










8 -11 TRAINING ON JUDGES FOR. SENSOBf EVALUATICfJ OF GTJRED HEAT PRODUCTS

H ortensia  H errera Food In d as try Research In s t i tu t e ,  Havana, Cuba
Gust.wo And&jar

This paper d es c r ib e , the  procedure fo llo w ed  in  the s e le c t io n  and tr a in in g  o f  judges f o r  the 

sensorv eva lu a tion  o f  the "cu red " f la v o r  in  meat products.

The judges were s e le c te d  accord ing to  th e ir  performance in  ranking te s ts  w i n s  rnp
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s c a t te r in g  was s tu d ied  at d i f f e r e n t  s tages  o f  the experim ent.

T ra in in g , s p e c ia l ly  when continuous, s u b s ta n c ia lly  improved panel e f fa c ie n c y .  Periods

:::: r : “ ...».... ~ ~  - . * — •
d escr ib ed^ as"r m e id " , norm ally p resent in  cooked - c u r e d  pork , a re  worth n o t ic in g .

8 -12 or THE UTILIZATION OF SOME PROTEIN ADDITIVES IN MEAT PRODUCTS

Of * 8

Deny pf-rc-z 
ticrced.es I.inahes

Food Industry Research In s t i tu t e ,  Havana, Cuba

ill

Functional p ro p e rtie s  o f  soya p ro te in  is o la t e (S P l )  , .odium ca se in a te  (SC) , n on -fa t dry « U *  

and whey p ro te in  con cen tra te  (UPC) were eva lu a ted , in  o rder to use then as meat e 

J r  P c in , f  at and m oisture c on ten ts , pH o f  the agucous d i s p e r s i o n , , ,  s o lu b le  p ro te i 

J t  n were ensured, *  well as th e ir  water h o ld in g , fa t  b ind ing and „ u a s i f y i n g c , . - ,  c eS 

"  k fu r t . ,  fo r ,sd u e  - r e  t r ie d  s u b s t itu t in g  ?."■ CPI o r « t  CS fo r  1CK -  -IsO

TtJ' l l J S ' J ^ A u c t s ' h l d  org .n o lep tic  .and chemc.al' c h a ra c te r is t ic s  s i „ ,n  ..r to  those o f  the 

control S*us \yes. ' • f **
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8 - 1 3  B3WERTUNG UND KLASSIFIZIERUNG VON SCHWEINESCHLACHTKÖRPERN

Klaus Euder, Dr. sc.
Forschungszentrum für Tierproduktion Dummerstorf/Rostock der Akademie 
Landwirtschaftswissenschaften der DDR

Geschlecht bestimmt. Mit zunehmender Masse sinken im Bei eich von 7 g«^achtkörcermasse der Anteil an Fleischteiistücken und das Iuuskelfle: |a-e-en um 
oa' \ »t weniger der Anteil Produktlonsfleisch. Das Aullagelett steige a,£ ® lation 

| weniger das intermuskulare Fett. Trotz einergSnt^diesei Zusammenhang bei

ä ä ä tiwo. hochwertigere bchlachtkorper alleipin£s bei ?? '"7. . f** ,, niedrigerem Pro-♦. ,®̂ sive r’-iRt "führt zu einem um 3 *'° erhöhten Fettgehalt bei 1 / . ? •-. on >̂

ari°leeu. pür die Klassifizierung im Schlachtbetrieb sina veii
Ä S i C t ’ 10 f S S « »  t o r a ° “ l i Ö » e  v S i e r  i S K l i  i n  K o r r . -

lsi d 5 * i i ä S l S l h f  S T i r f i u * . i £ ( Ä «  nSd elektronischon Gerät.«
¡säen. °

8 - 1 4  EINSATZ DES ADDITIVS ECP IN FLEISCHERZEUGNISSEN AUS ZERKLEINERTEM

MATERIAL

SCHARNER, E . ,  Dr. h a b i l . ,  VLB Ul ÜZ der E 1 e i s c h i  ndus Lr i e der DDR Magd. 
HOI MANN, P . , D i p l . - B i o } . ,  VEB UTÖZ der E 1 o i sch i ntlns t r  i c der DDR Magd. 
SCHIEFER, G ., Dr . , V e t e r i n ä r h y g ic n c - l n a | i c k t i  on l e i p z i g

Ex daß bei Her l l o r s t e l  lmicj von zerk  I e inerLe in  
scherzeugn iss .en)  ivie B u le t t e n ,  Ltmchc-on Meat, 10 L TCP (on/ymgef eil 1 •

i. P e r im e n t e l l c  Unte rsuchungen ergaben 
S ^ i n l  ( F l e
Coi Cnse in ,  paßten fö rm ig )  m it  E rFo  
v P e p s in  und Säueruugsku lEu ren  gr 
(, n besonderer  üedeuttincj. E in  zu hoher Säuregrad  des 

'' P a r t i k e l  .

;;'‘kr

)I,j e i n g e s e t z t  werden können. Das LOP w ird  durch 
,'wdnncn. Der Säuregrad  (bis I CP i s t  Tür den I in s a t z

I CP v e rm inde r t  d ie  B indung

c h e m is c h - a n a ly t i s c h e  und seosor  i sc Ire I rgobiui :isK be i der l l o r s t e l - 
Römerbraten, Hackbraten  ‘feer den dar gesVc l 1 I.. M i t  H i l l e  des N n s a t z o s  von 
d ie  l l i  t zebchnnd lung  des C a se in s  durch Irockrumg e n t r o l l e n .  Da M U c l ie iw e  ß 

. w e r t v o l l e s  t i e r i s c h e s  E i we i ß  d i r s t e l l l  und im «11 gemeinen b l l 1 ig o r  p r o d u z le r l  
0r<l°b kann a l s  F 1 e i  sehe i wei ß , i s t  es zu owpfclvl on . daß d o r t ,  wo g ü n s t ig e  Voraus-

*P ob i o 1 og is ch e ,  

«in ",nn
s°lz
'lUs

kann a l s  F l e i s c h e iw e iß ,  
hegen bes te l len ,  der E in s a t z  von 
V e rk le in e r te m  M a t e r ia l  e r f o l g t .

I CP h e i  der P r o d u k t io n  von F l e i s c h e r z e u g n is s e n
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8-15 BOAR TAINT IN BELGIAN LANDRACE PIGS IN RELATION TO TFE ANDROSTENONE CONTENT

H.F. DE BRABANDER1, R. VERBEKE1. P. DIRINCK2 and M. CASTEELS3
Veterinary Faculty and Faculty of Agricultural Sciences , Univ. of Ghent, Belgium 

National Institute for Animal Nutrition'1, Hells, Belgium

The boar taint of Belgian Landrace pigs, evaluated by sensory methods, was compared with the 
androstenone concentration of the fat, determined by a new gas chromatographic method.

From boars, sows and castrates slaughtered at 95-10G Kg live weight, bacK fat and cutlets were 
sampled. Sensory analyses were performed with a trained panel (10-12 mentoers) by ranting according 
to boar taint intensity of : 1) BacK fat samples (heated with the top of an handsealeri 35 sessions 
of 3 samples) 2) Roasted cutlets (Kept warm on a hot plate and evaluated by sniffing! 23 sessions 
of 4 samples).

The androstenone concentration of the fat of these animals was determined by a new and fast ga3 
chromatographic method. After sraponificatinn of the fat sample, the androstenone is extracted and 
darivatieed with o-(pentaflucirobenzyl)hydroxylamine.HCl in pyridine. The derivatives were analyse11 
by fuaed silica open tubular capillary gaB chromatography with electron capture detection.

Sensory analyses showed that S3 % thandsealer), respectively 83 % (cutlets sniffing) of the bo« 
samples had a significant (p ( 0.05) higher taint intensity than the sows and castrates. The andro' 
stenone concentration of the boar fats ranged from 0.07 to 1.27 ppm (mean ± S.0. 0.59 + 0.31 ppm).
In the fat samples of sows and castrates lower androstenone concentrations were found (sows : mean - 
S.D. 0.32 ± 0.24 ppm> castrates : mean + S.D. 0.2 i 0.15 ppm). The relation between the taint 
intensity and the androstenone concentration, for both handsealer and cutlets sniffing was found 
to be poor.

The results indicate that at least in Belgian Landrace pigs, selection of tainted carcasses °n 
basis of its androstenone content, is questionable.

8 -16
SENSORY AND BIOPHYSICAL PROPERTIES OF PORK

Stina Fjelkner-Modig, Eva Tornberg and Jan Persson
Swedish Meat Research Institute, POB 504, S-244 00 K&vlinge,
Sweden

The sensory properties of pork were studied in relation to biophysical (water- a. 
fat-holding), and biochemical (metabolic profile) properties of muscle tissue ap 
to carcass data in a series of studies.
Samples of M. longissimus dorsi, M. gluteus medius and M. semimembranosus from 
purebred Hampshire, Swedish Landrace and Swedish Yorkshire were analysed.
The Hampshire samples were the most tender and most juicy, whereas the Yorkshif* 
samples were the least tender and least juicy. These breed differences in the 
sensory properties were more pronounced when samples were cooked to a low end-P°* 
temperature (60°C) than to a high (80°C).
The carcass and meat quality traits such as live weight gain, backfat thickness» 
percentage lean in carcass, meat colour value, final pH and intramuscular lipi'1 . e t 
content could explain 30-40% of the variation in sensory attributes for the samp-1 
of Swedish Landrace. The corresponding values for samples of Hampshire and 0 t
Yorkshire were 20% and 20-30%, respectively. If the composition and distribution 
the intramuscular lipids were taken into consideration a higher degree of f
explanation of the sensory attributes was obtained for the Swedish Yorkshire b r e  
(R4 « 60-70%) but not for the other two breeds. However, the water distribution ( 
could solely explain up to 90% of the variation in sensory attributes, and thi» 
especially pronounced for the samples of Hampshire.



8 * 1 7  SAUCISSES DE TYPE FRANCFORT A BASE DE PROTEINES VEGETALES : STABILITE 

ET COLORATION DE L'EMULSION.

P. NOËL ; R. GOUTEFONGEA.

Laboratoire des Aliments d'Origine Animale INRA Rue de la Géraudière 1* 1*072 NANTES
CEDEX FRANCE

La substitution de la viande par des protéines végétaies dans les saucisses de type Francfort se heurte 
a deux obstacles majeurs dès que le taux de substitution devient élevé : l'émulsion est instable et la 
coloration est très pâle.
La réalisation de l'émulsion à chaud (80°C) permet de résoudre le premier problème.
L'emploi de nitrosylhémoglobine permet de retrouver la coloration traditionnelle de ces produits.
Les essais ont été réalisés par addition de nitrosylhémoglobine préparée de plusieurs façons : nitrosyl­
hémoglobine avec ou sans nitrite résiduel, dinitrosylhémoglobine obtenue par chauffage.
Les produits, dans lesquels la substitution de la viande par des protéines végétales était de 50 ou de 
•00%, ont été additionnés de pigments à des taux variant de 0,5 à 2,5°/00. La couleur était évaluée 
Par spectrométrie de réflexion doublée d'un jugement visuel porté par un jury de 20 membres.
L'emploi de nitrosylhémoglobine contenant du nitrite résiduel a donné les meilleurs résultats. Un taux 
d incorporation de 0,8 à l,2°/00 a permis d'obtenir un produit dont le spectre et les coordonnées trichro- 
matiques étaient voisins de ceux obtenus avec le produit non substitué. Ces résultats sont confirmés 
Par le jugement -visuel.

8 - 1 8

QUALITES ORGANOLEPTIQUES DES VIANDES DE PORCS CROISES LARGE WHITE x CHINOIS

TOURAILLE C .* , MONIN G .* , LEGAULT C .**

»Station de Recherches sur la  Viande - I.N .R .A . - THEIX - 63122 CEYRAT - FRANCE 
»»Station de Génétique Quantitative et Appliquée - I.N .R .A . - 78360 10UY EN JOSAS 

FRANCE

Mtë P°rcs de races chinoises présentent un intérêt économique certain  en raison de leur p ro lif i-  
y ce lip S elevée- En outre, i l s  donnent des viandes de qualités organoleptiques nettement différentes 
k0utefois obtenues a p a rtir  des porcs européens, tout au moins en ce'qui concerne les viandes fra îches. 

aDnJ ’ J es Pièces produites par les porcs chinois sont plus grasses, caractéristiq ue généralement 
•'M'eciee des consommateurs.

Ü,u'19esLrtt 9ualités organoleptiques, à savoir tendreté, ju to sité  et flaveur, ont été évaluées sur les 
h-ite x rh< °  P° rCS Lar9e White (LW)> 10 Lar9e White x chinois (LH x Ch) et 10 Large White x (Large
P  auDra 1Ü°1S) (LW x (LW x Ch,) par un Jury entrainé ; en outre une enquête d 'accep tab ilité  a été me- 
l1 d'û P | , e consommateurs. Selon le ju ry , les LW x Ch produisent une viande plus tendre, plus juteuse 
d f ’ cativ 8Veur plus dével°PPèÇ Pue ! es LW et les LW x (LW x Ch), mais i l  n'y a pas de différence s i-  

Jury Ve entre ces deux derniers génotypes. Les réponses des consommateurs corroborent les résu ltats  
p t  j  ' P°ur la tendreté, la ju to sité  et la  flaveu r, mais la  note d'aspect pénalise le s  LW x Ch qui 

° isement trop 9ras‘ 11 aPPara it donc nécessaire d 'in clu re  au moins une moitié de sang chinois dans le 
11 pour que l'am élioration des caractéristiq u es sen so rie lles so it perceptible.



8 * 1 9  the effect of nonfat dry milk on sensory quality
AND SOME PHYSICAL PROPERTIES OF COOKED SAUSAGE

P. TURKKI and #J. SARKKI
University of Helsinki,„Institute of Meat Technology 
University of Helsinki, Institute of Dairy Science 
Viikki, SF-7100 Helsinki, Finland

Nonfat dry milk (NFDM) is mainly used- as an extender in cooked sausage as a substitute for more 
expensive raw material. In Finland the substitution level is 3-4 % although not restricted by the 
authorities. Additionally the good functional properties of NPDM have been observed to improve 
the quality of cooked sausage without having an essential effect on the nutritional value. The 
level of NFDM in sausage is limited, however, mostly by the fact that it produces a sweet taste and 
a light colour.
In this study lean meat was substituted for five levels of NFDM (control 0 S): 3, 6, 9, 12 and 15 * 
in a typical Finnish frankfurter type sausage recipe. The sensory quality of sausages was evaluated 
by a panel of 7 experts (sweetness, colour, firmness and overall acceptability) and a panel of 41 
consumers (sweetness and overall acceptability). A Universal Instron Testing Instrument was employe“ 
for objective texture measurements and the Puolanne-Ruusunen laboratory sausage method for water­
binding capacity measurements.
Sweetness caused by NFDM was perceived at a lower level of substitution in hot sausages than i° 
cold sausages. The colour of sausages became (p<0.05) lighter when lean meat was substituted for 9 
% or more NFDM. NFDM was observed to have no influence on firmness, either sensorially or physically’ 
Both experts and consumers considered the frankfurters with 6 % of NfDM the most acceptable. 
Cooking loss increased when lean meat was substituted. In model sausages when NFDM was added (the 
method implies addition, not substitution), water-binding capacity increased sharply up to the 3 S 
level of addition and very slightly at higher levels of additions. On the optimal 6 % level 
substitution frankfurters could be manufactured with 2.2 S lower raw material costs than without 
NFDM.

8 - 20 i
IMPROVEMENT OF SAUSAGE COLOR BY ADDITION OF BEET JUICE

t

FAWZI AHMED SALEM’- HUSSEIN K. EL-HANAWATY2 AFAF AHaZDAK4
1. Dept, of Food Sci., Faculty of Agric. Zagazig Univ., Zagazig,Egypt.
2. Dept, of Food Tech. Horticultural Research Institute, Giza, Egypt.

Red beet Juice was fin 20% to five samples of sausage for improving their color on the exp«°* 

of reducing or eliminating the nitrite dose. Four from these samples were treated with 

different percentages from sodium nitrite and sodium nitrate

(0.025 + 0.25, 0.020 + 0.20, 0.015 + 0.15 and 0.010 + 0.10 respectively) whereas the fifth 

sample was left free from either nitrite or nitrate to serve as control. The nitrite content’ 

color intensity at 212 mp, total volatile nitrogen, ammonia, thiobarbituric acid test value« 

total bacterial count and sensory evaluation of the cooked sausages were periodically stud* 

every 10 days during storage at 4°C for one month. Results obtained showed that red beet 

Juice could make up the addition of nitrite,nitrate and keep on good quality on the shelf

life of sausage.



8-21
A NSW APPARATUS AND METHOD POE DETERMINIG MEAT TENDERNESS

Res.Assoc.Eng.I.Zahariev D, N.Dimitrova
Research Institute of Gastroencerology and Nutrition,Medical Academy 
Food Technology Department.Bulgaria

t A part of existing apparatuses for the determination of meat
®ademess give readings concerning only loading without including the time of 
earing.They require one-way orientation of muscle fibres in the sample and are 

Uafit for working in the conditions of industry production.
The described apparatus is remarkable for its high sensitivity achieved 

the construction of a cylindrical knife for the circular shearing of the sample 
6x,a result of that,the cutting surface is 7,5 times larger than of the one in 
^istis apparatuses for this purpose. In thi3 way, the preliminary treatment of 

sample is eliminated,that is,the orientation of muscle fibres in one direction!,
On comparing the results from parallel readings wsing the WARNER-BRATZLi?

apparatus and the apparatus pro' 
■^terval of the standard deviation is 
1116thod has a smaller relative per ci

i apparatus proposed by us it was found tnat the reliable 
>d deviation is narrower in the method proposed and the 
relative per cent error.

8-22 MEMHKO-EHOJIOnPiECKAH OIIEHKA KOMEHHMPOBAHHuX MCOIIPOJtyKTAX 
C BK̂ vHEHMEM IMEHJPIHOrO rjnQTEHA

A .̂ ioJiaKOBa, Ap .Kfu cTeB, Ct .BaKanHBaHOB ,r. JIphhobckh
IlHCTHTyT mhchoh npoMiuuieHHocTu,1407 CoopHfl.EojirapiiH

liCxOAHu!̂ BecoMB50e+ aKcnepHMeHT Ha Kpucax-caMpax jihhhh BucTap c
noicasaTej* PER.ycTanoBjieHo, hto dHOJiorHHecKaa ueHKocTt oraXrjJ rpyTTrn, X ^  0 JieH0,̂ T0 0HoJiornqecKaa ueHKocTt oubt-rpyn^#c onTIlr,iajn>Hoii 3ai,ieHofi He OTJuanaeTCH OHcuiorJiHecKoii ueHHocTtio koktpojeb-X XX « ̂  °lctHOi3JieHO,MTO onojiornHecKaH ueHHocTi oimt-c onTiiwajiBHOli 3ai»ieHoii He OTJiHHaeTCH <5nojiornHecKoii ueHHocTtio koktpo b̂-rPynnti.

J V 9



8-23 HSCJlEflBAHE HA HHKOÜ TEXHOJIOIMHHM H OPrAHOJIEITITOÍH KÂ EEHTBA
HA -’ECO OT CBHHE, YIÜÍIBAHÜ C JLASEM, BKJP/HBAHM CTEHUM3MPAHM

- ornAHHH ypahh.

r. JlajioB, Ä. KapapoB, 3ji. TpennaiyiaoBa 
HHCTUTyr no MeconpOMHiiuienocT -  Copra

IIpeflCTaBöHH ca pe3yjrr air irré ot HBCjieTpaaeTo Ha hhkoh TexHOJioriraui n opraHoJisn 
THHHH nOKa3aT0JIH Ha MOCO OT CBHH6, XpailOHH C flajKOH, BKJDOHBaiUH 35% CTepmiH3HpaHK 
OTnai(HJi x paira ot saBejueHirara 3a odmecTBGHO xpaueHe.

lioconen e ctcTasa Ha CTepHJní3iipaHirre KyxHencKH OTnaOTHH- boaho ciÄtpaaHHe» 
cyxo Be me ot bo , cypoB íipoTeiiH, Mam h u h u ', tíe3a30TiiH eKCT̂ aicTHii BeiuQCTBa, cypoBa 
yejiyjioaa, Mimepamm BemeoTBa, KajiunM, ijjocióop, napoTHH, kbkto h ctcraöa Ha kom- 
offliuraaiire lyypaaii, koitto .uontJEar AHCBHara naada.

TexHOJioriinuirre n opraHOJieimreira iiscjieAparnra noKaaaaT, ne aoöhtoto mgco e c 
BlICOKK KaHOQTBöHii iiOKacarejiM.

8 • 24 CEiiCOHiLLi l'ii-.CïyPilLiH HKXäüiL IIEKQTÛPLIX ..IHCliKDt liPOJlJiCTOB

3JiaTKa TpeiwaauioBa, üb an hotob 
i'lHCTiiTyT r.uicHoii npô iuuuieHHocTii, Coœira

llpn npnueneiiini weToßa cencopHoro npoyiumpoBaHira TeiccTypa, KanecTaeHiioii , 
paiiTepiicTiiKOH uciiojiBsoBaHii Tep;,niHJ, xapaiCTepiHjyioiuno kok CTaimapTHUii nposyKT, * ¡¡s 
n Boa.ioi:uiue oticjiohoiiiih ot Hero. liojiiinecTBemian xapaKTepiicTinca TeiccTypa onpe.a0-'
no miTiiöaJiLiiOH uncajie. •• ~<&v>

llpn oirpe;i,wicmni TeiccTypu, oimcaTejitiinuii Tepi-omatui o MexaminecKiix 
n cooTBeTCTByïJiuoii hm CTeueiiii iniTeiiciiBiiocTH, b cneuiiœnnecKyio xapaicTepiicTiucy 
aapTiioro npoAjncTa Aira Bcex cicoponopTanuixca KOJidac Biunoneim ojyuiaicoBue noxa3&* ^ 
luoTiio-oJiacTiroian, comían, neiiman, cnpnaa ii unrico-ajiacTiranas, y otagjibiux 
TiiueiiTOB cymecTB̂ TOT pa3JiuHira tojihco b hhtoiiciibhoctii n iiioanciipoBamm 3Tiix cBüi;V  
y cyxnx Bapeiio-icoiraenux KOJidac cnemiüiinecxoii xapaxTepiiCTUKOii HBJineTca $
Taa TnepAo-3JiacT,riHocTB, iuiorao-ojiacTiimiocTt n Hedojitmaa cohhoctb, a y noJiyw, ¡i 
KOJidac -  nounopxHyTaa ftinrico-aJiacTimiocTL, .\ienee BupaieHHaa iwoTHO-ajiacTiiHiioc ■̂ ̂  
Bucoicoii cTeneim cohiioctb. Jyra jr̂ KaiioK xapaxTepim CBoiicTBa: nojiyTBepAo-ojxacTU “ 
conn an, Kirnuan n Hedojituaa :.inr.;o-oJiacTiin¡iocTL. irPl#^

Cencopiiuii TeiccTypHüii npajuib mocho npuMeiuiTB juin neTantHoro paarpaHHH» ^  
¡¡IHT6HCIIBHOCTII H HIoailCIipOBaHlIH MexaHilHeCKHX CBOKCTB B 3aBMCEMOCTH ot ncnoJib3yc
cup ta n npiaienaewoü tgxho normi.

i
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PA3?'í30T!{‘ 0!3L”irT;iE!T5IX îvT'TXP’IXB TTPTT ÎTPO’IoPOT’"’
Cbi^î-rriHîîbix n:r,c 1 / •*! n \n<.

H. TFTrppEJPB
:mcriTVT phehop npo,,i-.i:3ïï';KHXTrî,co*:m

Pr)3nj(5âjintT ütífcKrj.ÉHbTa cbTn.,-cy.usHbIx
Kùjirîne Kÿ/rjuru c-juunin n 13.11 m u i r  .n-nuer<=.)», * 
Hûri-mbHô ;ufior,.yr¡H5ix cyui:uti!blx ycr.f.u..k ,1 .
13 3i)dMC/.voor;-! ai- hj.hmöP. nr, ^ cjm n ,
KJJIÖ JO :'j .:-jt Sblrb an̂ .f jü-na nyo;i¿ji.»:¡.T-:.®bHaci-b 
«iOiiocca "cyaiiM" e  æhax,j-jh nx..r/KT)iB,nj;.;̂ b I.,.,x._ 

m x  :-‘:'Ki?3Ö^Jiära«.-CRyr : a;rmuji,nr.:iucKyr. en- 
öHjjbHoorb a Lú.!(Hyr aimioHacfb c nojaa* K.n -blx 
cyaiKa.
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S t t E Eï r — ° “ - " S 21?“ ™ - ' " BSra OM *, «onocrao» i,í i !. Í . “«^«oera 3Ä n?0ii3]i0acT20 ha enroso - - -CAiiUli G K¿LA*¿i¡0 KOGGHGCTBG FG1TPAT

*1 Bah EaiiqeB
ilHcraryi no ueconpouauuieHOci, Co$hh

»' “• '»»Bo-eye«.

. « . . .  »Kpa.aaa iifouecHie aa 3peaae l Ä Ä ' S Ä f f  «5SS2SÏ2-'
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8 - 27 STUDIES ON AND RESULTS OF THE APPLICATION OP A COMBINED PROTEIN PRE­
PARATION IN SAUSAGE MANUFACTURE

N. Tyutyundzhiev, 11. Chernev, Z. Tsaneva 
Institute of Meat Industry, Sofia, Bulgaria

A combined protein preparation (CP?) was developed on the basis of milk protein con-
Comolete physico-ciemSal^m^robiological and technological characteristics were 
made! Aminoyac?d composition and chemical score indicated a high biological value.
The most suitable parameters were found for introducing the CPP into newly-develop­
ed high quality and efficient meat products. Results indicate that, along with the 
pronouncedfunc tional and organoleptic properties, a possibility is opened to reduce 
free nitrites by its introduction as a natural colouring.

8 ' 2 8  KOIiTPOJEb TGAiHilHU M P A  ymiHUX CEiiliiX TYlli

A C M  PAJ&IBAHOB IvIAHTAPŷ OB - ic.t .h . CI.H.c .
I’AjfflllA I'EOPrAKBA TEPJliffilOBA 
I'lHCTiiTyT mjiciiom npotaiuuieiiHocTit, Capiin

TojEUMHa KM pa BaKHHii KanecT-— ■■ .1 ,-jxv^aTejiL b npopecce sattyriKH cBiiHeii b
no« Bece. y nac paspadoTami niicTaHmioHHuii Meron a cacTeua icouxpojifi c lexHimec 
cpejacTBatw cepaMoro npoasBoncTBa. iicxca OTcraimaomioro koiitpojw xu ph h  MpaJ  
HHX cbhhhx xym peajiMsoBaH npa noMoipa CTarmecKH saicpemieHHoii Tejie.BHBBomiOM va*v 
KOTopan nepenaex nsodp^emie ydoiiHOfi Tyuffl b onpepejieHHou Macmrade Moantopa c W 
Bapu reJiBHO pacnepnenauM BKpauoM, othhTHBanuaM TOjnuaHy sapa. npoBeneHH BKcnepK- 
c Kawepoii a mohhtopom nepHO-denoro a «Bexuoro isodpaaeftiui b âdopaTopHH a npot® f| 
jichiihx ycJioBiiax. CnejiaHU b u bo .uu othochtcjilho BHGUpeHHH MeTofla, ero uenecooop •= 

a bo3 Mo;;:hocth no oTiiomeiuno aBTOMaTH3npoBaiiaJi Ha flajiLHeiimi OTane.
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MHTl'JI3H®mHPAHE nP0H3B0ÄCTB0T0 HA nyilHE f.iECQ HPK? II3II0JI3PAHE 

ha z&ekthihii hoeapkh

luutana ToflopoBa-1 .Ilnicojia CeÄÄoeB fllHKOJia IlecTopor" n Ap.KpicTeB^
1- XHÖpn̂ eH ueiiTip no nTimeBBÄCTBO-CTapa-Saropa
2- 1 ncm IiHCTKTyT no ooTexmnca h EeTepunapaa Mejumana -CT.3aropa 
j-ylHCTi'TyT no LeconpoMBiujieHOCT-Cô iiH

P a ^ ^ im,eHTa5 HaTa P aÖ0Ta öerne npoBe^eHa b  Xnöpnflen u e i m p  no nTHiTeBiÄCTBo.rp.CTa- 
e o nyfineTa o t  nopoÄaTa dejiTCEiucKa öana.CiopMHpaiuj dnxa 5 oiu ithh rpyrm n
^ Ha KC,HTpojma c no .-00 dpoa nyfineTa r> thx,100 mukke e 100 kohcke.B öajiaHcnpanH no 
PamiTcjieii ctcTaB aaacdn ce npEöaB.mue 3coäiit b KOJuinecTEo ot 3-8# npe3 pa3jn:nHH ne- 

«Haii—bmcok cpeHHOjiHGBcn npnpacT ce nojiynn npn V-Ta rpyna,nojiynaiiajia 3cojujt b 
^jjEnecTBo ot V-Ta äo Ylll-r.ia cow®ma-3#,oT IX-XII ceuMKijbM# h ot XIII äo XVI-th 
Ä̂MEpa 5#.HaöjnoÄaBa ce TennenmiH 3a 3aBHiueKo nponenTuo ynacTHe aa rptaaaTa Mycxy- 
^ Typa h PyTneTaTa u hhctoto rpynne apu nyifaeTara xpaneHE ctc seOÄHT.ycTPHOBUBa c< 

Ha ciflipacaiiMeTO aa npoTeiiH r 6/uioto r.ieco npn rpynETe noj.ynaBaj.E 3cojiet 
^ P a,KflaTa cMec. Koeranu-ienfa Ha e$eKTHBHOCT npn rpyniiTe nsxpaiuaHH ctc 3eojcsT e 

3>‘--i4 äo 11,17 nyiiKTa no-BEcoK b cpaBHeriEe c KOHTpoÄHaTa rpyna.
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