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The prolongation of the Freshness of meat and meat products has a considerably 
economic effect.Different means are applied to the achievement of this goal^efh1» 
rated storage,use of protecting coatings,application of preservatives,etc.(1)«T*1® 
storage period for meat produced under refrigeration conditions is also limited D 
cause of colour changes,increase in weight losses,oxidation processes in lipids* 
growth of the available surface microflora,etc.A lot of work has been done of Pr° s 
longing the freshness of meat and decreasingweight losses using protective coati“S 
and now there are 3ome positive results (1-4,15).In a number of countries,there n 
been registered a great number of patents,concerning this very problem,which have 
been developed nfkinly on the basis of acetylated monoglycerides. . ht

The object of the present paper is to investigate the possibilities for wei"Lo- 
losses decrease in 3tored meat and meat products by way of covering them with a " 
tective coating made of a Bulgarian preparation,which has been permitted by the 
Health Authorities for use in food products.

Material and Methods: ¿s
Muscles from veal round and perishable smoked and cooked sausages in natural 

artificial casings i.e-. "Assenitsa" sausage and "Strandzha" frankfurtes were usie 
an experimental material in laboratory conditions.We made use of an emulsion of 
Bulgarian preparation GMS which had already been accepted for application in 
products by the Public Health Services,as a protective coating.The coating was i 
on the pieces of veal at the level of 3$ in regard to their weight by way of vac

zation in Crjovac pouches and on the sausages,by way of dipping them into a bathiti'
with a freshly made emulsion.The samples treated so were stored in a hanging e 
on at a temperature of 2-4°C in the course of 4 to 10 days.Parallel to this»™10 
were control samples of each type which had no protective coating.Periodically'g ĝ, 
changes in weight were followed and a sensory evaluation was mada by trained P811 
in the products which had been cooked in a water-bath for 1 hour.

Results and Discussion:
The results obtained from the laboratory experiments concerning changes 1^eai, 

weights of the samples are shown graphically:in Fig.1,about weight losses in v of 
and in Fig.2,about weight losses in smoked and cooked sausages.Data are averag
three measurements. in V8

It is clearly seen from the very first day of storage that weight losses jp 
without a protective coating are nearly 3 times greater as compared to the one 
treated samples.In the course of the ten-days storage, this difference was no ^0&gee 
preserved,but,what is more it increased till,in the end of the period, weigh'*' p- 
in control samples reached 39.5$,while this parameter in veal with a coating yj,fle°
ted only to 11.6$.The advantageous role of the additional treatment was not c ^  
only to the decrease of weight losses.The sensory evaluation stands well en°’?p tPe 
favour of the meat with the coating:Fresh appearance was preserved not only 0 
outer surface but also on the cut surface in the experimental samples. As f°r apd 
surfaces olf the control samples,they were dry,with a dark-brownish-red c0^0^pof°'’ 
a strongly outlined ring of shrinkage.which could be seen upon cutting (see P re- 
graph 1).After thermal treatment,the flavour of the meat with a coating was i re
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proachable (we have a nearly fresh product) while in the control,diversions 
detected in flavour and consistency as compared to those of fresh meat.Sensoryoati. 
luation indicated there had been no changes in flavour due to the protective #ej.gP 
In the perishable smoked and cooked sausages in natural casings,we have 12.J gamp103 
losses in the samples with a posting and 35.5$ weight losses in the control gSeS' 
after a four-days storage time J^Wnlch means a three-fold decrease in weighs ..
As for the sausages in artificial casings,the weight losses were :17.4$ a11“ J 
in those with a coating and in the control samples,respectively. ¿n>"

Freshness preservation in sausages can be seen in photodraph 2.What oak® 
pression is that the decrease of weight losses in the sausages with artifi?*0 
casings is about 2.5 times,while in those with natural ones,almost three ^  tP 
one and the same conditions of treatment and one and the same storage e*cr
one hand,this is due to the greater porosity of the natural casings,where th«



ia^ ot 30 ftrondly hampered as is the case with the artificial 
tlaturf]a“d ?n other hand, it is due to the better cohesion of the coating on the 
aa6es^ i + v 3^ngl ^ e sensory evaluation proved the advantages of the qualities of sau- 

ith a protective coating in comparison to the control samples.
"‘ake thpr^T1T‘tS °btalne? from the conducted laboratory experiments give grounds to 1 following conclusions stated below: 6
*ay of^! Pr°ieCtiVe coating made of the Bulgarian preparation GMS,regardless of the 
i°33ss onPr e f £ i ^ i p f l ld+« he for a considerable decrease of weight
SlBoked and * d storage ^ - 4  C):in veal,about 3.4 times,and in perishable

2 tv cooked sausages,from 2.5 to 3 times.
i°Saea »f+v1PPinf P^°?edure i30lati0rl formed on the sausages,decreases weight

artificial casings,about 2.5 times,and with natural casings,about 3

Si(lerahT1f ?°ating, -aid on meat and meat products provides an opportuhity for a con- 
°f *ei2+ 1lncreaFd °f the freshness preservation period on the basis of the decrease 

4 t v* losses and shrinkage and hampering colour changes.

he thermally*treated°productsPl1^  d°eS n0t 3h°W “ y influence 0,1 the flavour of

_____  c o a t in g
- - - in natural coating 
Kq and CQ - non 'coated 

samples
K and C - coated samples M
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6 - 54 BAKmSHAH yilAXOBKA KflCHLIX nPOJlTKTOB

JI.KHceJH.OBa, A.üonoB, M.JIhtbbhbhko, C.BnaroeBa 
MHCTHTyT I.tHCHOii npOMHHWeHHOCTH, COÖIM, EOJITapiIH

KX K3K npaBHJIO, 3 aBIICHT OT TeXHOJIÔ HT̂eÔ QcTI’iI,
lepadoTKH. CoxpaHeime 3Toro KanecTBa pejimoM H n0v i

BncoKoe KanecTBo MHca h mhchhx
npopecca 6P0 n O Jiŷ IG I 1HH H nepepaÖOTKH. ^UApancimo « u iv  mwimuivi — n
HaxoÄHTCH b npnwoS 3aBi'icnuocTH OT KOHettHoro 3BeHa TGXiiojiorirqocKoro npopecca, 
IM6 HH0 OT cnocoöa ynaKOBKH h Bima ynoKOBOHHoro r.iaTepiiajia. Bot noner.-iy sth 
HOJdkhh HenpepuBHO ycoBepueHCTBOBaTLCfl c paniio BHe^peHiia nanöojiee coBepuieHHHX 
goB ynaKOBKH n nporpeccimi-mx cnocoöoB ynaKOBHBaiuiH.
uonpoÖHoe H3ynenne jnirepaTypHHX h np cneKTHHX flaHHHX othochtsje&ho Bonpoca „ 
k b  iviaca h mhchhx nponyKTOB nano ocHOBamie CBHTaTB, hto Hanöojiee nporpecci'iBHHM 
coöom ynaKOBKH juih btoS pejin HBJiaeTCH ynaxoBKa nofl BäKyyMOt.i, KOTopan 3a nou \  p -
rosti nojiynaeT Bce öojiee innpoicoe pacnpoctpaneHiie bo m orax CTpaaax /3, 4,mnnnmrnn /~itt txrk otit t TiiTTr r mi Anrn'- TTrv-»TiT/nn:Trt/̂nrn o r\r»nr\TartT tuttt T.m t/*r»rp O7TT-.TX <TTeparype onncanH psm MHorux npemiymecTB otopo cnocoöa, ochobhhmh h3 icoTOpax 
iotch coxpaHenne opraHOJienTHHHHX noKasaTeneii roTOBoro npojiyKTa (uBöTa, BKyca, eJCb-- 
hoctii) , yBejnmeHHe npoKOJDsrrejrBhocth xpaneHiia b pe3yjn.Tare OTcyTCTBHS okhĉ j- ^  
I1HX H MHKpOÖliaiBHUX SponeCCOB H yMGHiffleHHe B6C0BHX nOTept npn XpaHGHHH. 3®*?? niö 
eoctb BOKyyMHoro cnocoöa ynaKOBKH, oflHaxo, HaxojpiTCH b  npiMoä 3 aBHcm.iocTii °^Jf0ro 
ÜaiCTOpOB, OCHOBHHMH 113 KOTOpUX HBJUDOTCHnpaBHJILHHfi BUÖOp nOJXOXHUerO ynaKOB 
Marepnajia h cTporoe coÖJHoneHHe hhskhx TOMnepaTyp npn xpaHeiiHH ynaKOBaHHHX npww
TOB.
IIOÄXOÄflimiMH MarepnaiiaMn jyiH stoü iiejni cnHTaioT Koi/iöiiHiipoBaHHue MHorocjiofiHUO ^ 0t- 
pxiüiu, KOTopue oojianaioT bucokoh ra30-, BJiaro- h napo-HenponycKaeMOCTLio. K 
hochtch Tanne KOMÖHHannn, ksk nojrnaMiwnojmBTHneH; nojmaaHp/nojnraTHJieH; nojnwv"




