” Information was obtained for the ievel or some hematological ( Hb ) and
|
\

RELATIONSHIP BETWEEN POLYMORPHIC ILOCI AND
AGTIVITY OF SOME ENZYMES AND MEET PRODUCTION
IN SWINE '

Py iiAR  MAKAVEEV , PROFESOR ,

|
INSTITUTE OF ANIMAL BEREEDING - SOFIA - KOSTINEROD ,
BULGARIA

iject of this study were dally gain,durciion of fattening in days ,
utilization of food per kg deily gain and some slaughter traits of fattening pigs,

| belonging to Large White breed ( Russian origin ) in connection with the
{l established genotgfes of transferrins and some enzyme polymorghic locl and the |
- pigs :

gtrike significant advantage concerning daily gain and feed units per kg daily’
gain ‘belonged to the pigs which have heterozigote genotype Acp AB in comparison
with other homozygote genotypes of this locus.
Sipnificantly higher daily gain we observed in the pigs with heterozygote
genotypes 6-PGD AB and Akp AC. Lower average back thickness of fatt have the pigs
with genotypes 6 = FGD AA and Akp CE . .
. We established significant positive influence of so cold “ Sum heterozygosity"
|1 on the daily gain ,- less feed units and longyvity of fattening period . And also
between the level of activity of enzymes - Akp ( mU / nl ) and CFK (ol /'ml )«

Ie




4 -41 STUDY ON BOTH THE COLOUR AND METABOLITE TYPE OF WIBRES IN MUSCLES Ok |
LAMBS SLAUGHTERED AT LIFFERGAT AGE

i

A.PINKAS and P.MARINOVA |
Institute of Animal Rreeding-Kostinbrod, Bulgaria w

colour and metabolite type of muscular fibres in ki.longissimus dorsi and . sewimendd '
ranosus of lambs slaughtered at 90, 120 and 180 days. The colour of muscies was =
determined objectively on the ane hand by determining the reflectivity at a wave' °
lenght of 525 nm, and on the other hand, by determining the three-coloured coordi- l‘
nates after the HUNTIR’s system by means of fricolorimeter "Memcolor D". At the -
same time, the concentration of pigments, pH, water binding capacity (WBC) of "

muscular protein and the fats, were defined. The wmetabolite type of muscular fibred |
was determined by means of histochemical determination of SDH, «GPDH, alcaline it
and acid ATP-ase. Results obtained show insignificant difference in the colour of ‘

|
This study has been carried out to establish the changes occuring in both the .

|

|

muscles in lambs ‘slaughtered’st 90 and 120 days. 'The colour of both muscles in . I
aninals slaughtiered at' 6 months are more ‘intensively coloured, this being due to
she ‘higher concentration of pigments. betabolite type of wmuscular fibres in-hl.
.ong.dorsi does not practically change with the grovwth of animals, while in ii. |
gemimembranosus’ an inhcrease of the percentage both of LR and of «W fibres and | [
respective decrease -.of « R fibresy were observedi:Cofrelations between single i
sraits determining the colour of muscles and type of muscular fibres were calculat-
- I
|
I

wde , «
‘ LTI ] o 1 ¥ ]
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w4 Vil T : ) ' BT ST )RS
INFLUENCE DE LA RACE ET DE LA SENSIBILITE A L'HALOTHANE SUR QUELQUES CARACTERISTIQUES %
DE MUSCLES DE PORCS ‘

PINKAS A%, MARIWOVA P},  STOYKOV A.} MONIN G.*F

(1)Institute of Anima) Husbandry - KOSTINBROD - SOFIA 1. BULGARIA ( |
(2)Station de Recherches sur la Viande -~ I.N.R.A. - THEIX - 63122 CEYRAT - FRANCE
' |

Les caractéristiques histochimiques et les teneurs en myoglobine, collagéne et Tipides des mus-
cles Longissimus dorsi, - Semimembranosus, Rectus femoris et Triceps brachii caput Taterale ont été étu- [
diges sur 25 gorcs appartenant @ 5 types génétiques : Large Wnite, Landrace Belge,sensibles et non-sen- r

sibles & 1'halothane, Piétrain sensibles et non-sensibles & 1'halothane.

. Les muscles de porcs Large White possédent beaucoup moins de fibres W et plus de fibres <R que
éux des autres races. Les wnimaux sensibles & 1'halothane présentent des proportions de fibres oW
Plus_1mportantes et de fibres of R et PR moins importantes que les animaux non-sensibles, ce qui indique
Un métabolisme musculaire moins oxydatif.

_ D'une fagon générale, le type génétique influence fortement les teneurs musculaires en lipides,
1M0910b1ne et collagéne, Ces différences sont liées a la race, la sensibilité & 1'halothane n'ayant au-
«Un effet significatif sur ces caractéristiques. I1 existe de fortes interactions entre la race et le

,J
=
f

Ype de muscle sur ces caractéres.

L85 ]
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COMPARISON OF CARCASS COMPOSITION AND SOME MEAT QUALITIES OF BUFFALOES AND CATTLE

MARINOVA P.*, RENERRE M.**, PINCAS A,%, Polihronov 0.%, LACOURT a.¥*

rInstitute of Animal Husbandry - KOSTINBROD - SOFIA --BULGARIA
**Station de Recherches sur la Viande - I.N.R.A. - THEIX - 63122 CEYRAT - FRANCE

; Ten cattle (Brown Bulgarian x Frison Holstein) and ten buffaloes (Brown Bulgarian x Murrah) were
Taughtered at 24 mounths. Each group was composed of 5 bulls and 5 steers. Effects of castration and
pecies were studied on some animal rearing characteristics, carcass composition and meat qualities. A
wo, ways variance analysis was used for data processing. A1) ) = A ’

| 1 _ During: the: rearing period included-in months 9 to 24, cattle. have.a more-Fépid growth than
| jpuffaioes particularly for daily gain. At 24 months old,. the slaughter liveweight, the carcass weight
l fid the dressing percentage of catitle are more important than those of buffaloes. . i

The ‘composition of half-carcass shows that cattle -have a higher percentage of bone and meat.
l owever the percentage of fat is higher for buffaloes. These results are confirmed by those relative to
{ tie 11e rib. Castration increases little the dressing percentage with more important quantities of fat.

its - Analysis of some meat characteristics’was made on four different muscles : Tensor fasicae latae
[KTFL), Longissimus dorsi (LD), Diaphragma medialis (D), Psoas major (PM). Myoglobin content (TFL and
D), colTagen conten ) and raté of intramuscular fat (PN, TFL, DJ of cattle are greater than those
pf buffaloes. After cooking, cattle muscles (LD and TFL) are more tender than those of buffaloes.
Frcept for LD muscle, water holding capacity of buffaloes is greater than those of cattle. Castration
as a slight effect on meat characteristics except for the percentage of intramuscular fat : steers
isplayed more higher level than bulls.

il _ 4-44 UCCIEZOBAHNA XVMIMECKOIO COCTABA MACA OJEHEQ

Pyuen IETHOB, mayumnft corpyauur

lleHTpazbHNY HBYYHO~HCCNOA0BITONBCKYI ‘BaTEPHEIDHOM
. necruryr, Codns, Honrspua ' “ FHRRAR e TAs mosal

lipoBeAeHN nCCA6ZOBAENA ANA QNpeAeN6HHA 06WEro, SKCTPSKTHBHOIG ¥ GeMIKO-
BOTO 83078, XUPOB, B07H, NONHOUGHHWX (TpunTofaHs) U HEMONHOUGHHMX (IHApOKCH-
NpOnWH8) U WHNAGECA WX COOTHOLGHMA B NpoGsX . grecilis, m,longissimus dorsi
® B MycKynarype mefi ar qu-ru_oneaen_\poapac!m Z0 B mer ¥ XWEOre Beca 90-120 ; -

Nonyueuus peayarTsTH ONpeAeNAKNT GTHOCHTEABHYW GHOTOTHYOCKYD MOAHOLOH-
HOOTH MAC8 OZNeHel W MOTYT ONTH WBMNON30BEHH B HAYKE O MUNE YeNGBOK3,

Ny,
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a5l - |
PACTEX, PA3BHTHE W CTPYKTYPHH OCOBEHOCTH HA CKETETHATA MYCKYIATYPA

Y CHICKOCTOMAIICIUTE XHBOTHH

Dpod. n~p HOPOAH I, NIETPOB, m-p 6.H. '
_ Bucm WHCTHTYT Mo 300TexHUKa W BeTepMHADHA Me/WLua Tp. Crapa 3aropa !

Mpy KoMIIeKCHH MpoyyBaHuA (Makpo- M Micpomopfiomoruuny, XHCTOXUMIMHN, XHCTOMET=
pHYUH H €JIeKTDOHHO-MKDOCKONCKH) Ha CKeJeTHaTa MyCKYIaTypa ¥ CelcKOCTONAHOKHTE i
BOTHH C2 YCTAHOBEHH GHONOTHYHM 3AKOHOMEDHOCTH Ha HENHOTO Da3BUTHE # BHIOBH MUKPO- '
MHOpHOSOTHYHE 0COGEI0CTH, ; t

BunosuTe pasnmund B MMKPOCTPYKTYDaTa Ha CKEJeTHATA MYCKYIaTypa ce M3pasfpaT
58 HopMara, pAINONOKENHETO, CHOTHONEHWETO H H3MEHGHHATO C DL3PACTTA HA OCHOBHMTE i
THUOBE MYCKYNHH BIAKHA ~ THMBH (qapnenug v cperad (Genu), Ha cpapumm pn3pacTy (npu &
.CTONANHCKA M TONOBR 3DE/NOCT Ha KHBOTHHTE) €A YCTaHOBeHH XWCTOMETPHUIIO BUIOBHTE pasiH-
i, JEOL/MHATA LA MYCKYJHHTE DIaKna ¥ CHOTHOMENMEeTe Ha THKANHHTE CHCTADKM Wa eaHO- L
THIIHH MYCKYIHW, . - ' |

/uepenunpanero na aBaTa Kpailii THOA MYCKYNHH BAakHa — WepBeHM M Ge;M e B pas- H
r
Il
|

anqHa CTEenen 1a OT/JeIINTe BHAOBE KUROTHH NPH paxjaneto, TAXHOTO: 060co6iRaHe ce M-
BEPUBA TIPE3 IWBPBHUA -MeCel cle/l PaxfaHEeTO MpH MOYTH BCIYKH BMIOBE XHBOTHH. Camo o

IPBAHATA MYCKylaTypa NpH BOAOIUIADAMATE UTHUH (TBCKATA M NMaTMIATA), TO TPOLEI¥aBa JI0
J-MeceuHa wh3pact, '

PacTextT na ckeneTnara MycKymaTypa y CeNcKOCTOUAHCKHTE KHDOTHH Cel DaxiaieTo il
ce OCHUECTDBADA MO ABA WAYHHA = C yBejnvasaHe Ha pasMepa M KOJMYECTBOTO Ha MyCKymiM- |
Te bjlakua, T.e. 4pes xuneprpofus w x.mepunasma, Toit e cpuposoaen u ¢ aerewepauun Ha '
MYCKYIUTE Biakka, Pajpuriiero, pacTexsT W MINEUENHATA HA MUKDOCTDYKTYDAaTa Wa Myc— I

|

KyiaTypata ¢ Bh3pacTTa €a B 3aBHCHMOCT M OT HHDOTO Ha XDAHEHE M Hauk -
S paue! [HA HA QTIIeX/a: IL
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A MODIFIED SPECTROPHOTOMETRIC MSTHOD FOR THZ DETZRMINATION OF ' “

AVALLABLE METHIONINE IN MisAT AND MzAT PRODUCTS it

I.ZAHARIEV , H.YUROUKOV .
Research Institute of Gastroenterology and Nutritiog,Med.Acad.,Sofialﬁﬁ I |

The low content of methionine limité‘tﬁe>nutritive and biological values I
of meat proteins. The transition of methionine into an indigestible form,methioni-|
ne sulfone ( under industrial conditions ) leads to a further reduction in values J
The suggested modified spectrophotometric metpod for the determination of i
available methionin9 is based on the interaction bgtwéeh the -S—CH3 groups of me-~
thionine and sodium nitropruside,after & preliminary enzymic hydrolysis with
Pepsin and subsequent alkalization. The reaction is negative for the oxidized
forms of methionine and positive for available methionine.
The metod is applicable in research work for the prediction of the nutri{
tive and biological values of proteins, as well as in current laboratory control
in  industry.

el




INVESTIGATIONS ON THE NUTRATIVE VALUE OF PROTEINS DEPENDING ON

+. MBEAT COLLAGEN CONTENT

Ree.Assoc.Eng.I.Zahariev,Chem.I.Buklova.Res.Assqc.Dr.D.Baikova

Research Institute of Gastroenterology and Nutrition,Med.Aced.,Baulgary

The high content of collagen in meat leads to the decrease of the content
of essent1a1 amino acids in proteins due to the amino actd deficiency and amino

acid < imbalance of collagen. .
An 1nverse on was established r=-0,66, between the guantive content of co-

llagen (expressed in per cent total prote;nb) in veal from different breeds.

The investigated igterdependence in represented by a relevant sponding equation

and a line of regression.

4 -48 SYLROLU KisGEPTORS AND THE MEAT QUALITY IN OVARIOECTuw yz#D GTITS
TREATED wITH Eb‘TRAD‘IOL-i?}

Ph.Stanchevr Ar.Krastev, N.Nestorov, B.Dineva, G.Dikova
Institute of Meat Production; ‘Instixute of Biology and Immunology
of Reproduction, Sofia

Adninistration of estradiol-17B ( 0,2 mg/kg ) was found t: have effect on the
estradiol recepltors in m.longissimus dorsi of ovarioectomized gilts. the experi-
ment. was conducted with one hormone treated group ( n=6 ) and one control
group n=6 ). The all animals were killed 24 hours after treatment and muscul
samples were taken to study estradiol receptors, pi, lactic acid and meat
colour. The results show a relation between the estradiol receptor levels and
the meat quality. : ' o




r——

4-49 ' CHANGES IN CYTOSOL PROTEIN, TISSUE DNA AND GLYCOGEN

-CONTENTS IN TWO TYPES SKELETAL MUSCLES IN OVARIOECTOMIZED
GIIrS

Ph.Stanchev’, Ar.Krastev, G.Dikova, B.Dineva, A.Angelov
Institute of Meat Production; *Institute of Biology and Immunology
of Reproduction, Sofia

whe objective of this -experiment was to determine the differences of the tissue

metabolism in two type muscles. The samples from m.longissimus dorsi and m.
gemimembranaceus were ‘taken imediately after killing ( m=6 ).« The protein

content of 105 000 x g cytosol, tissue DNA and glycogen were analized.
The concentration of protein and DNA were higher in m,longissimus dorsi. The

prate:l.n/DNL ration was lower in the m.semimembranaceus indicating smaller foell
anits?

BUOXUMUYHA ¥ XUCTOXMMUYHU ITPOYYBAHUA HA MYCKYIHA TBHAH OT PA3TNYHI
¥MBOTHH W OTWALK '

I'. Yayuos, . Nerpos

Bucll WHCTMTYT NO 300TOXHMKA M BETE pUHApHA uenuuuua, Crapa saropa

B CpaBuuTened acHeKT cA NpOYyUYeHU KATaNMTHUHATE SKTMUBHOCTM HA TUMMUHM 33 MYCKyZHATa
THKAH eH3UMA - anZoNasa, -KpeaTMH(OCHOKMHASA U UNOBKHOBA AT¢-aza. 3% '
ggpanenuo ca MacleZBaHM W' KOIWYeCTBEHUTE CTOMHOCTM HA TUGJIOBATO IDYRN HA MUOBMHOBHU?

fpenapaTi. : : '

JCTaHOBOHM Ca BaBUCMMOCTH HA HUBATA HA KATAJMTUYHUTE BKTMBHOCTH HA WBCJHEABAHUTE 6H™
ﬁmmm OT BUzA, NOpOZata W (QYHKLMOHATHATA XapaKTePHCTUKA. HA USCJIGABAHNTS MYyCKYJHM.
0JMYSCTBORUTE CTONHOCTM HA TMOJOBATE Tpynu (0oCLM, CBOGOZHM ¥ MACKUDEHM) HA MUOBU-~

HOBUTO npenapaTH NMOKa3BaT M MAMAYRAZOBA BapUaOUIIHOCT .




HUETO Ha Xomectepoda (2,5 u

4-51| yayEcTR) MACA CBAHEN,0TKAPMINBABUMXCA KOPWOBHLN CMECAMH C
JOBABKOR FAKTEPMAJNBHOIO NPOTENHA

Topan MOHOB, cropmuft ayukuit carpyauuk u An.JJRYPOBycrTopmuil HoyuHui
COTPYOHUE . lenrpansHait H3 yUHC-HCCII@OBATEECKUY BeTopNHAD HOME AN H~
cku# uHcruryr, Codma, Ronrapus.

llpoBeneRH o0praHoneNTHYECKUE ,QUINKOXUMHYECKNE ,MIKPOGnGNOTUYECKUE |- THCTONO~
TUYECKUS WCCABLOBAHUA MACA M NMEUEHN CBUHOH,dTHAPMIKBIBUMXCA B MPANBBOZCTBEHHHX
JCAOBUAX C BKANYEHUSM B cMecu 3 ¥ 6% OSKPEDUANBHOIG MPATEHHB, COQTBATCTBEHHO BO

II-ofi w_III-efi onuTHHX PpYyMNax, 8 cBuHeH KOHTPOZEHOR rpynnu-ges xodaBleHus OHQ—

M3CCH, DHOMSCCH 3aMemakr NG MpOTOMHOBOMY 3KBMBAaJeHTy B0 II-aff Trpynne yacTs pHO-

Hol#i Myku, @ B III-eft rpynne-nonHACTEH .pHOHYH MYKY R YacTh CO6BOI'Q mpATa,
YoraHoBNeHO,4TO N0 COZEPRIANK BOZH, 0CMBIG 83078 ,KUFOB, 30 7L, HOMONHO LG HHHX

GenKeB,TPUNTODAHS M TUAPOKCUTIPOZMHS M WHAGKCAUX COOTHOWAHUA,DH W HeKOTOpHX Guo-
XUMUYeCKUE peakumit, 8 TaKRe MO0 0PraHONENTUYECKUM MQKSBATONAM,HCCION0BIBINLCH

nmpo6u R.longissimus dorsi § mMeYeHW AWBOTHHX OMHTHHX I'DYNI CYMOCTBEHHO HE OTAN-
yapred (P> 0,05) o gHaMOrWYHEX NMpal KAHTPANBHHX KUBOTHHX.
THCTONOTHUGCKY HE YCTSHOBIGHQ ZLereHepaTWBHHX WBMeHeAWlt B ckeneTHOll Mycky-

NaTYpe ¥ MeueHN.
MaT0TeHHEX ¥ YCAGBHONSTOTGHHHX MWKPOGDPIOHWBMOB B NcCAEAGBAaBIUXCA Mpodax
NAC8 ¥ TeYeHW HO YCTIHGBIGHA.

_4 -52 | RIMAHME HA HAKOM EXZOIEHHM QAXTOPYM BBPXY TPAHCIOPTA HA KAMIMAEL: -
' i TIPE3 CAPKOJIEMHATA MEMBPAHA HA TINBX

}

' ﬁ:hBaHOB§qB.H.H,ﬂ—p C.H.;O.HeTKOBa?=KQC.H.;P.YByHOB?1K.G.H.;Q?Q?E?Bat
2_ VEWFRO-Cogus; O~ BUSEM - rp.Crapa Baropa Shiis

lizcaienBado e BIMANIETO Ha TIAIYBAHETO (24 u 48h )xaro exsorencH fakTop BEDXY
efflux tmancnopra ua 45Ca ngea caproJeMHaTa MeMOpaHa Ha MIbX0Be. IIPOoyueHo @ BJmLA-
0%) BBDXY KaJMMeBHA TpaHCMEMOpaHeH TpaHchopr. Ilapajed:

‘HO ¢ MapKupeHe Ha Kaymmesus e£¢€mx Tpaucluopr OpE Tesy ycJosud ca npocheneny ATO-
-asHata ¥ kpearmagocfoxunaznaTa akTMBHOCTH B MycKyJaHmA nupenapar (wm, E.D.L.).




4 .53 INFLUENCE OF ESTRADIOL-178 ON SOME BLOOD PLASMA METABOLITES
IN OVARIOECTOMEZED GIITS

Ar.Krastev,Ph.Stanchevx, B.Dineva, St.Bakalivanov, R.Cheshmedjeva
Institute of Meat Production, XInstitute of Biology and Tmmunology
of Reproduction, Sofia

rhis experiment was performed utilising a total of 12 crossbred ovarioectomized
gilts to determine the influence of estradiol on the body metabolism. The hormone
yreated group ( n=6 ) was injected with 0,2 pm g/kg estradiol-17p and the second
group was control. The ell animals were blended 24 hours later. The plasma sampled
were analized for total protein and fractioms, triglicerides, blood sugar, GOT,
3FT, ATF, LDH-isoenzimes, acid and basic phosphatasis. The results demonstrated
the influence of estradiol on the body metabolism.

4-54 Objectivé' assessment of the colour stability of smoked and cooked
sausages menufactured using dry blood pigment

E.Miteva, D.Gadjeva, N.Nestorov, A.Gakev
Meat Research Institube - Sofia

An objective assessment was made of the colour sausages manufactured with

reduced amount of nitrite and coloured using dry blood pigment. The quantities of
total pigment, nitroso pigment and the .reflectance spectra of a freshly cut surfacq
Of the sausages were estimated, The added amount of dry blood pigment in the samp-
les raised the quantity of the tétal pigment, the percentage of nitrosopigment
and also the proportion of the red component of colours

Thesausages manufactured with dry blood pigment demonstrated greater colour
stability of freshly cut surfaces after radiation with a standard source of light.




STRUKTURELL-MECHANISCHE UND MIKROSTRUKTUREILE VERANDERUNGEN
DIATETISCHER GEFLYGELFLEISCHHAIBFABRIKATE

El.‘.Balm1d.w.ra\r;u:n.ﬂa'I,P.\a’alinm.r"'.lt!.I:atll.r:nra,M.Zh:l.lsccmr'l
Ingtitut fir Pleischwiryschaty',1407 Sofia,Bulgarien

Technische Hochschule fur Ernahrungs und Genusswirtschafta.
‘4002 Plovdiv,Bulgarien '

Es wurden-die strukturell-mechanischen und mikrostrukturellen Verande-

rungen an Brust-und Keulenfleisch vier Stunden pogt morgem/Rohstoff/und 24 Stur-
den nach dem Trockensalzen mit Diatsalzgemischen yverprufte -

.« B8 wurde ein Effekt des Zartwerden ausgepragt durch Erhohung der Elasti
zitat und Verminderung der strukturellen und plastischen Festigkeit festgastelﬂt
welcher bei dem Brustfleisch ip hoheyem Ausmass zu beobachten iste B .

Die mikrostrukturellen Uberprufungen deyten sowohl auf den Verlauf naturn-
licher autolytischer Vorgange,als auch auf Verapderungen der Strukturelemente
der Muskelfaser verbunden mit der Auswirkung diatetischer Salzgemi.sches

Die statistische Begrbeit) deutet daraufhin,dass das Zartwerdem auf
den Faktor "Reifezeit" zuruckzufithren ist,da die Salzgemische wegen ihres nie:
drigen Prozentsatzes bei der Verarbeitung nicht bewiesen sind.

.

EINFLUSS DER KUHLIAGERUNG AUF EINLGE BIOCHEMISCHE MERKMALE
TIEFGEKUHIZER DIATETISCHER GEFLUGELFLEISCHHALBFABRIKATE

Te.Bakalivanova,St.Bakalivanov,S.Mitkov
Institut fur Fleischwirtschaft,1407 Sofia,Bulgarien

Es wupden an vier Arten tiefgekithlter diatetischer Halbfabrikate gnt-~
beinter Geflugelbrust und Keulen die Merkmale pH-llert,Wasserbindunggvermogen,
sxtrahierbares Eiweciss und allgemeine SH~Gruppen uberpruft.

Bei den Geflugelbrusten wupden die Analysen sofort nach Gefrieren und
im Verlauf von 180 Tagen durchgefuhrt,wahrend die bei den Geflugelkeulen so-
fort nach Gefrieren ung im Verlauf yon 120 Tagens N

Der pH-Wert erhoht sich allmahlich im Lagerungsprozess beider Geflugel-
teile wahrend die ubrigen Merkmale sinken; dies ist besonders gut bei den un=~
¢esalzten Kontrollgruppen im Vergleich zu den gesalzten ausgepragts

Die becbachteten Veranderungen deuten auf den Verlauf bestimmter Dena-
turierungsvorgange der Eiweisgstoffe,welche deutlicher bei den diatetischen
dalbfabrikate entbeinter Gaflugelkeuien zum Ausdruck kommene.
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4-57 EINFLUSS DER KUHLLAGERUNG AUF DIE STRUKTURELL~-MECHANISCHEN UND M=
EROSTRUETURELLEN VERANDERUNGEN PIEFGEKYHITER DIATETISCHER GEFLVGEL~ [
|
1 |

T.Bakalivagova1,P.Velinovﬂ,M.quova,M.Zhikov
Institut fur Fleischwirtschaft ,1407 Sofia,Bulgarien i

Technische Hochschule fir Ernahrungs und Genusswirtschaft,

4002 Plovdiv,bulgarien

Hl
g wuraen aie strusvugell-mechanischen und mikrostrukturellen VQrﬁnde— )

rungen tiefkuhlgelagerten diatetischer Halbfabrikate aus entbginten Geflugel-

keulen 120 Tage nagh dep Kuhllagerung und 180 Tage nach der Kuhllagerung ent=- |

peinter Geflugelbruste uberpruft.Bei allen Gruppen beider Fleischarten sinkt !

aie Elastizitat und steigt die strukturelle und plagtische Festigkeit. | 1
Aus den Ergebnissen geht hervor,dass die Veranderungen wahrend der Kuhl~ |

lagerung in bestimmter "Yerdichtung! der Struktur verlaufen,welcher Vorgang 4

pbei dem Brustflelsch besser ausgepragt isty. 5 |
Der Grad der mikrostrukturellen Veranderungen,wobei dle Strukturveran= |

derungen beider Muskelarten gsich wesentlich unterscheiden.

.. Aug der statistischen Bearbeitung gaht hegvor,dass die festgestellien |
Veranderungen auf den Faktor "Lagerungszelt" zuruckzufuhren sindjdas Salzen I

ist,wegen dem niedrigen Salzprozentsatz nicht bewiesen. y
. HI

PLEISCHHALBFABRIKATE ' |
|
f
|
|
|

4 . 58 MORPHOLOGICAL CHANGES UPON THE HEAT TREATMENT OF STERILIZED CANS OF ]_.l

PORK AND BEEF

V. Vladov, P. Velinov, M. Zhikov ; ‘L
Institute of Meat Industry, Sofia, Bulgaria

re manufactured in two sizes of packages: ceng
The canned products were made of
meat was cut into pieces sized 3- '

Two sterilized carned meat products we
of lacquered white tinplate of 220 or 140 g each.
pork and beef pre-cured using 2 table-salt. The
cm, £ Al
Filled cans were sterilized in static verticdl autoclaves at a temperature of
121,1%¢ ti1l sterilization value, F, reached 10-12. =~
In the finished products, investigations were conducted of samples of sterilized .
meat taken from aifferent locations within the can. Histochemical analyses of cryo-
static sections and electron microscopic observations were made.
Depending on the location in the can, the temperatures reached, and the time of the-!
ir action, a gradation can be observed in the destructive changes of muscle fibres
from the disappearance of their cross strintion to the degradation and conversion
into a finely granulated mass in the individual sectors. These relationships are
also confirmed by the ultrastructural observations illustrated by electron micro-

graphs,
Yo difference of principle was observed in muscle fibre changes on comparing corresﬂ

63 ]

[
|
ponding samples of pork and beef.




NMOPROJIOTUYHA [POYUBAHUA BBPXY MACHEHO-BERJITHYHATA EMYJICHS IIPY ITPON3-
BOJICTBOTO HA JHMFTHYEH IIACTET

leopru Xp. JMumurpos, cT.H.c., llanen Beauuos, CT.H.C.,. Munocaar Huxos,
H.C., HHCTHTYT mo MecompommumiexocT, Codua

lueTuuyHoTO XpaHeHe € HEeOoOGXOXUMO B Cayyaute, KoraTo clel CoJeLypaHe € HapylieH
HOPMAJIHMA Gajallc’ Ha OPraHusmMa Lo OTHOWEHMEe Ha GeATbUMHM, ME3HWHE, BBTIEXHAPATH, CONH,
AMHHONKMCENNHEE ¥ JDYTH. OT HOCO4YEHOTO CAE)Ba, Ue NpH Ch3faBAHELO Ha DEUENTYyPH M TexHo-
JOTHMH TpPAGBa N& Ce CIasBaT HIHCKBAUMATA 3a LUETHYHOTO XpaHeHe. - .

PaspaGoTenn ca peuenTypu ¥ TexHoJOrvA 3a NPOWSBOLCTSE0 HE AUETHYEH nacrer, KoiTo
€ C pPasjyuuso NPOLUEHTHO CHOTHOMCHUE Ha TeJeWKd ueped Lpo6, AHeTHYHa U3Bapa, CYPOBATDL-
YHO MACJHO M JPYTH CHoMaraTeJHd MaTepHali.

“llpy chcTasAHeTO Ha peuenTypuTe sa LUETHUEH DacTeT, HeaTa Geme J& ce chalane,
UPOXYKT Ha §asa MeCHM U MISUHM CYPOBUHH, C OTJNe) [OoiyyaBade NacTeT ¢ BUCOLO GENTBYHO
¥ HUCKO MACJNEHO -CbibDuadHe, NpeiHadHaueH 8a NPOPHIAKTHYAO W JeueGHO XPaHEHEe. .

-Hpn npoMsBOACTBOTO HA' CHWHA, KaTO OCHOBEH MOMEHT Geme IPeIBAPUTEIHOTO [MOJyYaBa~
He Ha CTabuAHa CTYJeHa eMYJCHA Of MISYHM NPOUBBELEHKHA, CJle] KOeTo ce NpHbaBaixa Mec-
diTe XOMUIOHEHTH M APYFM clomarareixdd MATEpUadH.

Ra noayuenara emyncua 6Axa H3BbDLEHH MODPPONOTHYHE NPOYUBAHHA, € OTIE) YyCTAHOBA-
sage #a Hail-NoAXoiAWNaTa KOMOUHALMA MO OTHOWEHWE Ha LUeTHUHATA M3Bapa, CYDOBATLUHOTO
Maca0o WU ADPYTATe clioMaraTeNHH MaTepdany, OT KOeTo 3aBHCHNe M UPHGaBKaTa HA CLOTBETHH-
'€ KOoJMyecTBa MECHH KOMIOHEHTH, C OTJe[, NOoJyuaBaHe Ha NPOLYKT C HEOOGXOLHMHTE (U3 HKO-
KUMMYRM, OHOXKMHUHK W OPraHOJENTHUHM KA4YeCTBEHM NOKasaTedd.

THCTOXIMIIOCKYS I BJIEKTPOHHO-MUKPOCKOMMYuunuy MNCCJENIOBAHNA B CIHTAX
VA YCTAHOBJGHUSA XIMUYECKMX B GHOJOTHYESCKUX NapaMeTpoB OBJIKOBHX
UCTOYHMKOB HpH IPOMB3BOLCTBE IMUSBHX NPOAYKTOB C GAJaHCHPOBAHHEM
aMIHOKHCJIOTHHM COCTAaBOM

U.Tawxena, A.YosaxoBa, C,IpAHoBCKM, CT.DaxamBaHOB
VHeraTyT mo meconmpommunenocr , Cofus | Bearapna

Hccaenosanua UpOBeNEHH HA OeJHX KpHcax Wistar, IpoBemeHO 2 CEPHM OIHTOB.B »mnuenoﬁ
. PaUEOH KpHCAM GeJOKX 3a@MeHAIM MSOJAaTOM COU M IV[yTeHOM IMEHMIE B PASJMYHHX IPOMeHTaX
" YCTAHOBJIGHO, YTO BaMeHA KUBOTHOTO GOJIKA DACTUTENBHHM /U30JATOM COM 18% M IiyTeHoM
| muery 32%/ He UDMBOINT K TTCTOXMMUIGCIUM X 3JIGKTPOHHO-MUKDOCKONIYIECKIM H3MOHo~.

qAAM B ROJyNKE, KMIKAX ¥ 9K30KPUHHOZ QACTE MOIRENYNOYHOE KeJesH.. .

BameEa Genxa Ha 50% IPUBOZMT K M3MEHOHWAM B SK30KPUHHON WACTH MOIXEJYLOTHOH xese-

3H, YTO 34CTABJAET ABTOPOB He DPEOKOMEHIOBATH 3TOT HPOLEHT BaMEHH.




.

4-01 VICCIEIOBAHIE HEKOTOP3X TIOKABATENE! CRIRAHMMX C MEIMKO= '.
BI0JI0 KOt OLEHKO! KOMEVH/PORAHHHX NSICHuX ITPO B

C BKOYEHIEM HEOIATOM COM " 500 E " ‘ |

T, Ipsnoscky, A sYosakosa,, Ap.Krores, CT . BakamBagos
MHcanyw MACHOR mpomuiuutensoctd,1407 Codws,Boxrapna

Ha Case mareMaTuyecknx pacueToB GiJa ONDENEISHA ONTHMABHAST JameHa Oesma

B xojdace Tana "Tamoyprexas" wsomatom con "SO0E",Bism nponsBeneku KOMOUHY POBaH~
Hie MACONDOIYKTH C ONTHMAJBEHON IO pacHeTHHM NaHHHM 3aMeHol Gejka 18%,a Taiwe u ¢ |
u_50% BaveHol.Buum mpoBemens Guonormyueckye OKCIEPNMEHTH HA K[HeaX = caMmiax Jp= |
HAp Bucrap ¢ NCXOUHMM BecoMm 49 =~ 54 1, iA
. |

|

HccanenoBaH: GHOXMMUYEOKNE IIOKAZATEIN B CHBODOTKY 'KDOBY 'ONWTHUX KWBOTHHX.

YCTaHOBJIEHO,YTO IO Mepe YBeJHYeHWT KBOTH COEBOI'0 UBOJATA B KOMOHHNDPOBaHHH X'
NPONYKTOB HAGONANOOh CHUXEHHe YPOBHA XOJIeCTepnHa,llapayiellbHO ¢ BTHM CHUSUIOCEH co—
HepXaHne TPArJMUEPUIOB ¥ yBeJMYNIA0E AKTHBHOCTE XOJNMHICTEPasd B CHPOBOTKE KPOBH .
AXTUBHOCTE MoHoamuHooxcmmasi,IOT y INT He BUABIN 38METHHE U3MEHOHUS B OIY THHL X
rpyomax mo OTHOWEHMKN K KOHTDOJNLHOM . ||

S _ “
4-62  GIEKTPUTE B YB-OBMACT KATO KPLTEP/Ul A OUEHKA HA JVIDTHUTE ‘
- [POMEHV IO BPEME HA XIAJVUHO CEXPAHEHIE HA MECOTO i

leqnn- T.Bmi3Harosa,B.caTp. ,JHCTUTYT OO MecompomumisHocT,Cofusa |
T'eopr Xp..Imm'rpon,cr.H-gm‘p.ldﬂcm’ryr oo MecoopoMimreHocT,C ofua |

B IfIReHMe Ha mecT Mecelma Ca ChXpaHABaHW OpU -25% OpoCH MecO,O0COJieHd C ]
nafrpmesnp.xj:opu, KaJLieB XJOpHX U Ge3 ocouaBaHe. [lepuofU9HO OT CHXPaHABAHOTO meggm i
Ca BKCTPAaXUPaHH C €TWJOB eTep JIMNUNMTe 4 Ca CHeMAHU CHeKTpuTe MM B yJITpaBuUQie +
Ta 06JacT. B odnacTra 230 ~ 235 HM, KBLETO JIOERAT MAKCHMyMATS Ha NOIABUAHe HA
OOperHaTd IMeHOB4 CIDYKTYpd, odpasyBaud Ce eJHOBDEMEHHO C HEePOKUCHUTE CheluHeHud

8 JuOuguTe, 2 OTOeNA3BA HApacTBAHe Ha adCopOuMATa NO BpeMe Ha CEXPAaHEHUBTO..
ﬂexw:y' npodiTe, OOpPAGHTedM G DAdJILYUHI OCOJIABAUfA CMECKd, He Ce PEeIuCTDEPAT ChHueCT-
BORY peoJMYMA B MAKCUMysUTe Ha Horybnade mpd 230 ~ 250 mM. o

WezommyBaHeTO 1A yATPABRONSTOBaTA CIIGKTPOCKONUA 33 OMEHKa CTeleHTa
ORMCJIELY Y 3 MyCKYJHATE JMIUIM GO BpPeMe Ha ChXpaHeHMe HA Meco IpH MKH%GO%B TeM-
Hepatryrd NOIBJBA [DAJATaHHTe IO ¢era sa Tasd IeJ OPeKHCHO UMCJO B TUOGapGHTYPOBO
c .

queJo,




4- 63 ‘ Aplication of a new method for the determination of free fatty
acids in megt lipids

Dora Ge Gadjeva ;
Meat Reasearch Institute - Sofia

‘ The content of FFAs in oils,fdts, sﬁd food products is an important index of
their quality and also of their stability and storage life. The stabllity of food
l11pids decreases with the increase of free fatty acids content. The routine method

for determining FFAs in meat and meat products is a titration progedure, requiring

the isolation of a comparatively large amount of fat, for which reason its appli-
lcation to low fat content foods is restricted. q
| We used a new method to quantify FFAs, isolated from the meat substrate, withe
| out the formation of artifacts due to saponification. Lipids from lean pork L.QOra}
muscle, and from broiler breast and thigh muscles, without skin were isclated by
the dry column method, so that an aliqot contains more than 20 mg lipids passed
 through a bed of Celite 545 impregnated with a saturated solution of Na §o4 for
3=l minutes. After rinsing with hexane FFAs were released from their saita b
gassing HCl vapori eluted in a small volume dichloro methans and after evaporation
'the residue obtained was redissolved in a fixed volume of hexane, then injected
into a gas chromatographs

4-64 | A comparative inve:stigatioﬁ of hydroiy..c and oxidative changes
' in lard, indueed by shortwave radiation and heating

Dora Gadjeva, E.Miteva
Meat Research Institute = Sofla

Freshly processed lard was heated in a dryer at;50°0, cr radiated with &

isource of UV-light for 48 hours. The acid and peroxide values of the samples troa-

-ted in both wayg were determined at certain intervals by standard methods. Further

determinations were made of levels of free fatty acids and total carbonils by a

.combination of column and gas chromatography, and spectrophotometry.

! The changes in lard occured at a higher rate in the case of samples irradia-
ted with UV-light.Maximum cumulation of hydrolytic and oxidative products was .
established after 5 hours of treatment. At the seme time the amcunt of total car=-
bonils increased threefold. The dominating FFAs in the samples treated in-both
ways were palmitic and oleic acids. The amount of unsaturated fatty aCids(c18:n'
n=1,n=2) decreased after 5 hours, while the quantity of the total carbonyls

increased. - .
aHeated lard samples demonstrated slower quantitative changes in hydrplytic

and oxidative products.




MICROSTRUCTURAL ANALYSIS IN MEAT AND MEAT PRODUCTS STUDIES

1 2
P.D.VELINOV A4 .BELOUSOV

AINSTITUTE OF MEAT INDUSTRY,SOFTA,BULGARIA
ALL-UNION RESEARCH INSTIPUTE OF MEAT INDUSTRY,MOSCOW,USSR

In this paper the importance,place amd role of microstructural analysis in meat
science 1s pointed out as an independent direction of investigation.The possibi-
1ities have been shown of the used microstructural methods of investigation in :
the improvement of exiasting and newly developed technological processts and
equipmentjthe elaboration of new meat productsiin veterinary-senitary and techno-

logical control of meat and'meat products.A stress is laid on the increasing in-
terest of sclentists in the application of microstructural methods in the practice
of the scilentific investigations of wmeat.Ths necessgity is revealed of observing
the consacution of investigation,starting with studylng the macrostructure of the
object and its hist:ological structure and finishing by ultrastructural characte-
pisti¢s of the change found.The basic principles of sampling and &nalysing the ma-
terial studied are presented,according to the problem set.The high correlation of
the data of microstructural analysis with the resulte by other methods of investi-
gations is shown.A discussion is made of the justification of the applicatien of
terms,used for the characterizatiun of pathological changes in muscle tissue when
describini the changes in meat structure.The interaction between meat structure
and 1ts biochemigtry on the level of electron microscopy gives the opportunities
of describing them as structural-biochemical changes of ‘meat and meat products.‘
'Phe prospects of the furthur development of the microstructural analysis of meat
and meat products are determined. :

4 - 66

MICROSTRUCTURAL CHANGES DURING THE MECHANICAL AND HEAT TREATMENT OF PORK IN THE

ACCELERATED PRODUCTION OF HAM

P.D.VELINOV M.V.ZHIKOV

INSTITUTE OF MEAT INDUSTRY,SOFIA,BULGARIA

Chilled pork chunks (24hrs at +4°C) were cured by multineedle injection of brine, massaged
for 14 hrs with active time of massaging 210 min in rectiangulaﬁ vat without yacuuﬁ or tumbled
for 4 hrg with active time of tumbling 120 min in cylidrical vat under vacuum or injécted with brine
and tumbled for 15 hrs withactive time of tumbling 150 min in Langén type complex line. Results
indicated that massaging or tumbling increased the disruption of the muscle fibre membranes.. In
Some miscle fibers was evident a significant destruction of the myosin protofibrils including their
dartial salt extraction. A fine: granular material can be observed between the muséle fibres and .
the muscle bundles. The multiple sticking of meat chunks by the system of needles, upon tumbling
?n the Langen complex line, causes additional disruption of the integrity of muscle fibres and an
Increase in the tenderness and the binding of the finished ham.

é7




4-67 Untersuchung der Lipide-Verdnderung in gefrivrgetrocsneten Fleiach-
speisen widhrend ‘der Lagerung .

f.Zwetkova} I.Sachariev? K.Beev] N.Alexiav1 -
Institut fir Fleischindustrie, Sofia :
Institut fir Gastroenterologie und Erniherung, Sofia

. Es wurden die Verdnderungen der Lipide wihrend der Lagerung von zwei gefrierge-
"trockneten Fleischspeisen untersucht.Sie sind aus gefriergetrockneten gekochten Pro-
dukte (Kalbsfleisch, Gefliigelfleisch, Kalbsleber, Reis und Mshren) hergestellt.

Die Verdnderungen der Peroxy-Zahl, der SHurezahl, der Thiobarbiturat-Zahl-und der
UV-Spektren wurden verfolgt.Die Untersuchungen wurden sofort nach der Herstellung
‘der Speisen und wihrend der bei Zimmertemperatur erfolgenden Lagerung nach dem
ersten, dritten, sechsten,peunten, zwtlften und achtzehnten Monat durchgefiihrt.

Die Ergebnisse haben gezeigt, daB zwischen dem ersten und dem sechsten Monet die
Peroxy-Zahl sich verringert und nach dem neunten Monat bis zum dchtzehnten ansteigt.
" Die Angaben iber die skunddre Oxidation der Lipide zeigen, daQ sich bis zum . .
sechsten Monat dieser ProzeQ nicht entwickelt, aber danach steigen die Zahlenwerte

dieser Kennzahl an. ; 2

4 '68 ! QUANTITATIVE AND ULTRASTRUCTURAL STUDIES ON DRIED RAW PRODUCTS
OF UNFRAGMENTED BEEF, PRODUCED WITH LOWERED LEVELS OF NITRATES
AND NITRITES

_ BJDineva, Ts,Takeva, Ts.Tévetkov, R.Brankova, A.Krustev,
Institute of Weat Industry, Sofia, Bulgaria

~

A quantitative and histoenzyme determination of the activity of succinic
dehydrogenase (1,6.2,1) has been made and the ultrastructural characteristics
of products of unrragmgnted type , produced by microbial preparation and
yith. diffgrent levels qf the nitrates and nitrites applied has been given,
Samples were taken from the fipst up to the eighteenth ‘day, There has
been established a higher and longer- stan@ing enzyme activity in the pro-
ducts produced by means of microbial preparation,




CHANGES IN LIPID FRACTIONS DURING THE RIPENING OF FAST-RIPENING SAU-

SAGES MANﬁFACTURED USING STARTER CULTURES

B. Dineva, L. Piperova¥, Ts. Tsvetkov, A. Krustev, R. Brankova
Institute of Neat Industry, Sofia, Bulgaria
* Institute of Animal Husbandry,

A atudy was made of the effects of freeze-dried starter cultures introduced during
the manufacture of fast-ripening sausages, on their lipid fraction. Determinations
were made of the levels of total lipids (TL), triglycerides (TG), and free fatty
acids (FFA) during the ripening of two fast-ripening sausage products manufactured
with or without microbial starter cultures. - !

In both meat products, a reduction in TG levels was found in the product variants
with a microbial preparation introduced, which corresponded to a clearly expressed
enrichment in the variety of fatty acid composition.

The fatty acid characteristics of the products suggests of non-specific lipid degra-
dation which is due to .a certain lipolytic activity of the starter preparation.

4-70 DPR RINTPIUBS DE ASTRADIOLS UND DES PROGISTRRONS AUF DI AKQTTIMD
DAR OR "ITTMDEKARBOTYLASE, TYROSTNMAMIFOTRATAT IRACT D DRS
CATUMIBGRHATARS TP DOR LORTER UM DN FUSKELT NER UL AREEUSRTIVRE

ARVADT KRASTEY, THSTITUD POR PLEISCIPRODUKITON, SOTIA, BULGARIW

Hach der Perfusion der Leber von kastrierten Schafen in situ, mit Astrediol
100 /ml nimmt die Aktivitidt der Ornitindekarboxylase in der 3,5tunde zl, Die
Tyrosinaminotranasferase zelgt keine ntapistisch nachpevicsensn Difforenzen an,
“ine fntradiol-Dosis von %00 /ml verurzacht ecine reale Yrhhung der Aktivitit
der Ornitindekarboxvlase wnd Tyrosinaminotrannfersc in der 3,5tunde ab Anfang
der Infusion, Der BiweilBgehalt in der Leber und den Muskeln nteist promortional
fer Menge der eingesetzten Dosis an, Vic eivmalipe Muskel~Injeltion von 60 mg
Prepesteron innerhaldb von 5 Tagen verursacht einc reale “rShung der Aktivitit
der Ornit ndckarborylase wnd der Tyvrosinaminotransferase, abgelescn am 2.Tap
nach der Binwirkung, Der eimmalige Binsatz von 50 mp Rrogesteron verursacht
keine Verdnderunpen der zu untersuchenden Kennzififern.




IMTATEIBH LEHHOCTb MCA W CYBIPOJYKIOB

LegHUEP E,, k.X.H; [IETPEl E. H.cj; AULwes 9. M.H.C. -leHTpanbhuft
Wueruryr lbugeso#t lpomsmmeHHocTH, ﬁynanamr. BHP. = A

KAPIIATH I'., K.Xx.H. - CeabckoxoasitcreenHuli K-, Momouuanﬂpoaap, BHP.

lna ynyumeHuA KauecTBa I'OTOBMX M3feNud B BeHrpuu BBenu 00f38TeJbHYD NEKIAPAUMO MU-
TaTeNbHO! LEHHOCTH NPOAYKTOB (Ha' OCHOBAHMM XMMUWECKOTO COCTABA - OENK&, KMPA, BO=
o). B To xe Bpema couepxanue geﬂcwnnwenhuo ycBOAEGMOTO (enKa MEeHAeTCHA B 3aBUCHMOC.
'TH OT MCNOJb3YeMOro Chpbd. OCOOEHHO BAXHLM ABIAGTCA NEKIAPUPOBAHKE MUTATeNbLHON
LIeHHOCTH Genka ngn M3rOTOBNOHUM HEmeBHX MPOLYKTOB. :
llenbo Hamey#t paGorTh, HA& OCHOBA&HWM CKASAHHOIO BhNe, ABMAOCH CAGRYLIEe:
- Onpenenenve U cpasHUTENBHAS OLEHKE NUTATENbHON LEHHOCTH GeNKOB MACA M He-
KOTOPHX CYONPOAYKTOB I'OBANMHN U CBUHWMHH}
- HcenegopaHue nUTATENBHON LIEHHOGTH GENKOB MOLENBHOW CMECH CBHHUHH M Xeja-
TyHA C LEJAbl YCTAHOBAGHUA XapakTepa LeiCTBHA XeJaTHHA, B KaYeCTBe COeju-
HUTENBHON TKaHU CBUHWHE
~ Hecnenoparue BOSMOKHOCTH UCMONb3OBAHMA (ONEE OHCTPHX U LEMEBHX METON0B
in vitro pMecTo 1in vivo nna onpegeneHus NUTaATeNbHOR LEHHOCTH GENKOB.
Ha OCHOBZHMM MONYYeHHHX PE3YJNbTATOB, MH NPUWIM K BHBOMY, UTO COGAUHUTENbHHE
TKEHA CHUKANT NUTATENbHY LEHHOCTh GeNKOB, OfHAKO B XOAe TEXHONOPHMUHCKMX NpOLEeccob
Ux- KOHUEHTDPALMA HeaHauuTenbHa. OfHaro STOT (AKT XeNaTeNbHO NPUHUMATL BO BHUMAHME
IIpd REKJIapHPOBAHUM KAYECTBA W COCTARA NPOAYKTOB, KAK C TOUKM SPEHMA MMTATENbHON
L@HHOCTH IMPORYKTOB, TaK M YCTAHOBJIEHWE UX LEHHOCTH.
HeoGxongumo Tax xe yunTHBaTb. UTO MPUMEHEHWe MeTOHOB in vitro MNpu ompegesne-
HUM MUTATENbHOR LeHHOCTH CenKoB TpeSyer GOAbmON OCTOPOXHOCTH, OCOGEHHO B Ciyuae .
cmecelt. [lonyueHHne mpu aTOM PE3yNbTATH HOCAT OPUEHTUPOBOUHHE XapaKTep.






