8-1 @msuxo—xnmnqecxne, oméyormaeckue u CTPYKTYPHHE IOKA3AaTEeJN KOMGHHT-
POBaHHHX MACHHX nOJydadpmKaToB ¢ DAcCTUTOJBHHMU Gesxamu

T.A.Pymamena, A.A.Besoycos, I'.A.CafpoHoBa, H.A.Hommkosa, B.B.ABmwios
Beeconznui Ha¥qgo-nccnenoBgTenbcxuu MHCTUTYT MACHOY NPOMHIIEHHOCTH.
B.II.Cyxanos. I-ii MockoBCKuii Opmena Jlennna MemuimHCRuMi HLCTUTYT

Buﬂnhwxo, 4TO BBeLeHHe B MACHHE NOJydaspuraTH COeBO-G€JIKOBOIO KOHUEHTDATA B KOM-
Vlekcy ¢ JPYyTUME " IKaMU PACTHTEJIBHOTO npoucxoxnenus (xaprofexem, KanycTroit, pas-
HHMI Kpyiianm) I03BOJIAST [IpI COXpauleluu o0mWero ypoBHA Gejka X ero KaveCcTBEeHHO~
L0 cocrapa ~YyMECIBEHHO CHU3UTH KOJLIeCTBO ¥4pa B NDONYKTE M 6I'0 KaJIOPHIHOCTS.
OKazano, wTo Coueranue GeJIKOB KHBOTHOTO ¥ DACTHTENEHOTO IIPOMCXOXNEHNA B ONTU-
Man by x COOTHOLLAUAX He OKa3HBAET CYLeCTBEHHOI'O BJMSHUA ‘Ha CTPYKTYPOOGSpasoBaHue
§0M6nﬂnponannux WICHHX ITPONYKTOB.
CranoBNeHO, wTO CKApPMIMBaHUe 9TUX IPONYKTOB MONONINTHEM RUBOTHHM B TEYEHU® MECH-
CHUBWIO ypOBEHb X AeCmeprHa B KpoBu Ha 2C -30%,
OCHOBaHMU NPOBENEHHHX UCCJICNOBAIMI! PACCMATPUBAETCH BO3MOKHOCTE KCIIOJb30BaHNA
SIKOB pacTHTENBHOTO OPOMCXOXNEHMA IV CO3LAHUA IPOIYKTOB IMETHIECKOTO MUTANUA.

HccnenoBanue kKavecTBEeHHHX moKasaresed CHDOKOIYeHOIT . KOJI6aCH B 3aBH—
CIMOCTY OT MCHOJNB30BAHNA GEJKOB KMBOTHOTO MPOMCXORIGHIA

I.T.Anmcumona, M.M.Muxaiinosa, B.B.Kpunong. P.M.CononOBHngoaa, 0.B.]lle-
MEHA. BceconsHuit Ha¥QHO—MCCHenOBaTEABCKZH HHCTUTYT MACHO# NMDOMHIUIEH-
HocTu. M.B.Jlaroxa, .B.Kocapesa. BHIII moxounoit NPOMHILIEHHOCTH .

U
AT BO3MOKHOCTE HCIIOJL30BaHUA GEIKOB HUBOTHOT'O NDOUCXORNEHUA C ONHOBDEMEHHHM
QHDOGHBHHGM PASILIIHNX BUNOB MOJOYHOKUCIHX GAKTepnil mpu IDOUBBONCTBE TIOJIYCYXUX

Hgﬁaﬁgnﬂeﬂo OOTAMAIBHOE KONMMYECTBO BHECGHUA B KOJGACHAI apm denxono—daxTepManb—

Pe CCH.

u gYﬁBTaTu uccaenoBanuit 1o (usuxo-xmmuraecxim, OUOXMNMUAYECKUM, MuKDOGHOJIOTUYE CKIM

oy Taloen I cXIM XapaxKTepUCTIKAaM NIOha3ail OpeuMylleCTBO BBeHNCHAS B Qapi Gey-
O‘GaRTepnaanoﬁ MacCH B CPaBICHMM ¢ noCaBramu IPYyTUX OeJKOBUX KOMIOHGHTOB.
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8-3 BAUAHUE TVOBYIMHOEOA PPAKLMA COEBHX BUBUB HA BYHKLAOHAJ LHEE
CoOUCTLA wlilCHUX [TAL ETHEA MACC

B.B.ToncTorysos, B.T.[naHoBa, H.I.Kpoxa, MHIOC AH CCCP, Mockea, CCCP
E.C.Crpaustko, C.T.Bylyezsa, BHWAIN » QIT, ilocrsa, CCCP

OzuH W3 METOA 0B peryaupoBaniud cocTaBa ¥ CBOMCTB MULEB0H CHCTEMU 3aKjouaeTca Bo !
pEeIeIun B HEE OenKOBHX fpenaparToB, KOMM ceTapHuX eil mo cocTany M (DyHKLMOHUT BHUY
cooiersam /&G/. B pacore Hceaenopana BO3MOKHOCTE pery IupoBaHus L MA CHLX MawTeTHEX
uacc /Mi/ =@ cueT EBENSHUA ru06y AMHOBOK Pparuuyu COeDLX gocor /IBC/ B Duie BOLHOA
Cy Cl3H3UM. ) .

MoneneHne GENKOBHX A06ALOK B i MoxeT OuTh HERMUGONES HETKO oxapakTepusoBaHo no nx
BIASHMO HA KOHUGHTpaLuOHHYO JACHMOCTD PEOJNOTM4BCKMX CBOMCTE I BHXOZ [OTOBOTO

—

X

A
i
i

[TEOAy KT e [lozovHu TTOILXO0A JozBoONaAeT onucaTh noveneHue GenKoBUX A00aEOK B MU EBHX
e

SUCTEMA roM UMCAE WX :CTPYFTyDHYyO COBMSCTMMOCTD © 7Py TMMYA - KOM OHeH Ta M nucnape=

%ZZTEQEQEHE.JSTH hiﬂnugxnpmx§q*?é ﬁpjfnx 50 OENKOBHX Aééaupx 10 ¥BONANT ooaonagggaT»

LHCOKOe Ka4yeCTBO MuuehhX panenui. b kavyecrbe Kao4ebBLX 5C [1i BHOpaHH BOZOCHBASHBAN=

prad /BCG/, ®upoChasuBakLan HCC/ cnocoGHOCTH U NnacIu4HoCTh, & T?&M?)&RO BLX O «

llcenenorang LBJMAHMe COAepHaHni IBC B (1l Ha 2C n0CAGAHUX pifo} n‘qooﬁe‘19y¢ufu%_gﬁ

ogpagorkn /120°C/ . YBeaudenue COASPmAHI [BC npuboguT K nosuuenud BCC nracTHi~
¢ fiC lii moBuwaeTcsa MOCAE TepiMoodpad ot

uoctyu [1id kKak HO, TaK ¥ 0OCIE TepHo0CpadoTKMt.
yalal

reqmionuc conepiarma [EC. 5 : g 23 i

JAPEC c ncobxoinuuuw 5C B cocrtapbe [lli mosBonAST foJay4uTh TOTODLA POy KT

DICOKOI0 KadyeCTbBad.

8 - 4 "MODIFICATION OF FLAVOR OF BOVINE BLOOD PLASMA DRIED PREPARATIONS"

W. Uchman, K. Krysztofiak, P. Konieczny

Institute of Animal Products Technology, Academy of Agriculture
Poznan, Poland

All known reports indicate the possibility of the use of dried bovine blood plaSWaq
as a substitute of meat protein. But, the flavor is the most critical factor 1imitd?
the range of application of that preparations in meat processing.

The. obtained experimental findings jndicate that there is a possibility of dimi~
shing the specific odor of dried plasma preparations. The application of adequete 1
juantities of selected spicies prior to drying of fresh plasma contributed prosumab
to significant changes in the composition of the chemical compounds responsible for
plasma odor. Values of recognition and determination tresholds of that preparatioﬂs
vere improved. Such changes can not result only from mixing the spices and ready to
use dried plasma preparations.

These preparations produced in the described way were used in the manufacture of
come mndel meat products. Their organoleptic quality was apparently better when
cnpaced with the products containing the non-modified plasma preparations.
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8 - 5 "INFLUENCE OF THE USE OF DIFFERENT DRIED PLASMA PREPARATIONS ONTO
SENSORIC PROPERTIES OF SOME MEAT PRODUCTS"

W. Uchman, P. Konieczny, K. Krysztofiak

Tnstitute of Animal Products Technology, Academy of Agriculture
Poznan, Poland

Protein preparations obteined fram blood and its fractions are of interest to use
00d grade’ products. The possibility of the use of the dried plasma as a substi-
€ of meat protein is of particular importance.

Maln the experiment reported here, the spray-dried, drum-dried and freeze-dried
mmSma Preparations were subjected to technological examination in the production of
Vde

Sausages and canned meats. Meat protein was substituted in the products in the

ra 3
et from 0 to 30%.

Sg

Th

o € meat emulsions and meat products were subjected to physical, chemical and
So

the ~XY¥ analyses. However, the sensory analysis was used as the main criterion in

Consumer \quality evaluation.

Mbhll of the investigated factors influence onto the consumer quality of that meat

hdeCtS. Usually, the odor and taste and juiciness are critical factors. This
Uence is very different for different procedures.
Q) ‘¢ freeze-dried and spray-dried preparations, of adequate functional properties,

) € used primarily in sausage oroduction, while in the production of canned meat
Sttey J

results are obtained with the use of drum-

BIWAHME KPOBFHOW ILTAGMH HA MSMEHEHNMA OKPACKM OKOPOKA BO BPEMA

XPAHEHA

I-p unx. 3curneB 0. lonaToBcku, MHCTUTYT arponumeBo# TEXHOIOIMH
cenbcKoxossiicTBenHolt axanemuu B Jiodrure, Ilonbma

ﬁ§§°Tauus. llers padoTH cocToasa B MCCJIENOBAHUM BIMAHMA KPOBAHOHK IUIA3MH HA OKDACKY
ROH“QHOPO 1 NacTepu30BaHHOIO OKOpPOKA. MccnengnaHMﬁ nposenero ¢ 5, 10 n IS modaB-
30n Kponano#t riasve K KOMYEHHM okopoikam U 10% noGaBKO} KPOBSHOII IIA3MH K NacTepu-

Mg CHEHM oKOpoKaM. MCCJIENOBAHO BINAHUE  KDOBAHONU ILTA3MH 1 CBETA HA N3MEHEHAs BO Bpe-
Xbanenus /I rop/ OKpacku B nacTepusOBalHEX OKOpOKax. PesynbTaTH uccJenoBaHmil

qgenchLﬁeHO Ipu (IOMOWM ypaBHeHUil perpeccuu. B pe3yabraTe uUCCIeIOBaHMH OTMEYEHO,

xﬂo N00aBxa KPOBAHOA IIA3MH YMEHBUSET BEJUYUHY JNOMIHHUDYWIe# BOJIHH M YUCTOTH OKpac-
S4Raa. TOKKE yBEJUYMBACT APKOCTH OKDaCKu. MsveneHue OKPAaCcKU IIOX BJIMAHMEM CBETa IIOKa+H
/GactT NONOCHHE TeHNEHUUN M3MEHEHZI B npodax C KpOBSHOH Iwiasmoit u KOHTDOJbHHEX

Tac° KDOBAHOI! mwiasme/. HauGosee moses3HHe napaveTpd OKPACKH BO BDPeM# XDAHEHUA HaGJio-
4Yepes I-3 mec. XOIOMWIBHOIO CKJIANMPOBAHKA, g

Cyy SMEHEHNS OKpDacKM B PesyJbTATC JOOABKU KDPOBAHOM MIASMH, MOMEMO CTATHCTHYECKO

HQQM

SCTBeHNHOCTY, He BH3LBAKT NPURNKMIYANBHOI'O YXYIUeHW] NapameTpoB OKpacku, /3-3a
ACky k OKOpOKam MOX3T NpuCaBIsiTECA KPOBAHHSA ILIA3MA.

| #v4 |




8-7 QUALITY CHARACTERISTICS OF FABA-BEAN /VICIA FABA/ FLOUR AND
CONCENTRATE AND THEIR EFFECT UPON THE QUALITY OF EXPERIMENTAL
MEAT PRODUCTS

Z0ETOWSKA Anna M.Sc., ZAREMBA Jadwige M.Sc., ZAWADZKA Krystyna M,Se.
The INSTITUTE of MEAT end FAT INDUSTRY, WARSAW

Faba-bean /Horse-bean/ as a country origin source of edible protein has recently
been the subject of studies carried out in our Institute. They concerned both te-
chnological and applicable aspects., This paper deals with the last one. The quali-
ty of experimental samples of faba-bean flour and concentrate was determined at
first by chemical, physico-chemical and sensory analysis and then by technologicﬂl
triels of some meat products. The samples of concentrate contained more protein
and ash than samples of flour / twice as much / and a little more fat. The.con-
centrates showed higher water holding capacity then flour, PDI values of both
types of products were differentiated very much because of their treatment / wet
heating: temperature, time /, The comparative evaluation of odour and taste of
0.5% water slurry of horse-bean concentrate and flour showed muck lower intensity
of "beany" elements of the first one, The technological experiments carried out
with minced meat and wieners indicated that the addition of horse-bean concen-
trate and flour, as meat extenders, had some effect upon the quality of final

weet profductis.

EXT OXNaliBiliid KA TEKCTYPY WACA TOB.LiHL

= S o T » ’ Yaove N E TN T Ka -~ T Y
wegpcegec. lapend, sapua ne Lecyc upuide aunyndy Kazaace C,; d6pey X.,

n - T el oo o
ducnuua.lousance, Il H Il I, Tasaua, Kyoa.

ILBy  yerant sRe Rl T PeR0 W OXNa EIHe s MITEHCHIHAA 00paboTra Hpu TeMlepalype BO
SAYXa=15"C u ekopouti 0,80 M/c ¥ KOHYPOIBbaAR 0Gpadoriu Upw 10=12"C:u 0,onm/c. e
pAllefT (021 0AN WBL 8 Mo Taudx rareropin "Tenera 1 warcropuu™. 'V Koropwx itocie 00
3 daclcpurenta. dag ofe ux ¢opd
dsareau k uorepn 1. scegd ‘Do BCET
¢osNaueune Gy Spusucik 0o merosy T+Crpumpcur. Onedxs Temeryidl oopashl’
MYSLY S0 Fanal pond Beilcila duC1 Pyt aibEal W ePyCTaloH Jal METU Aakk .

Te0 0,05 0 MéTO ax! OXiauxciuhe HpUMencouMBx
ieTpax, T. Ko COUlOCTH, TBERUOCTE M pasd’res

Lyu i pasSloweluu 0 Tpyuiias U0 FCAOLM.

AeJlonda CHSUNLCREE, LCTYOTalkouilke 1]

Bl uwodyue s

y cabllan. B Anlile CLKpowepos, a Tawwc B J. RO0CU O
LONYSTHMOCTHLOCT BIo - %0 i 1a ToO, uTO moeruruyTilil yposwua YKopauupaudre
on MaCH W ! i Buiny uostyueubl monosuTeNBlI0e HOTCLM B ect
1, 0,7 cx ¢ AUTeNneKsoro Merona. Ha padorl
y€Th, 4TO T 1 Ha cbcpolioe LauyecTso.mica roT
EAIER TR DO Mookdx YypoBHAX la 0 Tpaiuud ‘0 noTpelbicHKe., hujio pelob 11;“Gu0:]‘)
daniplicduce kicrejocuvatide C LpYTHuM KaTeropuemu .uporullx,




8 -9 VCIIOJI30BAHME KPOBM B MACHHX M3IEJMAX

amau, u.- BAPAIOBCKM, M,
MacHes nuomumaennocTs F'PT, Ormex paspaborok, Bparucaasa, YBCP

Kpors CeaAbCKOXOoBAACTR e HHNX XMBOTHHX, KOTOpasf Ha GoliHax Cayxur "orxomom",
npencrasaser coboit saxnuii MCTOYHUK MONHOUEHHNX XMBOTHNX Geakos. Mu pac-
CMaTPYBAMM BOSMOXHOCTB c6opa xpoeu ckora Npu coGamaeHun CAHMTADHO~ rurue-
HUYeckux yGroBuit, ee nepepaGorku u NCMOXbBOBEHNA B MACHMX usnenusnx.,
Pesyararon ssumacs JUHUS IAS FUTMEHUYECKOro Y/I8BIUBEHUA KDOBM COGCTREHHON
KOHCTDpykuMu, xoropas no3poauT nepepalb orarhm NpaKkTuyeckyu BCo AOCHTYD KPOBb.
Nepsas yzcrs JAUHAN CAYRMT HA nepepabosky KpoBu KPyNHOBO poraroro cxora s
nrasmy u dpaxuup KPACHHX KDOBHNX Texen. Ora H4acTL JuHuM yxe paGoraer ua
OnHO% Goflme. Iaaema nepepabarusaercs HenocpencrBeHHo B uabpanunil accopru=
MEHT MACHHX unesneault, a ¢pakuns KPAcCHNX KpOBHHX Tesen ynorpeSasnercs » KOp=
MOBuX cmecax, B aadoparopunx YCJHOBAX MM HCNHTUBAAM APyrym qacos ANKRUY ,
KoTopea B macrosmee BpeMa ycrasosaneeerca. 9ra H4acThL JauHuu PpepMmenrTarummo
ofecuseyunaen "¥pacuyo ¢paxuup". Mocae depmenrarusnoro obecuBeYUBBHT no-
dyuaercs Geaxoewit nponyxT, koropui MOXHO KCnOJbL30BATH B U30OpaHHOM accop=-
THMEHT® MSCHHX MBme ulis,

8- 10 'YJBUHY:JJLIFICATMHJUFIM;J‘P&mnnng
J.CZEOLENI=aMKG, z5, GYURGY, V.- MITH, LyT and Je G5
Hungarian ieat Research Institute, Budapest, Hungary

... The principal aim during development of the seo ory cualification gsysicn
a5 the systematization and inprovenent of the do ct=diagnostic and rdefoet-
a”alysing activity. In order to attain it, analysis of product-function and
QChnology-function vias necessary. By means of the function scheries it was
SUtceded in finding the sensitive points of the product-quality and in
:ﬁ;aflishing control linits to the required quality level, After co-ordinating
X ‘unctions of technological operations and the product=-functions all
“chnological steps had the possibility to feedback as the origine of a
Yality-defect,
USQSOP.devclqping rhe sensory qyalif?cation systen, a dcscript}vc analysis was
Sar with the quastionnaire nethod, Uetermination of the vieight-factors was
Fied out by the .Guilford’g me thod,

The qualification system has successful application. for cured meat products




8 11 TRAINING OF JUDGES FOR SENSORY EVALUATICH OF CURED MEAT PRODUCTS

ensia Herrera

t ¥
. Foo ndus t »search Institut Havana, Cuba
wstavo Andhjar ood, 1 W PEIS 3 &R A V! *

This paper describes the procedure followed in the selection and training of judges for the
sensorv evaluation of the weured! flavor in meat products.
The judges were sel ected according to their perfonmance in ranking tests with s unples of

. Correlations with the correct

mixtures of cured and urcured pork in different proportio

icr were assessed by means of Speanman’'s "(1" coef ficient, and the ability to discriminate
amomg Samples was evaluated by analysis of variance, using the scores for ordinal dJata of
Fisher and YAatei.

The selected judges wvere evaluated according to their perfoimance in scoring tests. Data
cntterimy was Studied at different stages of the experinents

Training, specially when continuous , substancially improved panel efficiency. Periods of
inactivity caused n irked increases in data scatteringe

Remarks by judges associating "cured" filavor intensity with the absence of a flavor couponent

described as"rwincid”, normally present in cook d uncured pork, are worth noticinge

8 12 orr THR UTILIZATION OF 5CHE PROTEIN ADDITIVES IN MEAT PROMICTS

Danv pbrez

2 R Food Industry Research Institute, Havana, Cuba
liepce«ics I inares

Functional properties of soya protein isol :rv,(“;ﬂ\/, sodiwn caseinate (313}, nen=fat dry milk
(310H) 1 otein cincentrate (WPN) were eviluated, in order to use then as meat e.(t:"nders'
fheir protein, fat fuadl ois ture contcatse pil of the aqueous 1icpersion gaiid spluble protein
cortent were measured, as wall. as their water holding, fat binding ard @idsifyinge-p ciciese
Frokfuptor fopiilae were U ied substituting 2% SPL or g% €5 for 10% Ipeats SYIFD was also

wbr titrted ( te

)\ t ] sducts 1 orqg .ptic and chanical clacactiristics simil ar 'to rhose of the




8 - 13 BEWERTUNG UND KLASSIFIZIERUNG VON SCHWE INESCHLACHTKORPERN

Klaus Ender, Dr. sc.

Forschungszentrum fir Tierproduktion Dumnerstorf/Rostock der Akademie
Landwirtschaftswissenschaften der DDR

Dg 1
Scr Wesentlichste Faktor des Schlachtkdrperwertes besteht in der Zusawnensetzung der
Zﬁchachtkérper in Teilstiicke, Grobgewebe und Nahrstoffe. Dieser wird neben der

dag bung yor allem durch das Alter / lasse des Tieres, die Fiitterungsintensitdt und
Sc‘nlheschlecht bestimnt. Mit zurehmender Masse sinken 1m Bereich von 70 bis 110 kg
Cy achtkér;ermasse der Antell an Fleischteilstiicken und das Muskelfleisch um

Ca: g :7% weniger der Anteil Produktionsfleisch. Das Auflagefett stelgt dagegen um
&3 p %, wenizer das intermuskuldre Iett. Trotz einer relaciy_nmdr}gen Korrelation
dep 8ischanteils zur Schlachtkdrpermasse (r =‘O,2) sollte dieser Zusaumenhang bei
dugh assifizierung beriicksichtigt werden, um einen hohen Fleischunteil 1n§beson:iqe.re
gy bei SchLweinen zu erreichen. Bei gleicher Masse licfern rcstriktiv erudhrte Tilers
intellh?chwercigsre Schlachtkdrper allerdings bei 25 6 vurlur}gcrtver_.»‘;a}stzeit. Eine
tein slV{i liast fihrt zu einem um 3 /5 erhohten Fecpgehalg bei 1 7 x}learige;em Pro-
w%eantexl, Sauen weisen im Vergleich zu Burgen eilnen hohecen Fleischanteil auf,
Die der bessere Schlachtkorperwert auch bel hoheren Endmassen erhalten bleibt.
erfoludung der Gualitdtsklassen sollte auf der Gpunjl;g;e objektiv meBbarer Merkmale
RO gen, Fiir die Klassifizierung im Schilachtbetrieb sind Verfahren und Hilfswmerkumale
s(:)glf‘deI'lich, um in wenigen Sekunden mit hoher Genauigkelt eine Aussage zur
lav“Chtkbrpel-zwsamkensetzu.ng zu treffen. Aus der Priifung vieler n’:e;kmale in Korre-
ﬂemlcfn zum Anteil Fleischteilstiicke, Fleisch und Fett hat sich ein Quotient sus ed-
{5 Speck- und FleischmaB am M. glutaeus medius (r=0,75) als geeignet erwiesen., Er
Eeme(iru“dla:;e der Klassifizierung und wird mit mechanischen und elektronischen Gerdten
qSen. ‘

8 3 14 EINSATZ DES ADDITIVS ECPZINAFLEISCHERZEUGNISSEN AUS ZERKLEINERTEM
MATERIAL

SCHARNER, E., Dr. habil., VEB WI0Z der-Fleischindustric der DDR Maqd.
HOFMANN, P., Dipl.-Biol., VEB Wi0Z der I lcischindustrie der DDR Magd.
SCHIEFER, G., Dr., Veterinirhygicene-lnspektion Leipziqg

S :

“),(DQ"!HI(:ntelln Untersuchungen ergaben, daB bei” der Herstellung von: zerklcinertemn

trj:e"l“l (Fleischerzeugnissen) wie Buletten, Limcheon Meat, 10 % ccPt(enzymgefall -

\ ‘l;“SQin, pastenformig) wit Erfolg cingesctzt werden Konnem. Das. LOCP wird durch

Von L’Pﬁln und Silll(.‘l‘llll(J“!\l!lll.lrl".ll gewadnnen. Der Siurcyrad des II_II’ ist fire den Finsaltz

lop [)f.sm}df:r(;x‘ Bedeukbung. Ein zu hoher Siuregrad des LCP vermindert die Bindung
artikel.

Y

1:,’\'.‘””(11m)im.lu:l chemisch-analylische unid sChrs ofischt Lrgebivi ssehei «der dlerstel -

Lﬂ““l von Rémerbraten, Hackbriaten Werderd dargestel LU, AL il fesdes 4 nsatzes von

in !\;\;“Tl! die Hil,(r,‘lu.'lmmllun(‘] des Cascins durch Trocknurn(g entfallen. Da Milcheiweid
Y entvolles tierisches EiweiB darstelllt und in allqgemelnen bilkliger produziert
kann .als Fleischeiwei®, ist cs zu capfelten, dafy dort . wo giinslLige Voraus=-

g Ungen hestehen, der Einsalz von (CP bei der.Mroduktion von Fleischerzeugnissen

Zerkleinerten MaLkerial ciefolgls

495 |
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BOAR TAINT IN BELGIAN LANDRACE PIGS IN RELATION TO THE ANDROSTENONE CONTENT

Haf; UE HQAHFﬂDFQ1, R. V[HHEKE1, P UIPINCKz and M. CASTEELC.3
1
Veterinary Faculty and Faculty of Agricultural Scie,cesz, Univ. of Ghent, Belgium
National Institute for Animal Nutrition“, Melle, 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 95-100 kg live weight, ‘back fat and cutlets were
sampled. -Sensory analyses were performed with a trained panel (10-12 menbers) by ranking according
to boar taint intensity of : 1) Back fat samples, (heated with the top of an handsealer; 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 gas
chromatographic method.  After saponification of the fat sample, the androstenone is extracted and
derivatised with o-(pentaflugrobenzyl)hydroxylamine.HCl in pyridine. The derivatives were analysed
by fused silica open tubular capillary gas chromatography with electron capture detection.
= Sensory analyses.showed that 63 % (handsealer), respectively 83 % (cutlets sniffing) .of the bosr
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:D. 0.59 £0.31 Dnm]"
In the fat samples of sows and castrates lower androstenone concentrations were found (sows.: mean =
S:D. D0.32.+0.24 ppmy castrates : mean % S.0. 0.2 .z 0.15 ppm). The relation between the taint
intensity and the androstenone concentration, for both handsealer and cutlets sniffing was found
to be poor.

5 The results indicate that, at least in Belgian Landrace pigs, selection of tainted carcasses an
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 Kévlinge,
Sweden

The sensory properties of rork were studied in relation to biophysical (water- ‘sd
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 “he most tender and most juicy, whereas the Yorkshir®
samples were the least tender and least juicy. These breed differences in the i
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 1ipid 1”
content could explain 30-40% of the variation in sensory attributes for the samP

of Swedish Landrace. The corresponding values for samples of Hampshire and o
Yorkshire were 20% and 20-30%, respectively. If the composition and distributiol
the intramuscular lipids were taken into consideration a higher degree of o,
exglanatlon of the sensory attributes was obtained for the Swedish Yorkshire bré

(R4 = 60-70%) but not for the other two breeds. However, the water distribution Wb
could solely explain up to 90% of the variation in sensory attributes, and thi# ‘
especially pronounced for the samples of Hampshire.




8 * 17 SAUCISSES DE TYPE FRANCFORT A BASE DE PROTEINES VEGETALES : STABILITE
ET COLORATION DE L'EMULSION.

t
P. NOEL ; R. GOUTEFONGEA.

Laboratoire des Aliments d'Origine Animale INRA Rue de la Géraudiére 44072 NANTES
CEDEX FRANCE

La substitution de la viande par des protéines végétaies dans les saucisses de type Francfort se heurte
3 deux obstacles majeurs des que le taux de substitution devient éleve : l'émulsion est instable et la
Coloration est tres pile. y

La realisation de I'emulsion a chaud (80°C) permet de résoudre le premier probléme.

L'emploi de nitrosylhémoglobine permet de retrouver la coloration traditionnelle de ces produits.

€s essais ont €té realisés par addition de nitrosylhémoglobine préparée de plusieurs fagons : nitrosyl- -
hémoglobme avec ou sans nitrite résiduel, dinitrosylhémoglobine obtenue par chauffage.

Les produits, dans lesquels la substitution de la viande par des proteines vegetales etait de 50 ou de
100%, ont été additionnés de pigments a des taux variant de O,5 a 2,5°/se. La couleur ctait evaluee
Par spectrométrie de réflexion doublée d'un jugement visuel porté par un jury de 20 membres.

L'emploi de nitrosylhémoglobine conterant du nitrite résiduel a donne les meilleurs résultats. Un taux
d'incorporation de 0,8 a 1,2°/os a permis d'obtenir un produit dont le spectre et les coordonnées: trichro-
Matiques ctaient voisins de ceux obtenus avec le produit non substitue. Ces résultats sont confirmes
Par le jugement «visuel.

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. - 78350 .JOUY EN JOSAS
FRANCE

Fits L?S porcs de races chinoises présentent un-intérét économique certain en raison de leur prolifi-

ﬂecE];es €levée. En outre, 1ils donnent des viandes de qualités organoleptiques nettement différentes

TQUtef €S obtenues & partir des porcs européens, tout au moins en ce qui concerne les viandes fraiches.

beu a °‘§,. les piéces produites par les porcs chinois sont plus grasses, caractéristique généralement
Précige des consommateurs.

\

'ongeSLes Qualités organoleptiques, & savoir tendreté, jutosité et flaveur, ont été évaluées sur les
# hite , %€ 10 porcs Large White (LW), 10 Large White x Chinois (LW x Ch) et 10 Large White x (Large
f hée o X Chinois) (LW-x (LW x Ch)) par un jury entrainé ; en outre une enquéte d'acceptabilité a été me-
’ &td,upres de consommateurs. Selon le jury, les LW x Ch produisent une viande plus tendre, plus juteuse

QMficne-flaveur plus développée que les LW et les LW x (LW x Ch), mais il n'y a pas de différence si-
: F"juTat‘Ve entre ces deux derniers génotypes. Les réponses des consommateurs corroborent les résultats
EQnt jﬁ'- Pour la tendreté, la jutosité et la flaveur, mais la note d'aspect pénalise les LW x Ch qui
"0 ge 98s trop gras. 11 apparait donc nécessaire d'inclure au moins une moitié de sang chinois dans le

TENt pour que 1'amélioration des caractéristiques sensorielles soit perceptible,
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8 - 19 1HE 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 NFDM 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 O %): 3, 6, 9, 12 and 15 %
in a typical Finnish frankfurter type sausage recipe. The sensory quality of sausages was evaluat®
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 employ®
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 in
cold sausages. The colour of sausages became (p<0.05) lighter when lean meat was substituted for 7
%-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 %
level of addition and very slightly at higher levels of additions. On the optimal 6 % level O
substitution frankfurters could be manufactured with 2.2 % lower raw material costs than without
NFDM,

IMPROVEMENT OF SAUSAGE COLOR BY ADDITION OF BEET JUICE

FAWZI AHMED SALEM* HUSSEIN K. EL—IANAWATYz AFAF sHAZBAKY

1. Dept. of Food Sci., Faculty of Agric. Zagazig Univ., Zagazig,Egypt.
‘2. Dept. of Food Tech. Horticultural Research Institute, Giza, Egypt.

added e
Red beet Juice wasfin 20% to five samples of sausage for improving their color on the expens
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

t
sample was left free from either nitrite or nitrate to serve as control. The nitrite conten®’
color intensity at 212 mp, total volatile*mitrogen, ammonia, thiobarbituric acid test valué:

ev
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. '
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A NEW APPARATUS AND METHOD FOR DETERMINIG MEAT TENDERNESS

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

A great part of existing épparatuses for the determination of meat
t°nd6rness give readings concerning only loading without including the time of
ahearing.They require one-way orientation of muscle fibres in the sample and are
WLit for working in the conditions of industry production.

The described apparatus is remarkable for its high sensitivity achieved
b the construction of a cylindrical knife for the circular shearing of the sample
s o Tresult of that,the cutting surface is 7+5 times larger than of the one in
Sxistig apparatuses for this purpose. In this way, the preliminary treatment of
the Sample is eliminated,that is,the orientation of muscle fibres in one directiony.

On comparing the results from parallel readings wsing the WARNiR-BRATZLE
(As-a) 8pparatus and the apparatus proposed by us it was found tnat the reliablp

terval of the standard deviation is narrower in the method proposed and the
Bthod has a smaller relative per cent error,

8-22 MEIYKO-BUOJOTYMECKATL OLEHKA KOMEUFMPOBAHFX MACOIPOLYKTAX
C BIUIOYEHVEN TIEHATHOTO TUIOTEHA

A.QOﬂaROBa,Ap.BIHCTeB,CT.BaKaﬂHBaHOB.PoﬂpHHOBCKM
HHCTATYT MACHOK mpoMiuteHHOGTH,1407 Codna,Bonrapus

Hog Hceaenosana BoaMoRHOCTE TIDAJIOXEHNA MIEHNYHOr0 IJIOTeHA B MACHOH NMpOMILUIEH-

Yeagn C TOYKYN 3DEHNA OMOJOTMYECKOil IIeHHOCTH KOMOUHUDOBAHHIX MACONDONYKTOB C BKJIO}
&M gmenmqnoro rnmwgﬂa. &

Hy DON3BENIeH: KOMCHHIDOBaHHE @ MACONPOIYKTH ¢ ONTHMANBHOH o 9CUYETHEM NaH-

Hog SaMeHoil Genxa B Kxosndace Tuma "Tam6y prekasa” - 32%,& TaKiKe ¥ ¢ 82 n 50% same-

.

¥exg Buyr npoBenen 6monornyeckuit 9KCIIePUMEHT Ha K[HcaX—camiiax JmHuu Bucrap c
WM Becom 50 + 1 T,

Hop . Bun onpenenén mokasarerns PER.YcTaHOBNEHO, YTO Gnonornyeckas LEHHOCTH OIMMAT—

Hoj Ppyngg C ONTHMAJBHOA 3aMeHOdl He OTIMYAETCA GHOJOTHYECKON LEHHOCTHR KOHTPOJE~

Uepy VccnenoBani ouoxmvmueckue moxasaress B KDOBE XMBOTHHX.KOHIIEHTpAIMA Tpnrym
TngoB B CUBODOTKE KDOBM B OG€UX OMNTHHX I'DYMIAaX OKAa3ajach NPaKTUYeCKN onnuaxosg.

onnggCEb POT" 2 INT Taxke He N3MEHMJIACH.HAGMONANOCEH BaMeTHOE CHUXeHNEe YDOBHA

Ha,

Mec'rn JeJIaH BUBOL O BO3MOXHOCTH HCHNOJB30BaHNA NIIEeHRYHOr'0 IVIOTEeHa B KayecTse 3a~
TeNA MACHOrO CHDBA.
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8-23 MECTRIBAHE HA HAKOU TEXHOJOIWYHM ¥ OPTAHOJENTIYHN KAUESTBA
HA 'TECO OT CBUHE, YIOSBAHM C JANBY, BKINUBALKM CTEPWIABNPAIA
OTIIAINA YPAHU. £

I'. Jlagos, l. KamapoB, 3. TpenzapwioBa
lucenTyT mo MecolpoMmuawieHoeT - Cowns

[IpeIicTaBEHY Ca DPe3yJTaruTe OT USCJeIBaHeTO Ha HAKOU TEXHOJIOTUYHU U opraﬂoﬂeﬂ‘
TUYHE [IOKS3aTeJ Ha MeCO OT CBUHE, XDaHeHH C Jaxou, BRIIOIBaUM 35% cTe puwmisupaii
OTIHANHMA XDPaHl OT 38BeJeHUATA 34 OCULECTBEHO XpaHeHe.

llocoueH e chCTaBa Ha CTEPWIMSUPAHUTe KYXHEHCKU OTHaNHIM- BOXIHO C'BIbPRAHYO s
CYyXO BellecTBO, CYPOB LMOTeHH, MasHUHN, 063a30THI eKCTTNaKTHU BeljecTBa, CypoBa
feJyI03a, MMllepainy BewecTna, Kaluif, Pochop, KapoTuH, KaxTo u chelapa Ha KoM=
GUHUTEH™TE yypakil, KOWiO LONbBJBAT JHeBHara Iaxsa.

V'eXHOJOTWYHII'e M OPraHoJeNnTIYHY U3cJjelBaHud IcKassar, 4e IOGUTOTO Meco 8 C
BUCOKY [AUeCTBEHU 1IOKa3aTedu,

8-24 CuliCOPHBLL TRKCTYPHEL 1P0QWIL ILKOTOPRIX LACHEIX 1POLYLITOB

Jnatka Tpemmaiuiona, lBaH 1loTOB
MHCTUTYT MICHOL NPOMULUIGHHOCTH, Copus

lipil IpInJeliein MeToxa CEHCOPHOIO MPCYILLIPDOBAHUA TeKCTYDH, Kauec TBeHHOM ﬁ
PaKTePUCTIUKON HCIIONH20BAHY TEPIlIHd, XapaiTepiuyluiie Kak CTAITAPTHUE NMPOLYKTy el
1 BO3.IOMHWC OTKJIOHCINA OT HEro. LOJiYeCTBEHHAT XapakTepuCTiKa TexCTypd onpo.lll""I
MO IFITUOMIHION LIKGJIC, P

Lipli OIPELCIICHIN TeKCTYPud, OILICATEeNBILIM TePMIHAM 0 MeXaHiI1eCKIX cpoiicT,
I COOTBETCTBYKCK 1M CTEIEHM IUITEHCIBHOCTH, B CHEINIIYECKY XapaKTepucTHKY c?T i
NApTHOr0 OPOLYKTA UL BCEX CKOPONOPTALRXCS KOJNOOC BIVINUCHH OLIHGKOBLUE no;caSSTcp«
IUIOTIIO~DJIaC T, COUHast, HexHasd, WUpHad M MIPKO-dJacTuuiad. Y OTHCJBHUX 200%g,
TILEITOB CYWECTBYRT PA3/UIUMd TOABKO B LHTCHCIBHOCTU I HIGAHCIUPOBAIN STUX cBOf\f;ya
¥ cyxix Bapelo-Komyeldx KoJdac CHeluduYecKol XapaiTepucTuKol ABLIeTCA nomgues
rasg TDEpA0-3J]acTiWiOCTh, IVIOTHO-2JACTIYHOCTD ¥ HEOONLUAT COIHOCTD, & ¥ 1oy CY2y
XONIGAC = MOUMCPHHYTAd MArKO-OJACTLIOCTD, MeHee BUpaieHHad mo'mo-auac'r_xmuocTi’am
BLCOKOI CTelicllll COWIOCTh, LA JYKAHOK XODakTepild CBOLCTBA: no.uy'rBepuo—aJxacTH‘L
COYHAA, RIPHad ¥ HeCOUBWAA MAr:0-dJaCTLYUIOCTb, a

CeHCOpHuJil TerCTyPHull ITPOXUIE MOKHO IPUMEHATH WA AeTalbHOr0 paarpaml‘le.loro
YHTEHCHUBHOCTH M HIOAICIPOBAHI MEXaHIYeCKUX CBOICTB B 3aBUCIRIOCTU OT Henonn3y e
CUpBA M NPITICHAEGNON TEXHOMOIMH,

I
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FEOYYBAHE BIUAIMETO HA "UBETOCTABAZN-B" BHPYY LEETA, Konimy
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dBan Baliyes
Ukcruryr nmo ueconpouvunesocr, Cofus

‘°ca 33 WHTEH3U }MKALMA Ha NPOM3BOACTBOTO M NI000pABAHE KAayecTBOTO Ha CYpPOBO-C ymeHu-
Tauy ¢ CB3Lazel OBArapckd npenapar "liBeToc raGun-p",
Ta,a ﬂpenaparhr "LBerocratua-p" N0Z0GPABa UBETE W -HET'OBATA craounﬂocr.xoacucrquuuﬂ~
TEHHPONaTa B BKYCQ, KaTO CHLEBPEMOHHO 3HAYUTEJIHO HUM@IABA KONMYECTBOTO Ha CBOGOHY-
WBQTTP“TM B roTosara npoaykuus. lpenaparsr "lUseroc raGua-p" WHTeH3U {MuMpa  npouspog-
Ya," %0 xapq CBKpaiLaBa IpouecHTC HA apeciie u TapaHTHpa BUCOKO KayecTBOG Ha NpOAYKUMf-
'
‘,.UBeT B HaCTOHL'_ETa p&éooTa ca 0Tpa3eHy yacr or NpoyyBaHuara OTHOCHO BIAWAHAETO Ha
T 0CTa Gy pn ELPXy LBETA W HGIOBGTE CY3OUAHOCT, KORJYECTEOTQ Ha CBOCOAHWTE HWTpU-
’-niqecsf’G.’JOL—.HOC‘:Ta 38 NpPOMGBOZLCTBO Ha cypono-cy:.'euu Caliadl C¢ Bnarage Ha Hauaneno ko-
j =Y HirTrar,
;QMQ “FOFuséﬁnaTa Ca USBBPLEHU C YETUDU &COPTHMEHTA Callaud B NpOM3BOLCTBEHA 0FcTa
"'Euoé “:‘“pu‘.;u.‘f;’. Ca Ba:=HY 38 NpoNsE0-CTBOTO M33044, KokTO HdNsJHO NOTBbL»18BaT € leK
™8 ¥ nonessocrTra Ha npenapara “Lperocraouna-p",
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8- 27 STUDIES ON AND RESULTS OF THE APPLICATION OF A COMBINED PROTEIN PRE-

PARATION IN SAUSAGE MANUFACTURE

N. Tyutyundzhiev, M. Chernev, Z. Tsaneva

Institute of Meat Industry, Sofia, Bulgaria

A combined protein preparation (CPP) was developed on the basis of milk protein con’
centrate and stabilized blood.

Complete physico-chemical, microbiological and technological characteristics were
made. Amino acid 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
pronounced functional and organoleptic properties, a possibility is opened to reduc€
free nitrites by its introduction as a natural colouring.

-28 15/1@1‘1&111510}11113‘1 KOHMTPOJEL TOJMEHH XIPA YBOHHX CEB/AHHX TVl
ACEH PAJLIRANOB HAHTAPYJOB = K.T.H. CF.Ho.Co
TAJEALIA T'EOPILEA TEPIHIOBA
WHCTHTYT MICIHON NpOMHILICHHOCTH, Copust
o = ’ ‘,'1/
ToJIMHA EMpa BAXHHII Ka4ecf.. - a .onus@TCIb B fpouecce 3aKkymKy CBUHEH B y0o*

Hou Bece. ¥ HAC PaspadoTaHH ANCTAHLWORHWI METOX ¥ cucTema KOHTPOJA C remnqecmﬂﬂ,_,

CPeCTBANA CEPUAHOTO NPOU3BOACTBA. LETCH IECTEHUMOMHOr0 KONTPOJST TOJMIMHE HiDa yo°
HHX CBUHHX TVl DEAJy30BaH NpA [OMOLM CTATHYCCKH 3aKpeIvieliHoil TeseBA3NOHHOL 1«9.\1‘3?”:
Koropas mnepefaer M3o0paxenue yGoiiHojl Ty B ONpPCAEJEeHHOM macurade momiTopa € rpe?
BapY TEJNBHO pacuepyeliiiy 9KpPALOM, OTUM THDAKUAM TOJLMHY Xupa. HpoBelesH 3xcnepmM0“
¢ Kamepoid ¥ 1MOHATOPOM YepHO-0eJIoro # IBeTHOT'O nzofparens B Ja00paTOPHH I npoMb'“" '
JICHHHX ycJoBugX. CnesaHU BHBOIH OTHOCHTCJBHO BHEIpeHus merona, €Iro nesiecoospashl
¥ BOSLOZHOCTH M0 OTHONCHAD ABTOMATA3UDOBAHAL HA naJipHeiizem oTame .
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