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Œ̂JAitY
lie food value of young buffaloes (at the 

°f 30 months) chilled meat of an aver-
{¡L finish has been studied. It has been 
loi  ̂ food value of an eye muscle ofand that of a chuck différés in the 
lio of proteins, fats and their correla- protein qualitative level and calori- 

The content of essential amino acids 
tw1 as phenyl-alanine, lysine, valine,¿ï ®°hine, leucine and tryptophan is great­
ly the proteins of the eye muscle of lo- 
i-, 'til&n that in the chuck proteins. The stu- 
§e speed and degree of meat proteins di- Of8tion showed that the amounts of products 

Proteolysis increase considerably under 
PePsin influence. Subsequently the inc- i8 ®e of the amounts of proteolysis products! 
^considerable.

U4 food value of young buffaloes chil-*®eat is determined not only by its che- 
and amino acid content but also by 

sPeed of this process.
■ODUCTION

V2o host significant characteristics of 
0̂  Value are its physico-chemical and bi- 

®ical qualities depending on the struc- 
pecularities of proteins and other bi- 

ato^hsric compounds, their ability to be 
k. enzymes and to be digested. Now-

a high caloricity of products not be O^hain oriteria of their usefulness 
I 6). in this connection we should ex- 

'''tie different degree of chilled meat 
eibs attacking.Cqk

ho ®^erable variations of chemical and ami- 
4 content, food value and the lack of itg? about the attacking degree of young bu- 

^¿r°es chilled meat by the gastrointestinal 
iw' enzymes were the main basis for the 

ligation.
iQ0(i0̂ 3ective of this work is to define the 
$44 value, amino acid compound, the degree 
i&gĴ Peed of buffaloes meat digestion by ^intestinal tract enzymes. The subject Of irivpafi nn was “hVie cHilled meatOf
1̂;

Si

30 s investigation was the chilled meat Months old buffaloe (average-finished)
'^lALS AND METHODS

es of chuck and eye muscle of loin were 
VpeS|̂ under vacuum in polymeric film Saran 
Ŝfj,. ̂ Poviden) and stored for 5 days in the 
'oOSerator at 0° + 4°C and f 85-90%. The 

content of moisture, proteins, fats,?> PH, tryptophan and hydroxy-proline 
*8$ aetennined according to generally accep- ^®ethod (4). Amino acid content of sampl- 

investigated with the help of amino 
Automatic analyser of AAA-881 type 

• Meat proteins attacking by proteo-
0 cnzvmes of pensin-trypsin-chymotrypsin

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
teins, fat and by their correlation and by their caloricity (table 1).
Table 1. Total chemical composition and 

food value of buffaloe meat.

SamplesIndices, % Chuck Eye muscle of loin
Moisture 66,10 66,28Protein 19,67 20,35Fat 13,17 12,35Ash 1,06 1,02pH 5,68 5,72Protein-fat correla­tion 1,49 1,64Tryptophan hydroxypro­
line correlation 0,56 0,74Caloricity, kgj 1402,22 1562,24

Protein qualitative index (PQI) is the im­
portant index of quality and food value.
This index is the correlation of tryptophan 
to hydroxyproline. For eye muscle of loin 
the protein qualitative index was - 0,74, 
for chuck - 0,56. According to the amino 
acid composition data (table 2) the content 
of indispensable amino acids such as phenyl­
alanine, lysine, valine, 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 that 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)

r-£mInô~âcIa-c2nTën7~”“ 
Amino acid items ~ÜEücE Eÿë""mü5clë~: of loin

Phenyl-alanine 1,485 1,625Methionine 0,415 0,375Lysine 1,362 1,383Valine 1,538 1,631
Threonine 0,748 0,792
Tryptophan 0,195 0,215Leucine 1,389 1,469Isoleucine 0,843 0,867
Histidine 0,649 0,443Arginine 0,978 1,015Asparaginic acid 1,739 1,746
Serine 0,782 0,832
Proline 0,895 0,961
Glycine 0,831 0,877Alanine 1,101 1,039Cystine 0,275 0,348
Tyrosine 0,794 0,786
Glutamic acid 3,297 3,362Hydroxy-proline 0,345 0,290
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Time of hydrolysis, h
Pig. Proteins attacking of buffaloes chilled meat:

1 - eye muscle of loin;
2 - chuck.

The re s u lt s  on th e  speed s tu d y  and th e  deg­
re e  o f meat p ro te in s  d ig e s tio n  a re  shown in  
th e  f ig u re  (The a rro w  shows th e  tim e  o f en- 
sym eviohange). In  th e  f ig u re  You can see 
th a t  c o n s id e ra b le  q u a n t ity  o f p ro te o ly s is  
p ro d u c ts  (88,6% ) in c re a s e  u n d e r th e  p e p s in  
in f lu e n c e  on fche eye m usc le  o f lo in  p ro te in  
(c u rv e  1 ), a l i t t l e  h i t  s lo w e r (83%) in  
chuok p ro te in s  (o u rve  2 ) .  F u r th e r  in c re a s e  
o f h y d ro ly s is  p ro d u c ts  ie  in s ig n if ic a n t .  
O b v io u s ly  cn tn e  b a s is  o f m odem  b io chem i­
c a l oonoep tio ns  th e  p ro te o ly s is  o f aged 
m eat is  due to  g ra d u a l d eco m p o s itio n  o f end 
lo w  m o le c u la r h y d ro ly s is  p ro d u c ts  from  p ro ­
t e in  m o le cu le  w ith  s a v in g  (on f i r s t  s ta g e ) 
o f h ig h  m o le c u la r re s id u e  w h ich  is  th e n  d i­
g e s te d . S u b se q u e n tly , re d u c tio n  o f enzyma­
t ic  a v a i la b i l i t y  o f p ro te in s  is  due p o s s ib ­
l y  to  c o n fo rm a tio n a l changes in  p ro te in  mo­
le c u le  s t ru c tu re .  These changes in  tho  
s tru c tu re  a re  due to  th e  re a c tio n  o f chem i­
c a l in te r a c t io n  w ith  l ip id s  and ca rbohyd­
ra te s  and r e s u lt  in  th e  fo rm a tio n  o f com­
pounds n o t decomposed by p e p s in . The a d d i­
t io n  o f t r y p s in  end o h ym o lryp s in  a c c e le ra t­
es to  some e x te n t p ro te o ly s is ,  th e  Ia n s  o f 
sam ples d ig e s tio n  b e in g  s e rv e d . Less speed 
and le s s  deg ree  o f ohuck p ro te in s  d ig e s tio n  
may be e x p la in e d  by la rg e  c o n te n t o f connec­
t iv e  t is s u e  p ro te in s .

Cn th e  b a s is  o f th e  3 tu d y  o f chem ica l and 
am ino a c id  compound, p ro te in  a u s d ita t iv e  
in d e x , th e  p ro te in  a tta c k in g  deg ree end 
speed we con draw  a c o n c lu s io n  th a t food  
v a lu e  o f th e  eye m uscle o f lo in  is  h ig h e r 
th a n  th a t o f a shuck. The d ig e s tio n  o f 
meat p ro ta in s  is  th e  im p o rta n t in d e x  o f 

their food value due to its connection wit.’ 
the digestability. The data obtained in th 
result of experiment can be used for bette_ 
choice and grounds of more rational usage 
of investigating buffaloe meat samples.
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