D VALUE OF YOUNG BUFFALOES CHTLLED MEAT
v
2, PANOV

U

ﬁSR! 394017 Voronezh, Voronezh Technology

%atltute, The chair of technology meat and

Products

Mg gy

N

é: food value of young buffaloes (at the

te Of 30 months) chilled meat of an aver-

%unflnlSh has been studied. It has been

%ind that food value of an eye muscle of

tony and that of a chuck differes in the

“ﬂnent of proteins, fats and their correla-

ey Protein qualitative level and calori-
Qy- The content of essential amino acids

mre 88 phenyl-alanine, lysine, valine,

§p ;oRine, leucine and tryptophan is great-

{ 0 the proteins of the eye muscle of lo=-

iy ‘dan that in the chuck proteins. The stu-

“sg' Speed end degree of meat proteins di-

¢ “on showed that the amounts of products

meproteolysis increase congiderably under

%aspepsin influence. Subsequently the inc-

{g ;¢ 0f the amounts of proteolysis products

Considerable.

M

e

hgs the food value of young buffaloes chil-

N Meat is determined not only by its che-

me&l and amino acid content but also by
8peed of this process.

INTRODUCTION

ri‘e Most significant characteristics of

Othe Value are its physico-chemical and bi-
Mical qualities depending on the struc-

%01 Pecularities of proteins and other bi-

Wygmeric compounds, their ability to be

Yoy ted by enzymes and to be digested. Now-

the’S & high caloricity of products not be

1x28in criteria of their usefulness

Deoy’ ). In this connection we should ex-

Moy, he different degree of chilled meat
®ins attacking.

COQ :

%, Siderable verietions of chemical end ami-

Q4,°1d content, food velue and the lack of

{toy 8bout the attacking degree of young bu-

%ac:ES chilled meat by the gastrointestinal

Qye ., SRzymes were the mein basis for the
Stigation.

e .

%°d°bJective of this work is to define the
¥y Yvalue, amino acid compound, the degree
tm5t§P§ed of buffeloes meat digestion by

% y%intestinal tract enzymes. The subject
°r30 S invegtigation was the chilled meat

Months old buffaloe (average-finished)
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. RIALS AND METHODS

933;35 of chuck and eye muscle of loin were

i eed under vacuum in polymeric f£ilm Saran

Nfb.(Poviden) and stored for 5 days in the

Yoy r88rator at 0° + 4°C and Y 85-90%. The

Whe. Content of moisture, proteins, fats,

Mag g’ PH, tryptophan and hydroxy-proline

Yeg metermined according to generally accep-

st&ethod (4). Amino acid content of sampi-

{4 S investigated with the help of amino

QZSSautomatic analyser of AAA-881 type

ﬁil R). Meeat proteins attacking by proteo-
¢ enzvmes of pepsin-trypsin-chymotrypsin
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FOR SCHEDULE REASONS,
REVISION NOT COMPLETED

system in vitro was determined by method(5).

RESULTS AND DISCUSSION

It has been found that food value of diffe-
rent samples differs by the content of pro-
teinsg, fat and by their correlation and by
their caloricity (table 1),

Table 1. Total chemical composition and
food value of buffaloe meat.

) : Samples
Indices, % Chuck Eye muscle
: of loin
Moisture 66,10 66,28
Protein 19,67 20,35
Fat 130T 12,35
Ash 1,06 1,02
pH 5,68 5yl 2
Protein-fat correla-
tion 1,49 1,64
Tryptophan hydroxypro-
line correlation 0,56 0,74
Caloricity, kgj 1402,22 1562,24

Protein qualitative index (PQI) is the im-

‘portant index of quality and food value.

This index is the correletion of tryptophan
to hydroxyproline. For eye muscle of loin
the protein qualitative index was - 0,74,
for chuck - 0,56. According to the emino
acid composition data (table 2) the content
of indispensable amino acids such as phenyl-
alanine, lysine, veline, threonine, leucine
and tryptophan is greater in the eyes muscle
of loin proteins than that in the chuck pro-
teins. The content of amino acids such as
histidine, alanine, tyrosine and hydroxy-
proline is greater in chuck proteins than
thaet in the eye muscle of loin proteins. Ob-
viously the content and correlation of pro-
teins, fats and proteins qualitative index
of meat are responsible for its food value.

Table 2. The amino acid composition of dif-
ferent buffaloe meat samples
(g/100 g meat)

: Amino acid content

Amino acid items Chuck Eye muscle

3 of loin
Phenyl-alanine 1,485 1,625
Methionine 0,415 O8O
Lysine 1,362 1,383
Valine 1,538 1,631
Threonine 0,748 0,792
Tryptophan 0,195 Q5215
Leucine 1,389 1,469
Isoleucine 0,843 0,867
Histidine 0,649 0,443
Arginine 0,978 1,015
Asparaginic acid 15139 1,746
Serine 0,782 05832
Proline 0,895 0,961
Glycine 0,831 0,877
Alanine 1,401 15089
Cystine 05275 0,348
Tyrosine 0,794 0,786
Glutamic acid 35297 3,362
Hydroxy-proline 0,345 0,290




1
1,0+ pepsin l trypsin 1 chymotrypsin
0,8 X
- xl,;x*”}(
= 0,6t S
=3 - =X
o ~ %X
£ & -
o o 0,4;. £
0 f
e /
e g 0,21/
- N 4
Qw ©
S o - 5 e 2 . a l
5? 0] 1 2 Jead 5 6 7 9

Time of hydrolysis, h

Fig. Proteins attacking of buffaloes

chilled meset:

1 = eye muscle of loin;
2 = chuck.

The results on the gpeed study and the def;
ree of meat proteins digestion ars shown
the figure (The arrow shows the time of en-
gymeschange). In the figure You can see
that considerable guantity of proteclysis
products (88,8%) increase under the pepsin
influence on khe eye muscle of loin protein
(curve 1), a little bit slower (83%) in
chuck proteins (ourve 2). Further increase
of hydrolysis groducta ic insignificent.
Obviously cn the besgis of modern bloehemi=
cal coneceptions the proteolysis of aged
meat is due to gradual aecompositiou of end
low molecular hydrolysis products from pro-
tein moleculs with seving (on firast stage)
of high molesular regidue whiech is then di=-
gested. Subsequently, reduction of engyma=
tic availability of proteins is due possib-
ly to conformational changes in g:otein mo=
lecule structure. These changes the
structure are due to the rcaction of chemi-
cal intersction with lipids and carbohyd-
rates and result in the formation of com-
pounds not decomposed by pepsin. The addi=
tion of trypsin and ochymolrypsin aecelerat-
es to some extent proteolysis, the laws of
samples digestion being served., Lwesgs opeed
and less degree of ochuck proteins digestion
may be explained by large content ef conneo=«
tive tiassue proteins.

Cn the basis of the study of chemical and
amino acid eompound, protein qualiiative
index, the protein atta egree end
speed we can draw a conclusion that food
value of the eye muscle of loin is higher
than that of a shuck. The digestioa of
meat proteins is the important index of
their food velue due to its comnection wit!
the digestability. The data obtained in tbk
result of experiment can be used for bette.
choice and grounds of more rational usage
of investigating buffaloe meat samples.
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