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AUTOMATIZED SYSTEM FOR THEHMAL TREATMENT OF BOILED MEAT PRODUCTS

WITHOUT CASINGS

Ataxias VI. Popov, Alexander Dim. Mladenov, Marin G. 
Institu te fo r meat industry -  Sofia , Bulgaria Chakurov

sausaL!hl i h SV ° “1  * * *? yea?s di£ferent methods and mashines fo r the production 
that i nveated in some countries. The basic moment

he*?r0CiUCi 10n is  5ilerma  ̂ of meat sources, during which d if fe -" A l i V ca rrie rs  are used.
{ 82*82 L f 5r  £™ pr° iUCti°i? Of sausages in block cassettes with 10 square forms 
£° ckanKrVhfli 2°?! ~  h0“8 ’ h! f  be?° desighed in Hungary. There exists the a b ility  ' 
r at trfatm««?: i f  according the technological process at the moment; f i l l in g ,
* *  a S c h i n ^ h « « * by b01i dns colJ'iucted »I** hot water. A sim ilar method 

ibdustSt h Mnaffn d! ? i S2i!d the united sc ien tific  research in s titu te  fo r•?* a h i^ Sf ry  ” Uo! cow* A11 the Processes are carried on in a single lin e . I t  works 
'°affio?b d0S£ee 0* automatization, which requirep precise maintanance and high 
Gh». ■ ~ b of exploiting spenges. In th is f ie ld  defin ite  resu lts  were reached in

-l0° ttm " ? etar ®“d Sons Inc " Produces boiledsausages without casingsv ®he n diamete r or 100x100 mm in square form, 1000 mm long/1/. S
l ! chPoloii°^?td0n °f  tho! e meat a rtic le s  aims not only to mechanization of the ?°c»i._S ica l process and economy of a r t i f ic ia l  and natural k„+- Di„n .to

articj.es aims not only to mechanization of th 
tK0,*erate aad eoon°myuof a r t i f ic ia l  and natural casings, but also
> t  treatm«nf 7 « *rn?r ?CeS8 °f  thermal treatment. An a b ility  fo r accelerating  
a»ektrocont«r£/!/ un°°Dditi°ual  methods of heating -  d ie le c tric , inductiv,
' gas Sim ilar methods are used successfully in the production of sau-

in diameter. In GFS, USA and the USSR are designed automatized lines fo r

h>4* | e f  J o S  / “ f  “  coaSul a t i o a * « 1 » «  eleotrocontai

§!* of, the lip te £ methods and machines fo r the production of sausi
» diameter has some shortcomings to a certain extent. The f i l l in g  of tli 

§8. 2 p i i L S? ? f f o r i ° ^ s  f ° d next coming transport fo r heat treatm ent lo o t 
tk^al m a s h f n « « and th e ir cleaning is  largely connected with the use of adc 

re o u ir^ ff  co?Fi?x construction and great use of metal. Which is  more
'St9a tlyqai^® qualified technicians. The e f fe c tiv ity  of those mashines is
i, Bavir f f oted ** heat spences at high value. suines is
action „§ ¿n mindthe well known methods and mashines from lite ra tu re  fo r the oro- 
*h8tem fo r aausaS0a without casings, we la id  the z ie l of creating an automatized 

c o u id ^ frb fi^ 1,68^ 911!  and the production of meat a r tic le s Swithout casings, tin9 time echanize andautomatize to an optimum the production process a«* at t t
° ......... . S . S , ^ t i ™ t i ; ; . ? s i s 5 ! i " o i  ■a t a i  aM  h a a t - - i a a  * « ■  “ 8k « p u t ,q Qiini i 17 xj-uoxe cunsumai

ii-Ti0S and easy maiBtanance«
■ih'9nted in iu stitu te  fo r meat industry -  Sofia , a successfully exce­
ls! ^Beme o f ^ L ^ 8 desiSned fo r the Production of meat a rtic le s  without casings, 8. of the device is  shown on f ig .1 .  The principle of working is  the follov
c
V8vCula rI'8ndyi'1'S taken in a f i l l in g  machine. I t  is  possible to give the sausage 

«C cip tX » triangular form. The thermal treatment is  conducted in cue
6*9 ®0d of “achlDa* H°t water or steam is  used according the kind of sausage.
C^viousi v _pde thermal treatment is  contro?.ed by a censor, which by reaching the
’f t ? *  fo i lo is efh«e??ie??tUrV i L the ceBter of the sausage cuts the process.®Anothe 
4oviid9a The nr °f  the accepting machine and gives command to the f i l l i
1. u: “r Of I ,  lrom tne secto r of thermal treatm ent tothe

d i? ? ° i i r §  ds ^  by th !  f 5e?h Pu lP be f i l l e d .  A fter f in ish in g  cooling
as d e lire d  AtDf i r f t ni ?  (1 * K?a t Product i s  cut i Qto Piecfes in  di-4 Cr6Peclal di  At i t mis duD in  b iS P ieces from 400 to 600 mm long by

i  “S H ia tio n  c u t t in g . There fo llow s a second cu ttin g  in to  sm all p ieces^
ih» no,1011 v fbb vacuum packing machine can be dun.
*8 r F?imF °f  heat and cold iD a closed  c ir c le ,

{£ei> P to j is e . 1 h USC 8t dui>lns C00linS the sausage fo r s<
9°B nical c h a r a c te r is t ic s !



3000 kg/hProductivity of sausages 0 100 
Dimentions of the machines 

length 8000 mm
width 2000 mm
hight 1800 mm

El. power 0 ,6  kW
The machine is  operated by one man.
The ready sausage products can be put on a further technological treat® 

as oversmoking, rinsing in various mixtures of spices.
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