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iMipaueBaHHe eine b nepBOM MOMOHTe oóecneHHBaeT nocoji b h3B6cthoh cT enem i. 
0nB m BPrn?“160? 3- noco jia  ( 3 0  7 -  oro « hb) co flep sam ie  cojih b m. sem iien d in o su s  1 %, 1 

J*_ffll®emb ran o su 8  3 . 5  %. MaKcmajibHaa  ctohmoctb nocJie^Horo jjocTiiraöTCB nocjie
aacTynaeT TeimeHiyifl k BupaBHHBaHHio KOHueHTpaiym h b

* ~ r~y >-------- r~>~sr--- —̂  COJIH MGHJQT 3 ,2  — 3 ,5  % 0

f a  nlT Meros nocoüa oÖecneBHBaeT hohth n o m y n  CTeneHB £03HpoBaHHH n o co - 
yc jio Z a  eHT0B* 3 tot G n 0 G 0 ( 7  CMemaHHoro n o co jia , Kpowe paBHOMepHOCTB n o co jia , 0 0 3 3 a -  ^Kn°Hê ^ M a  3OCTUK0HHH xejiaHHoro cojiepKaiiHH cojih b nposyKTe c He3HaHHTöjibhhmh

^T°Mvviu^dric,äps femoris h m. .g.iuteus médius nponec nooojia nporeKaeT nonoóno
i « X yp ^  npopeccy nPH m. sem iten d în o au s  # 3 to oÖBftCRHeTCH COOTBeTCTBeTHHM^EOÄOÖHeM, 
,  1 '̂ öhhh B oÖBewe OKopoica. 1

( TaóJi. K  3) npn  kohtpojhx onens He3HaviiTejim. Ilpn m. sem iten d in o su s  
tspÜlHaeT n ^ G J Ia '® 0  H0HHK6HH6 nepBOHanajIBHOrO pH, TOrfla K3K npH m. semimembranosus 
SÜGQl^o„n0BuaeHtle.

— pä3BHTHK) BJIOHeUHOß 3äKBaCKH, 9T0 H OTpaiKa- 
üocjieÄHee co3,n;aeT ycJioBUH hjih cmiyjmpoBaHHH •

iuraeHIie PH naanHaeT criasy 11 l.__ ̂ --------  --------- ------ w  ---------
sSe Te.MiipnnmIIÖBÜIIiaeTafr* oc'raeîca Ha 0 ,3  -  0 ,5  m m e nepBOHanajiBHoro. Eojiee bhco-
°a nnir̂ : TyPu nocojia ÖJiaroiipiiHTctbviot f------- --------- * --------  —  --

KGQo ö w ^ TejIiHO Ha noHH»eHHe pH. " ------
^Meag^HHx npopeccoB. 
t. , eacuiuL Ma? 0°ö.M6hnux npopeccoB ($Hr. 1) noKa3HBaeT, hto b npoöax npoTeicaioT dojiee 
¡.„•J0'HTBoiioÀ HHCMCTpH lia TO, HTO OllH HaBHHSUOT n03>Ke. PaSHHUU Meamy CTOHMOCTHMH npoö 

3Haum,?FH °ÄH0M H T0;‘! Ke peKHMe cymicH (13 -  15 °C) b nojiB3y nepBux noTBep- 
fis, ÖOji'inipHu[PIe n0HIU:GíHHi pH Äflii ciiopocTH u  cTenoHH Maccooduena. 
ii^eM aKcnepmieHTaiiBHux aaHHux h hx aHajui3a cJiesyeT bub0 3 , hto c hojiojibso-
ja‘°3ost CM on00 3aiiBacKil inTBMOB 136 h 167 npa np0H3B03CTBe OKopoKa rana "SJieHCKHß" 

öoiPf n f Horo nocojia, yccBopmeiicTBysaeTCH ero npoH3B03CTBO, npa Kotopom 3 octh-  
IÍPojio7T,,?'FHOMePHi:JH nocojI 11 ycKopneTCH MaccootíMen, 3to co CBoeii ctotdohu coKpa- ‘ 

CTaeHHMo « TejIiH0CTI> TexHOjiormecKoro npouecca h OTpasiaeTCH nojioraTejiino na ica- 
ö noKaaaTejiH roTOBoro npojçyKTa.

bP6mh 3acojia oiiuthom liapTHH 
bPgmh cymicH oüuthoö napTHH 
BPeMH 3acojia kohtpojibhoh napTHH 
BPGMH CyiUKH KOHTPOJIBHOH napTHH

$ n r .  1
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yyThe growth of the available microflora during the ripening and drying of no11' (te 
nuted meat products was studied primarily with the application of brine curlftuf^ 
stner, 1958). Also, methods were developed for the application of starter 
to accelerate ripening with brine curing (Petaja, 1972, 1973; Gorbatov, I9^j0giĉ  
fer, 1978) and with combined curing (L ie p e , 1978; Dzhevizov, 198 2 ) . Jiicrobi°A 
processes upon dry curing have only scarcely been studied (Nestorov, 1981)* Qf & 
The objective of the present work was to study the effect of the application * ji
accelerated dry curing technology on the growth of available microflora in ® 
ducts made of non-comminuted beef.
Materials and Methods
The microbiological status was followed in the manufacture of beef jerk, a 
product manufactured on a mass scale. To this end, beef M. semitendinosus ®l' 
was used, by the method developed by us (Chakurov, 1979), based on mechanic®'^ o1 
went and a higher temperature, and by the traditional technology: a temper^ g gf j 
4 to 6°C. Changes were monitored, in the microflora responsible for the cour9t() gv t . 
ripening, and in the sanitary indicator microorganisms. Also tests were ®a<*0j.o*»9 X. | 
the absence or presence of microorganisms causing food poisonings. Table 1 3 p ie*A' 
groups of microorganisms determined. The ripening process resulting from tb® 
biological processes taking place was monitored by determining pH: potenti°® 
ly.




