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ABSTRACT: The present study examines the iR of
sublimation drying on aminoacid composition of three types
ready-to-eat meat products for dietetic nutrition of childrels
suffering from iron insufficiencys. The essential aminoacids

in the products have weakly expressed decrease than in the
initial raw materials, with the exception of valine, which no?
changes considerably. The limiting aminoacids are sulphur
containing aminoacids. The non-essential aminoacids of cooke
freeze-dried veal have high values, with the exception of
glutamic acid. In cooked freeze-dried liver considerable
differences are received in glycine. The investigations show,
that there are not significant differences in the aminoacid _
contents before and after the sublimation drying. The essentid
total aminoacid ratio remains the same and the variations areé
observed in the sulphur containing aminoacids, especially in
cystinee

INTRODUCTION: The hizh protein content of meat and meat
products determines their significance for human nutrition
as the main source of complete protein. Meat has high
biological value because of its rich content of essential
aminoacids. The proportion between the meat aminoacids is
characterized by very good balance between them /2,7/.
Considerable significance for nutritional substances digestiom
as well gs protein digestion, the products' treatment has.
At continuous and high tempsrature cooked processing, the
aminoacids can react with carbohydrates and with other
substances, containing in food product, and as a result of
this are formed undigestible for the organism melanoidines
/1, 6/. Not all of the protein aminoacids are equal sensitiv®
toward the thermal changes. The most sensitive toward the
similar change is lysine. Relative unstdble at heat and other
impacts are sulphur containing methionine and cystine. This
must be taken into consideration in the process of cooking,
because these aminoacids become partially undigestible
for the digestive tract/3, 5/. Besides to process of cooking,
of food raw materials, they can be subjected to the Sublimat%o
drying, during which received concentrates /4/. Characterist?
features of sublimation dried food products are the high
quality and the preserved nutrition value of the products
after their restoration, as well as the possibility to be
permisingly stored for durative period at normal athmosperiC
conditions. The objective of the present study is to evaluat®
the meat components' quality according to their aminoacid
composition, in three types ready-to-eat meat products, pefor?
and after their sublimation drying.
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MATERIALS AND METHODS: Three types of. meat raw materials

4
are analyzed: veal, veal liver and poultry meat. The raw
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Table 1e~Aminoacid composition of the raw materials

Veal Poultry meat Liver
P arame C ers SR R TR T WV IT W i TARE e e ————
g/100 g protein score, %# g/100 g protein score, % g/100 g protein score, %
Essential aminoacids:
Isoleucine Bdé25 164 bee? 131 4459 115
Leucine 8e0671 128 849 e 9v6j 138
Lysine 9.55 174 9,85 179 8.37 152
Methionine 2495 98 2 e 34 91 237 104
Cystine Oe4? 0.86 126
Threonine 4436 109 ﬂ¢37 109 4 o444 Y
Tryptophan 1.28 128 e I el 14671 161
Tyrosine 3.95 138 %.09 136 378 156
o Phenylalanine 4430 4.49 5.56
2 Valina 519 104 5.50 101 6415 125
Non-essential aminoacids:
Hydroxyproline 0.60 89
Alanine 542 5.29 540
Arginine ©e78 708 640
Aspartic acid 9¢14 9648 9.78
Histidine 4 .60 %50 3633
Glycine %.89 3.82 4,87
Glutamic acid 16439 16¢55 Je 55
Proline %95 4,31 4 .67
Sel‘ine 3!56 §o63 /‘2 0)7(
Total quantity amino- !
acids 2132 18470 1939 *
Total quantity essen-
Tial aminoacids 45.87 45451 477 .65 &
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Table 2.-Aminoacid composition of cooked freeze-dried products

: Cooked freeze-dried ; P TR
Cooked freeze-dried veal poultry meat Cooked freeze-dried liver

Aminoacids

g/100 g protein score, % g/100 g protein score, % g/100 g protein score, %

Essential aminoacids:

Isoleucine 4,98 128 4,97 124 4,03 100
Leucine 826 118 8.16 117 9,19 131
Lysine 9+33 170 9+23 168 7663 139
Methionine 2¢73% 2ei77 } 223

Cystine 0.25 85 0436 i 0465 82
Threonine 4.23 106 4420 105 4438 109
Tryptophan 1625 25 1037 157 180 180
Tyrosine 354 5¢535 3666
Phenylalanine 4419 129 4,12 128 5.30 149
Valine 519 104 5450 lea Ga S 123
Non-essential aminoacids:

Hydroxyproline 1.09 1+56 127

Alanine 5.62 582 5496

Arginine 714 215 5¢9%

Aspartic acid 9.21 9,17 945

Histidine 4,76 Doy %654

Glycine 4 o4 526 5¢91

Glutamic acid 15065 15097 14612

Proline Lo 24 4 4571 Yelily

Serine 5056 5065 4030

Total quantity amino- _
acids 8750 85.62 69. 30
Total quantity essen-—

tial aminoacids 44,10 4%.79 45431
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tween the initial

CONCLUSIONS: From the made comparisons betw
raw materials and their cooked freeze-dried forms, the
following conclusions can be drawn: there are not significant
differences in the quantities of the particular aminoacids
after the sublimation drying of the cooked products; after the
sublimation drying the essential aminoacids/total aminoacid
quantity ratio remains the same; there are variations in
s—-containing aminoacids and more exactly in cystine, after

the above mentioned technological treatment.
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