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: SUMMARY : Deformation character of meat and meat products,
Ttheir expansion or shrinkage depends on moisture content,

On water-binding capacity and on the degree of meat comminu-
tion. Deformation value is influenced bu temperature, pressure,
dimensions of samples, by molds elasticity.

INTRODUCTION: Heating causes qualitative and quantitative
Changes in physico-chemical properties of meat and meat products.
It is reflected through external and internal traits, one of

hem being deformation. Tensions, emerging during meat deforma-
tion and related with structural changes of muscle proteins and
Collagen, effect parameters of finished products. For instance,
during cooking of uncured meat products,part of water with so-

lubilized therein substances is outpressed into external en-
Vironment (Sokolov,1970). Ignoring of deformation phenomena du-
Ting manufacture of sausage items and canned products may cause
Can or casing breakage. At present, due to the lack of scienti-
flcally based data on the mechanisms of deformation during hea-
ing of ground meat, development of progressive technology for

Skinless sausage items manufacture is therefore restricted.

Complexness of the studied problem lies in diametrically
Opposite deformation character of meat and ground meat during
heating. Intact meat in the process of heating decreases in
Volume (shrinks), and ground meat expands, on the contrary. Du-
Ting heating most characteristic behaviour of meat products,

aving different structure, includes: heat-induced denaturation
Of muscle proteins, softening and hydrothermic breakdown of col-
lagen (Sokolovu, 19¢O)-
. During heat-treatment of meat with intact structure, muscle
fJ;bers retain their integrity, however, they become smaller in
lameter by 25-30%, thus showing increased density. After cooking
8nd collagen desagsregation length of fibers decreseases to 60%,
Owever, due to expanded thickness, their volume gradually wi-
8ns, Strength and character of muscle tissue deformation im in-
fuencea by position of collagen fibers in it. For example, du-
Ting heating of M. Semimembranosus it shortened by 38%, which
Was accompanied by significant change of its form. Meat contains
70‘75% of water and changes in  meat/water ratio are also reflec-
ted in qeformation value. At the process of heating due to pH-
Shift 4o the isoelectric point, water-holding capacity of muscle
Protein diminishes, particularly, tightly-bound moisture decrea-
385 by 15-20%. Cooking loss of meat products achieves 10-40%,
thig depending on several factors: salt content, temperature,
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To Optimize the process, to reduce losses and enhance quality
Of final products
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