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W A S S E R A K TIV IT Ä T S - (A w >) V E R M IN D E R U N G  BEI LEBER W U R ST

G .F . H am m er und F . W irth  

In s t itu t  fü r  Techno log ie

B undesansta lt fU r F le isch fo rsch u n g , K u lm ba ch

den und F ä u ln is v m u rs a ^ h « « /U h lb e d in g u n g e n  la g e rfä h ig  sind, V o llkonse rven , d ü rfe n  ke ine  gesundhe itsge fäh rden - 
Verschlosse™.n B ^hH her n f  t  M ik ro o rg an ism e n  e n th a lte n . D iese Bedingung is t du rch  A u to k la v ie re n  der lu f td ic h t  
die ^ , hd ‘ te.r  f U/ i F °."W erte  über 4 ,0 zu e rre ich e n . D abe i e r le id e n  besonders L e b e r- und B lu tw u rs t durch
doch nicht d ie  e i n W a v i e r u n g s t e m p e r a t u r e n  d e u tlic h e  Einbußen der V e rz e h rs q u a litä t. H itz e a b tö tu n g  is t  je ­
der W asse rak tiv itH t ?n “ w  ‘ ü  /  o 1“  In a k tiv ie ru n g  von M ik ro o rg an ism e n  in  L e b e n s m itte ln . A uch  du rch  Senkung 
Keim e S nH n ln h  F r h - >  e r dOAo u ° dV c i ^ kann s iche re  m ik ro b io lo g isch e  S ta b il i tä t  e r re ic h t w erden. V e g e ta tive  
'd ß t ^ c h e r  ab ce tö  e U  9 ,  . ?°  " w  Tem per° tu r '  d ie  G l i c h e  sensorische M änge l n ic h t a u f re  en
• W e n d e n  ErhTtzunn v M ^  ^  '-9 * * *  “ w / m " '  U" t6 r  ° ( 9Ä'  da™  g e w ä h rle is te t, daß d ie  nach d ieser
verderhnis rh , tz ung ve rb le ibe nden  K e im a rte n  (C I. b o tu lin u m ) s ich n ic h t ve rm eh ren  können. F ü r d ie  A usscha ltung
dcnn d ie  .Spor5 n^ ‘ ‘ dner ls t « in ° w -W e rt von m ax. 0 ,95 n o tw end ig . Das m ild  e rh itz te  P ro d u k t kann
^ o ta m in ie r ^ w ir d ! ^ 6  ̂ Volll<onserve b e s ltzen, wenn es n ic h t du rch  U n d ic h tig k e ite n  des Behä ltn isses re ­

dende wlTrkünn1 abs* nk* r .d?f V̂ irk .Un? V,°T V  Syb s t°n ze n  in  L e b e rw u rs t w urde u n te rsu ch t. D ie  s tä rk s te  a -absen- 
^ -d i-P h o s n h a t 9 d NH h  f * ökeb ° M  (lS °ch5alz + N a -N it r i t ) .  N a -A c e ta t h a tte  ca . zw e i D r i t te l,  N a -L a c 'fa t und 
von h i Ä  :  dM H <Hfte und N a -G lu ta m a t, T r i-N a -C it r a t  sow ie N a -A sco rb a t ca . e in  D r i t te l  de r W irkung 

> C ä ; r ^  V° n N ltd tF Ö ke,S a,Z  Ze i^ en dagegen T ro cke n s tä rke , T ro cke n b .u V

^O re^m i^W ijW ^'t Absenkung von L e b e rw u rs t in  undurch läss igen B ehä ltn issen a u f e inen  W ert von u n te r 0,95 is t  fü r

’■ b e rw il te  m.? F » e km * r der enS 2/2„ *  Solz enthä1* ' m ö9Üab. E in  G re n zw e rt von u n te r a 0,96 is t fü rrw u rs te  m it  e inem  F e ttg e h a lt Uber ca. 36 % und 2 % Salzzugabe e rz ie lb a r . w V



6 * 47 THE INFLUENCE o f d i f f e r e n t no n h e a t pr o t e i n s o n t h e h e a t g e l l i n g p r o p e r t i e s of
VARIOUS MEAT PROTEIN FRACTIONS.

JONGSHA, Ing. JAN. It. HANS VAN PIJKEREN, ^
De Mellcindustrie Veghel, PO Box 13, 5460 BA Veghel, Holland.

*. # » « » > — • •; - — ■«f
gelling properties o f t!£ilitY and texture is comon practice, although the actual performance proteins to improve product stabil y *.ve soecific functional properties as
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strength of the different isolated meat fractions, ^  the normal development
caseinates lead to improvement. The esl® *! on meat proteins, possibly due to denaturation
i t r s  k s  ̂ r r s r t S i S r s  s i = t s r s : * r - *  i  —  -
*1::,::“ : . £  S i .  to denaturation. allowing homogeneous heat gelling of the

6 - 4 8 EFFECT OF HOT-BONED PORK ON THE KEEPING QUALITY OF FRESH SAUSAGES.

Isabel Guerrero Legarretaf W.R. Usborne and G.C. Ashton. Department of Food Science 
intversUy of Guelph, Guelph NIG 2W1 , Canada. Present address:Oep. B.otecnologfa, 
Unlv. A. Metropol I (ana. Ap. 55-535, Me*ico D.F. 093W).

a « « - :

-
significant variation among the three Treatments. Salting and freezing hot-boned meat before 
grinding was the method which produced the best overall quality.



4 9  m o d e l l i n g of s i m u l t a n e o u s t r a n s p o r t o f  h e a t , m o i s t u r e , a n d

SODIUM, CHLORIDE AND HYDROGEN IONS DURING MEAT 
EMULSION COOKING

Gauri S. Mittal, Assistant Professor
Sctool of Engineering, University of Guelph, Guelph, 
Ontario. Canada. NIC 2W1

Thi r 4

j°ns ^  ibu t ion ̂ n ^ e a t ^ m u  Is ion "sausage 0 ^ ” ^ ^ ^ ^  Chl°“ de and hydrogen

^ rresponding°moisture”*heat°and i o n f m o b r n t y ^  T h e ^ Y ™ ^ ^ '  Y ^ d Y ^ i n i n g Y e

6*ist near the frank?«..!?» I. ! Profiles are very steep and large moisture gradients

j £ £ io :  A* “

20% Of the processing time, the ion "°* chan9in9 initially.

EINFLUSS DES AUS WEIZENGLUTENS HEKGESTELLTEN EIWEISSPElPAEATS 
AUF DIE TECHNOLOGISCHEN EIGENSCHAFTEN DES BRÜHWURSTBRÄTS 

UND DEN EKNäHßUNGSBIOLOGISCHEN WERT DES 
FERTIGPRODUKTS

K. Vassilev, K. Rostov
Hochschule für Lebensmittelindustrie, Plovdiv/Bulgarien

o'rv,Eirifi‘USS d®s „̂ us Weizengluten gewonnenen Eiweisspräparats Jstt dp-p cB^°l°bischen Eigenschaften der Füllmasse und den ernährungsbiologische 
6t zur Brühwürste. Die zugesetzte Menge betrug dabei 3 u n f  5 % S Srji erstellung des Bi'ats eingesetzten Fleischmasse.
fe&t diertechno?oJrsbtoi|?e weisendarauf hin, dass das eingesetzte Eiweissprä- 
N .  e i a « E i g e n s c h a f t e n  des Fleischbrats wesentlich verbessert 
Sh^^uncshfii’o^ißPb fUw ^;e BeFs3ellunB eines Fertigprodukts mit einem höheren 
^ u n g s w i s S n s c Ä t  gerecht^ird. heutieen Anf°rderungen der



ß -51 INFLUENCE OF HEAT TREAMENT ON THE BNZIMIC HYDROLYSIS OF PROTEINS

IN MEAT

Res. Assoc. Eng. H.Yurukov,Res.Assoc.Eng.I.Zahariev,Chem.M.Peshevska,
Biol.S.Petrova
Research Institute of Gastroenterology and Nutrition,Med.Acad..BulgariP

The structure of different kinds of proteins,the presence of enzyme 
resistant bonds in them,of inhibitors,etc.,demonstrate different degrees of 
digestibility and assimilation.

A different degree of enzymic hydrolysis is established in the protein3 
of veal ( treated by cooking,frying,roasting and sterilization ) under different 
technological regimens.The highest degree of enzymic hydrolysis belongs to cooking 
and the lowest, to the outer layer of roasted meat.

A correlation has been established,r=0,66,between temperature and the 
enzymic hydrolysis of meat within the same time of thermal treatment.

6 - 52 A METHOD FOR DEPOSITION OF THIN-LAYER COVER UPON MEAT
3'i A-iAli' . ' - -

Ul

A.Mangarudov,A.Ivanov,L.Bliznakova,N.Dimitrova 
Institute of Meat Industry.Sofia

A method for deposition of thin-layer cover upon meat by electrostatic way has 
been created.using substrate with suitable electrophysical characteristics.

The advantages of the developed method in comparison to the existing metho s 
diooinc and pulverization is thet a thin dense and even film is obtained at an eco 
nomical consumption of the substrate.This method gives the opportunity for automa 
processing,too.



6-53 PROLONGATION OF THE FRESHNESS OF MEAT AND MEAT PRODUCTS

L.Bliznakova, N.Dimitrova, A.Mangarudov, A.Ivanov 
Institute of Meat Industry, Sofia

meat4 f laboratory experiments was conducted to prolong the freshness of meat and 
at products and decrease weight losses and shrinkage during storage at low posi- 

It by "ay °f appiying a coating of Bulgarian edible material. ■
t b . f .found that weight losses, when using such kind of a coating, decrease 3 . 5  

turn! naVea+ ?nd■ 5 to 3.0 times in perishable smoked and cooked sausages in na- 
Th»  ̂and artlflclal casings in comparison to the non-coateu control samples. 
riorî ens0ry evaluation of the samples with a coating, after different storage pe- °os is the same as for the fresh ones. L p

6 . 5 4  BAmMHAH yiLAKOBKA MflCHLH IEBDJUKTOB

JI.KncejEbOBa, At.IIoiiob, M.JIhtbhh0hko, C.RaaroeBa
HHCTUTyr IvlHCHOii npOI.IHIIUieHHOCTil, Co$HH

npencTaajieHH pe3yjn>TaTH hcie.it an mi pa3jnwHHX ynaKOBOHHux uarepiiajioB npa Ba- 
ynaicoBKe mjichhx npopyicTOB. yKaaaim npeiu.iyiiecTBa stoeo t.ieToiia ynaKOBKH nun 

Teivineparypax xpanemia vnaicoBaiiHiix mhchux accopTic.ieKTOB (npn xojioipun>Hux 
H KQMHaTHofi TeunepaType;. IIo.iii<)OHO oniicaim yaicTopu, oica3UBaioiiiHe ™ m i m  na 

:°Tan ifBH0GTB s5oro yiianoaKii. yKa3aHH cpoicii xpaaenaa h Heodxo^iaiue ycjioBiia.
°Pue hojcuih Outl cotonoHu npa Baicyyi.iHoii ynaKOBite. J

|



6- 55 ' npoytiBMïu 3a cbOÄAEAhi. HA PÆ^nïypn a ï̂ xiiüjiurmi 3A moHaBOACiBo 
HA Ai-aTHHHi'i iûSCBA KOKCHPBiI

reopm JÎMMHrpoB, oT.H.o., Feopra iuanoB, ct.:i.c ., a h h  Aacxanoaa,. n. c. » 
EjiaAM 2-iaAûD, u .c , ,  rpnrop rjiaoea, h . c., ü B H, C0 ijpaa

AneinnunTe nposyK'M, c orjies npnAovenneTo h m , ce pas-ùH-iu ■; oonKHOBeanTe no 
cBOH cbcraa, eaoncTBa h nanna aa npon3uoACTBo. ïe ca npe^Ha3nanenii 3a xopa, npn ko-  
hto nopMaÆHHHi npoi;ec Ha acaMHJian,H/i n AncHMejiannH e aapymen, hjih, npn kohto e neoö- 
xoähko Aa ce nocinrae Jieneñen ejient ot KOHipoxapano BHacane na onpcAéJienn xpannieJ»-
HH aeiiifeCTBa.

npoynsaiffinia no pa3padoïuaneTo na pei^tnTypn n lexnojiornn sa nponssóACTBO Ha 
AHeiawHH Mec nu KOHcepua, óaxa liponê et«! B 10 o h hthh sepan u cae* inmixo-xHunnun, 
(5h o xhmhhhh a oprauojiemnnan anaJi'.i3?i, ce ctsAaAoxa nerapn acopTHMema.

n¿.H CBciaaaae na peu,enxypnre, KojinnecracunTe cBOTUowennK - weco a xpyrn cypo- 
bh in n MaiepuaJlH, 6axa ctodpaBenn c H3 n c kb aH na t a 3a h kotmhhdto xpaneue.

Ot npeflBapaTeaaHie auaauan n no-jctcanie Taxuaa, ce ycTanoan, ne. uunpexa cTepn- 
jiH3au,nHTa, ßexTfanHoio síiflbp..a.ine b acopTHucaijiTe e aaannieaao. CjiefloBaiejiHo, ctiinre 
ca etc cpaBHHT&nuo bhcoko dejrrtniío CB^tp..ame, kosto e esno ot ocHoaHHTe H3ncKbannH 
3a AneinnHHTe xpann.

lUo ce Kacae so Macjienoio ctAtp:»:aHne, ot nojiyneanTe aadopaTopnn sanan ce yerane­
an, ne to e SHanmeAHo no-anexo b c panne ane c iota npn ne^net'H qtoiTe Mecan xoacepan«

Ot noconsHoxo ce anssa, ne acopTHtdeuTme ca n c hhcxo uacjieno etAbp:,r.anne, kosto 
otüio xaio aoxasaiex viaribjiHo oiroaapa aa n 3 ne kb annal* a 3a AHeznnnnze xpaan.

Bb3 ocHoua aa HSBBpuieHHTe npoynßaHHH ce pa3paöomxa peij,enTypH n lexHOJiomn 3a 
nnftycTpnajiuo apoH3BOACTBO ¡¡a AnemnHH cTepnAii3npa:m Mecun xoasepBH.

6 - 5 6  I
QXHATOME EAPSHO -  KOMEHUX KOJEEAC

M. TaHTH Kob , M .BacHJieB
MHCTaTyT MHCHOfi npoMunuieHHOCTH,1407 Co$HH,BojirapHa

B JiaöopaTopHux a npoMuuueHHux ycjioBHHX npoBeneau aKonepaMOHTH pa3AaqHHx pe­
nn mob rn.npoa3po30Ai.Horo oxjia^neHaa h B03,nymHoro íOOXAaaAeHHfl KOAtíac c ahomstpom 
438,465 n 4100 MM.IIpa raApoaaposoABHOM oxAaaAemm Hcnojn.30BaH pasaiM opouiemuï KOAÔac 
nepe3 onpenejieHHHe HHTepBajia ,npn aTOM.KOAdacu aKTHBHO BeHTajinpyioT nyTeM BHcacuBa- 
Hun oTpaôoTaHHoro n noua nu CBexero BHeuiHero Boanyxa. Han Jiy mime pe3yABTaTn nouyneHü 
npa HenpepuBHOM opomeHHH.IIoApodHO 3KcnepaMeHTapoBaHO B0 3 nyuiHoe AooxAaaweHHe KOAÔac 
npH pa3AHHHHX TeMHepaTypaX H CKOpOCTHX B0 3 flyXa,HT0  OCOÓeHHO HeotíXOHKMO AAH KOAdaC 
OoAtmoro AHaMöTpa.OnpeAeAeHH onraMaAtHue BapaaHTu npouecca oxjiasñeaua a BUBeAenu 
MaieMaTHHeciüie 3aBacaMocTa juir onpefleAeaaH TeMnepaTypu b uaHTpe a Ha noBepxHOCTH 
KOAÓac KaK ¿7HKUHH BpeMeHa,TeMnepaiypu a CKopocTH BosAyxa.

I



6-57 ËXPERIMEhT3 UNDER INDUSTRIAL CONDITIONS ON THE oTILi• ,.:0N OP PRE-RIGOR 
BEEF IN COOKED SAUSAGE PRODUCTION

A. Grozdanov, R. Todorov, N. Dilova, N. Dimitrova, A. Gakev,
H. Trifonova? R. Kareva*
Institute of Meat Industry, Sofia, Bulgaria: » KQDOPA. Haskovo. Hulgariu

eef obtained from cull cows was used in the experiments. Up to ten beef carcasses 
-re chosen at random on the slaughter line and immediately directed to the boning 
'oom. The remaining carca33es were left in a conventional chiller for 24 h and then «Bed as controls.
Usoàb°ning Was <rom»leted within 2.5 h post mortem (p.m.). and the meat obtained was 

3 ln three different treatments: (i) One third was comminuted (b>— ' salted
KaCV  at 3 h p.m.; (ii) The second third was comminuted(b air.; sac salted (4.4,. 

Un«^'* 3 h 15 min P,m* » (üi) The remaining third was put into ... oowl-cutter and
in fIr,?°?ked sausage batter preparation at 3 h 30 min p.m. :,.u irom treatments 

(lr  * « * * « . in a chiller overnight. On the follows- .Ky, the preblended 
.. v treatments i and ii) and the meat obtained from bom.r  ̂ carcasses (Treat-
nt xvl^ere used for cooked sausage batters préparât^..- ..odium tripolyphosphate 

Th g*kg Wa3 added to the Treatment (iv) batter onl..
he resulting cooked sausages were evaluated for percent yield, water and salt content 
Acrobiological status andsensory characteristics. .... .n,iwe<3 iHlUai
-naracteristics as compared to the controls.

6 - 5 8
DEVELOPMENT OP TECHNOLOGIES AND PRODUCTS, STERILIZED CANNED RKADY-lo- 
COO’.C MEATS, INTENDED FOR 3CH00L NUTRITION

A. Laskaiova, A. Krustev, V. Viadcv, G. jiKova 
Institute of Meat Industry, Sofia, Bulgaria > 1. Toraova*

dish^a1of1!Shn h eaoeVelOPrd ^  f°Ur ±)roduct3 were manufactured, sterilized meat 

' £ 2 t aAil?i0i9 y°75feml’..1?75 kcalj carbohydrates. 20.5>! vita-

- ,5m  « « u

2i-  ».*. « -
; ' . c“d r i  r “ uus • « - * •

| 449



6 - 5 9  STUDfES ON THE APPLICATION OF A PROTEIN-FAT EMULSION IN THE MANUFAC­
TURE OF GOOSE LIVER PASTES

A. Daskalova, R. Nikolova, P. Velinov, M. Zhikov 
Institute of Meat Industry, Sofia, Bulgaria

A technology was developed which makes use of a fat-protein emulsion in the manufac­
ture of goose liver pastes. The emulsion is obtained by the cold method of process­
ing goose fat with water added, emulsifiers being table salt, milk protein and whole 
egg.
Comparative analyses were made to determine some physico-chemical and organoleptic 
characteristics of finished pastes containing broiler, goose, or pork liver.
A microstructural analysis was made to determine emulsion quality in the pastes com­
pared. Investigations indicated that emulsion quality was best in goose liver paste 
with milk protein. This high quality of the goose liver paste was confirmed also by 
the results obtained from the physico-chemical and organoleptic analyses.

6 - 6 0
0nTHMH3ALUin AMüi'IOK: ” ' 
nPOHYKTOB

iboceB'*', H ., IlonHBaHOBa^, M ., neTpoBa’*', H ., flamieB^, C ., UlHexejî , B. 
•'■BbicuiHK hhcthtyt nmueBOft h BKycoBofl npoMbiiujieHhocth, FlJiOBflHB, BojirapHfl 
^PbiBonepepaSaTbiBaiomHft ,3aBoji. njioBflHB, EojirapHH

CymecTByioinaH TenaeHUHH k nojiHOMy ocBaHBaHHK) öejiKOBbix hcto 'Jiihkob craBHT Bonpoc, mto- 
5bi Te *e caMbie OTBevajiH onpeaeJieHHbiM TexHOJiorHMecxHM h opraHonenTimecxHM Tpe6oBaHHflM- 
a TaKiKe h 'iToßbi y hhx 6bui ypaBHOBemaHHbifi (6ajiaHcnpoBaHHbiH) aMHHoxnc jioTHbix cocTaB. S 
cbh3h c 3thm 6buio c^eJiaHO MaTeMaTH^ecKoe MoaejinpoBaHHe h onTHMH3HpoBaHne aMHHOxncnoT" 
Horo cocTaßa hobhx xoMöHHHpoBaHHbix MHCHbix nponyKTOB. B pa3pa60TaHH0H MaTeMaTmecxofl 
MOfleJiH nponyxTa rpaHiwHbie ctohmocth KOJimiecTBa oTnejibHbix komiioheHtob OenxoBbix hctom- 
HHXOB pa3HOrO npOHCXOJKfleHHH 6bIJlH CBfl3aHHbI Kax C HOpMaMH paUHOHajlbHOrO nHTaHHH, Tax n 
c HeoöxonHMbiMn TexHOJiornqecxMMH TpeöoBaHHHMH. Bujih npeaycMOTpeHbi coaepxcaHHe 6ejixoB, 
xojiHwecTBO HesaMeHHMbix aMHHoxHCJioT h hx cooTHomeHHe b Hcnojib30BaHHoM « jih npuroTOB-ne- 
hhh nponyxTa Cbipbe. Hjih stoh ueJiH b MOflennpoBaHHOH CHCTenie Ghjih BXJiKmeHbi: pbiSnoe mH" 
CO, TeJlflTHHa, KPOBb yßOfiHblX JKHBOTHbIX H MOJIOHHblH 6eJ10X . Moflejl/pOBaHHe 6bl.no COOÖpaOKeHO 
co ceöecTOHMoc.Tbio roTpBO.ro npo^yxTa. Bjih npoBeneHHH Heo6xos«Mbix BbWHcjieHHft Cwjia hc-^ 
nonb30BaHa 3BM. B HacTOfliueü paooTe 6buio npHMeH6H0 jiHHefiHoe nporpaMHpoBaHHe. Bmjih Hart' 
jreabi cooTBeTCTByioiiHe HepaBen’uTBa, npw xotopom xaitman peuenTypa, yflOBJieTBopsiSnaN 3THX 
HepaBeHctb , c^HTaeTca CTaHnapTHofl. ripn nojiy'ieHHOM peweHHH aim  oöecneqeHHH onTHMajibHO' 
peuenTypu H3 HCno^b30BanHbix xoMnoHeHTOB nph ycTaHOBJieHHbix orpaHHHeHHHX b hobom to to- 
bom npogyxTe BKJuoqaioTca 17,82 % OejixoB h HeoöxonHMoe coflep*aHne xaxfloii obhom orfleiu»' 
hoh HeaaMeHHMOfi aMiiHOKjicjiOTbi, MTOöbi nojiyqHTb onTHMa;ibHoe cooTHomeHHe Me*ay hhmh.



6 - 6 1 UNTERSUCHUNG DER FUNKTIONELLEN EIGENSCHAFTEN VON WEIZENGLUTEN 
ALS ZUSATZ ZU BRÜHWÜRSTEN 

I. WASSERHALTE - UND EmULGIERVERLÖGEN
\

K. Vassilev, K. Kostov, D. Baldziev, A. Krasteva 
Hochschule für Lebensmittelindustrie, Plovdiv/Bulgarien

A-biiänKickolHldfnPri? b volJätandigeri Eaktorenex^eriments wurde die folgende
« ä s

4. c /  z  uczv  y\ q o  °  _ *  ',55 - 5,0‘jx̂  + i , 8 2 x 2 -  0 , 60x^ -  2 , 5 3 x 1x 2 + 0 , 9 9 x 1x^ T 1 ,1 6 x
2X3

\*

6-62 TECHNOLOGISCHE UNTERSUCHUNGEN VON MASCHINELL ENTKNÜCHELTELi 
HÜHNERFLEISCH UNTER BERÜCKSICHTIGUNG SEINER ANWENDUNG 

bei der Herstellung v o n Brühwürsten

K. Vassilev? D. Glavcovski? K. Kostov? St. DanSev1
Hochschule für Lebensmittelindustrie - Rlovdiv/Bulgarien 
NPO für Hühnerzucht, Kostinbrod/Bulgarier

bi
^ o c h e f t e m  Zr s fie technologischen Eigenschaften von maschinell

vmte?sucht^ 7ui H«=?/0Wie i?ea dar*as «ergestellten Bräts für Brühwürste B clianio?h f ^ h- ’v,ZYi' Besijj™ung des ernahrungsDiologischen Wertes des 
^ ^ ^ ^ ^ e l t e n  Huimerfleisches wurde dessen Aminosäuregehaltaus *T 7 : ^ MW\v,w*..UMUUOA'AAeAÖ<,ues wurae dessen Aminosäure geholt ermittelt. 

ihrerSrh1̂ ?^1v,ent^n0Cheltea Hühnerfleisch hergestellten Brühwürste wurden 
^eei>sucht. h °Cllen ZusajamensetzunS und dem ernährungsbiologischen Wert
^herfieiaf“ Ergebnisse weisen darauf hin, dass das maschinell entknöchelteS.p“ 2Mgcj- iÄS*gs“fg?-«« -

Schmao v. «rnen nonen Nährwert aus, der dies«
«Masse hergestellten Brühwürste nicht nachsteht.
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6 *63 FACTORS AFFECTINC THE COLOUR FORMATION IN PORK MATURED IN THE ABSENCE 

OF N1TR1RES AND NITRATES

M. B e l la t t i ,  G. Paro lar t  an a  » .  V i r g m

S ta zion c Spenmenta le per t ' ln d u a tr ia  de lle  Conserve Alimentait -P a rm a- lta l ia

The fin d in gs  of a research into colour development of pork seasoned with no n itr i te s  no: n i ­
tra te s  a re  reported. E xp cr im rit *  have been carr ied  out upon swine longissim us dors i  muscles 
to test ab il i ty  of factors re ‘ a ted to raw m ater ia ls  and technology to regulate the colour dovcl°E 
ment. Favouring factors a r e :  fa st  sa l t  penetration, prolonged and high-T -maturation Colour 
development is favoured a l so  by low iniram uscolar  fa t  and by a l l  those technological conditi°°  
causing  p rogre ss iv e  sh rinkage  in the co..i store.


