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j i ° a 1. . go -chem ical stud ies  o f the p roduction o f m oat-vegetable tinned 
.¿Qocl fo r  c h ild r en.

S°GQV, J . ,  K iEOV, 3 . ,  BRACHLOVh, 3 .

Central V e ter in a ry  Research In s t itu te ,  S o f ia ,  Bu lgaria

?orth t l í « ! t e -? í‘° b l9f i ooncef i lln S the production o f tinned food  fo r  ch ild ren  have ca lle d  
fisión “ f t t  “ n i1 ' Í  Snon;l the research  workers in  that f i e l d . (4 ,5 ,5 ) .'fhe Standing Couini- 
^  ^ i “  ¿?onomical ¿ id  in Food Industry took a dec is ion  to  extend
c l i f fR ro íí ° Ut h.r0j °Vn^ in ves t ig a t io n s  oi the production o f tinned food  fo r  ch ild ren  at 
■jnsur?®'' a tton tion ^ ic  paid to  the hygien ic and tech n o log ica l ch a ra c te r is t ic s

-E hx.Ji q u a lity  ox tne p rod u c tio n (4 ,6 ).
0 ia l iz M el í ™ ^  ™ m  f 2r  -oh i,ld r ! n dn I,e°P l 0 , s Republic o f Bu lgaria  .--.■o oroduced in  a nwe- 
’■ l i i c t 2^  sn te rp n ze  .The tecrm o log ica l processes arc com pletely mechanized and automatized 
tab le 4 ; ^ ! e ! , g , “ mUis i production  o f more than HO kinds m eat-vegetable and iru it - v u ro -  
j c u--ns' J-or child, on w ith  p u ree -lik e  consistency.
Of S L ^ hf VV in 2d ? ? . ° a^ry in e out d e ta ile d  m ic ro b io lo g ica l and physico-chem ical studies 

d i f f e r e n t  kinds s t e r i l iz e d  m eat-vegetable tinned food  fo r  ch ild ren .
•dS fteria ls  andl methods:

^en ev^a ^ 8 f r o °  ^kinds s t e r i i iz e d  m eat-vegetable t in s  fo r  ch ild ren  w ith p u ree-lik e  consis- 
v y ' e to s te d (v e a l w ith  r ic e -9  samples, v e a l w ith  apples and r ic e -9  samples, v ea l w ith

ve f l t ™ S+-and4-r i C e “ 5 samPle s . V0a l w ith  vege tab les -lO  samples, v ea l and tomatoes-9 samples, 
in to  Ju i ? e- 4 samples and vea l w ith  po ta toes-4  samples) .A l l  t in s  were produced
afte-n in  ? sp e c ia lize d  fo r  that purpose en terp rise  .The samples were taken immediately
to 0®a s i n s  0j- the te ch n o lo g ica l process and the analyses were performed a ccord i"

requirements o f tne Bulge, -ian o ta te  á tan d a rd (2 ).

3 la ys  and a f t e r  wards h erm etica lly  tes ted .
Per ^ f i e o - c h e m ic a l  F,t“ di cf  k 101“ 194 te s ts  fo r  fo r  determ ination o f the dry substancovin 
-Grtt ’ u0fc&1 l a “ an i Goral pro com content ( in  ..or cant) and sodium ch lorine ( in  .or

St-uoleptic te s ts  o f the samples were performed according to  the ch a ra c te r is tic s :a p p earan-

tas-; e and fla v o u r .
is.-, out up to  the 
..ero sur;a.rim ■.

rpuiremeuts o f who Bulgarian S tate 
■ mlj.. Oj. va r ian t s t a t is t ic s..id

C Q
X,-i„0odou r, consistency, t  
dapí'?í:or7  analyses wore c 
n. -f'- • -he res u l t s  obtain-

S C )  .

,s anu d isc  i  c s i  on:

I'p ^ 'L“ s ° ;l c 10 " ic ^ o o io lo  .ic a l te s ts  showed that in  the samples, taken immediately a f -  
frorofo^,-T rodu? ’J1011, non-cporeform ir.r b a c te r ia , fu u .il, moulds, mezophylic and thermopliylic 
•Mis \;Gd*“lXlio ^ncroorganismsC aerobic and auaerooic) ..-ere not d e tec ted .In  in d iv id u a l samo- 
d&ta k d  Xouna vo 10 spares mezophylic saprophytic aerobic m icroorganisms.2ho summarized 
Of Xlriiied tne e f f ic a c y  o f the app lied  s t e r i l iz a t io n  regimes that

m-ie tinned food .
? l tab l a , 
v,

ensure.- h igh q u a lity

‘•tom o il J! f i 0 _ e iv 2n the re su lts  o f zne physico-chem ical analyses o f the samples, taken 
?Sl'ied ....2 , “ in Js 0i tinned m e a t.It  was estab lish ed  that the va lues o f the studied ind ices 
ai\va^o V1 one narrow lim its  o f the corresponding v a r ie ty  o f tinned food  as they were

< f n compliance w ith  the requirements of' the Bulgarian'”S tate
a showed that the content o f dry substance was from 1 5 , 5% to  2 7 , 0%,CEi(i dat

3 j Q „ •

’ °o 5,0.., o f p ro to in -irom  2,5.3- tofhe

tandard(2) .The summari- 
o f fa t- fro m

5 ,W  and-of sodium ch loride-from  0 , 36% to  0,60%. 
te s t in g  ascertained, the fo llo w in g  c h a ra c te r is t ic s  o f the tinned food  fo rchj_ j_°hEanolep t ic

'"'hole 'vinio7 aPl'earan oe-fin c  homogenous puree1 l ik e  mass; b/colour-one and the same fo r  the
.^oduct^nv!’ °/ con s is ten cy-som i-flu id , l ik e  puree; g/taste and f la v o u r -s p e c if ic  fo r  the 
ai"c «-j * ~e o rgan o lep tic  C i.a racterisc ies  o i the te s ted  sarn ies o f tinned food  fo r  ch ildren  

a„, A UP to  tne requirements o f the stundar 1( 2 ) .

taaG i , 2 'l6? i H zcd mes t-vego ta b le  t in s  f o r  ch ild ren  non-sporoforming b a c te r ia , moulds,
: .... *_*? ̂ 0 * ‘Xi2r •*-1 c ^’-cri'-Ophylic o re— xormin^ micro oi- :^r.ioms (rex  obic and. anaci-otic)

i0h ic ” = r come samples ..ere 10m  . u to 1C o r;, nuso ,h y lic  se -0 • - ic  ae-
c . vi-le- J-,c lo organisms. ■ '• ”
30d i^ c b V k ;ico -d ---“ i c j l  o .aiacts- i-.n ics (d ry  «ubstanc., t o t a l  f a t  and -protein content and 

,or.o ','Jd,1'1''a -1 i L iu  ,;hc harrow lim its  o f the d i f f e r e n t  kinds o f tii.-nod icon  as
kach v UV “° ti3e reqniremuh-cr o f the Bulgarian S tate »standard (2 ) .

a r ie ty  o f tinned food  had s p e c if ic  o rgan o lep tic  c h a ra c te r is t ic s .



Table 1

Physico—chemical cha i 'ac ter iS t ics  o f  meat—vegetab le  tinned food  f o r  cnildron
( in per cent )

'^pG ii 0 Of
samples

Dry
substance 

I  i  3 I

To ta l
ja t  content 

X -  S X

To ta l
p rote in
conten ts  
X * 6X

Oodium
chloride

'X ± sx

Veal with r ic e 9 11,3 - 0,47 4 ,8  ± 0,19 ■ 4,5 -  0,07 0,48 -  0,02

Veal w ith  
vegetab les 10 22,4 i  0,98 4,5 - 0,15 4,4 -  0,08 0,51 — 0,02

Veal with 
apples and r ic e 9 21,6 ±  0,61 4,2 ± 0,19 2,6 ± 0,03 0,48 i  0,02

Veal with 
vegetab les  and 
r ic e 5 23,8 ± 0,52 4,9 - 0,13 5,7 ±  0,04 0,55 -  0,02

Veal with 
tomatoes 9 23,3 -  0,29 4,6 1 0,11 5,7 -  0,04 0,49 l + O o

Veal with 
tomato ju ice 4 20,5 ± 0,73 5,9 i 0,05 5,1 -  0,05 0,46 -  0,02

Veal with 
potatoe s 4 20,7 -  0,36 4,7 - 0,07 5,8 t  0,07 0,56 i  0,02
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