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^eterial and metnouo
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1 spray dryings temperature of the top part /160-225°C/

-  fn , j . temperature of the bottom part /75-80°c}
ror drum dryings temperature of the drum /155-19CTC/ 0/’

drum rotations /3.0-12.0 r.p.m ./, ’
, - -  fn-  , starch additive /0-17%/,
.*?*ever « „ f ? ? 0 dyings temperature o f freezing and heating and time

con^usion«Pn??r +Kata ° f  f our P?'eparations only are presented, but in the ^alV y ?? a} 1 thf  experimental samples were taken into consideration &a/ sornv i ° P ? wi?gs ^ P 1®81 Preparations were chosens consideration.
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f e , 0*8» f f i d n i f i f !  S ia8ma P?aparation /TOP/, protein Content 71,1%.
!?°4uot r a S n S r  preparations were used as substitutes of meat protein and the 
t£Qt0ht in »??S ware calculated in such a way to obtain the same p?otei^and fa t
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^<ted in'th^rnnm6?3 ’ tas£e ’ odor and overa ll accep tab illity . The sausages were’ fifet scale^1 ' oom temperature and a fte r  heating them in water up 408c !  fhe ? ive -  
t^!ted bv = W? used /1-“eans the worst quality, 5-the best/. A ll eanmleq w ereeva 
5̂/s Paper avei""£Umb0r pf nel* -*11 investigations were carried out in 3 series In 5/. Per average experimental resu lts  are given, subjected to s ta t is t ic a l « « g a i ,
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Evaluation of the sausage quality
i S * a en ^ Perijnental findings presented in table 1 indicate thnt „»a

H ~ drnfyI and freeze dried, and 
fih° . ¿ 2 »  dri9da

5 » !

^bbLf °Und SThpnLi^nUP the ^urn-dTied preparations with or without starch added 
bettl-^ 5? saus®6©s containing these preparations demonstrated a consider- 

UHrt?dct8 con-t-̂ 4ay°^ associated with deteriorated color and juiciness Meat” 
Pienr i sable plasma Preparations with starch additive demonstrated S  *

alight color changes were o L “  ^  “ se of
■«a preparations was associated with a "granuln-r« contain
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! **t9 \



Table 1 . Sensory evaluation of the experimental "bologna’* sausages with dried
plasma preparation added

Prepara- A _ Color Tenderness Odor Taste Juioineae__

0
,a.

4,35
D

4,25
a _

4,55
__u___
4,40

___ a—
4,20

__ü___
4,35

a—.
4,55 4,45 ¿*¿5 ïlî

10 4,20 4,25 4,60 4,50 4,10 4 ,10 4,00 3,95 4 ,5° 4 ,‘yj'
SDP 20

30
4,25
4 ,10

4,30
4,20

4,45
4,10

4 ,10
4,00

4,00
3,95

3,85
3,10

3,80
3,45

3,60
3,20

4,40 4,*,“
4,35

0 4,55 4,35 4,40 4,40 4,35 4,40 4,45 4,35 í ’5¿ ¥&10 4,40 4,30 4,25 4,15 4,15 4 ,10 4 ,10 4,00
POP 20 4,25 4,25 4,15 4,00 4,00 3,95 3,90 3,85

30 4,25 4,15 4,00 3,90 3,90 3,75 3,65 3,25 4,15  —

0 4,45 4,55 4,55 4,55 4,35 4,45 4,35 4,55 ¿*55
10 4,55 4Í45 4,60 4,55 4,30 4,25 4,20 4,15 í ’ lO 4 00DDP-1 20 4,35 4,45 4,60 4,35 4,25 4,10 4 ,10 4 ,10 I ’M 3 0530 4,25 4,35 4,35 4,35 4,10 4,00 4,10 4,00

0 4,45 4,35 4,45 4,55 4,45 4,45 4,35 4,55 4,35
10 4,40 4,25 4,55 4,45 4,55 4,45 4,25 4,35 4,45 "*fc

DDF-2 20 4,25 4,15 4,35 4,35 4,45 4,35 4 ,15 4,25 4,25
30 4,00 4,00 4,30 4,10 4,25 4,15 4 ,15 4,15 4,15

A -  amount of meat protein substitu ted  by blood plasma / % / .

a -  conditions of the sensory evaluation of sausages /tested a t ioob 1
b -  conditions of the sensory evaluation of sausages /tested a fte r  heating

iiCpa/.

„■ j  . I , Oi . v , H  i r c u - p t c i i l i l y  0 1  “bolopiKi" w ith  11.»- ( iv ie d
pl<*£..-<- u-od

túwtOvi i* t COt-.il L ' - .¿.-i • t Í-.1 ’J
HjgUyi - touted after to 4o°CJ



V  Evaluation of the canned meat quality
lie results of sensory evaluation of canned meat with plasma preparations used 

shown in table 2.
r®sults were similar to those in sausage evaluation. The use of spray- and 

W**~dzied preparations in canned meat production resulted in a deterioration of 
Qt,} * *nd odor of the product but the undesirable changes were found more pro nonun-, 
tuu *°r example, the use of 20^ spray-dried plasma proteins as meat protein substj 
^l«d*aa found n°t acceptable. Uuch better results were obtained with the dxum- 
Uoa -Reparations, which could be used in quantities up to 30%. A good ilustra- 
j r°r this conclusion gives figure 2.

8 Sensory evaluation of the experimental "Luncheon Ueats" with dried plasma
preparations used

'ration A Color Tenderness Odor Taste Juiciness

IP

---- <5
10
20
50

4.40
4.40 
4,25 
4.15

4,35
4,40
4,25
4.15

4,55
4,15
3,80
5.05

*,35
4,15
4,00
5.75

4,45
4,25.
4,35
4.15

• 0 4,35 . 4,55 4,45 4,50 4,35
10 4,15 4,35 4,25 4,15 4,15
20 4,15 4,25 4,00 4,15 4,25

___ 2 Q _ __ £*25________£*15____ ____ 1*25___ 4.05 ___£.15 ..

Dr>p_-

o
o
o
o

riMK1

4,45
4,25
4,10
4.00

4,65 
- 4,45 

4,35 
4.15

4,55
4,35
4,25
4.15

4.45
4.45 
4,30 
4.25

4,45
4,35
4,15
4.05

0 4,55 4,35 4,55 4,35 4,40
10 4,45 4,25 4,35 4,35 4,25

! 20 4,15 4,15 4,25 4,25 4,25
-------- 2 2 _ 4.00 4.15 ____ £*15___ 4.25 4.15

amount of meat protein substituted by blood plasma /%/.

i'’i„
L* 2« Overall acceptability oí'

"luncheon Keats1' with the 
dri^u pl*.-.u*.tu need

4. Conclusions

a/ The experimental findings indicate 
the possibility of the use of dried 
plasma as a substitute of meat prote­
in. However, the optimal range of 
application of the plasma prepare- 
tions is greatly dependent on the 
drying technique.

b/ The freeze-dried and spray-dried prâ -. 
parations, due to their functional“ 
properties, can be used primarily in 
sausage production, while in the pro­
duction of canned, steriliesed meat 
products better results are obtained 
with the use of drum dried prepara­
tions.

c/ Flavor is the most critical factor 
limiting the range of application of 
dried plasma preparations in meat 
processing. Special attention should , 
be paid to the flavor of plasma pre­
parations. i
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