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SL^Poultry Meat Boned In A Machine With An Elastic Working Part For Its Further
In Rangé e  Production

'KOSOV if >T» ''•N.MAKHOrriNA and G.T.TÜMENOVA 
Mos

J
cow Institute of Applied Biotechnology, Moscow, USSR

;0^
y •Production Association "Komplex", Moscow, USSR

01*

theJ

— * io obtain ground meat with muscle tissue integrity there was used a machine
tatial Slastlc working part "Farsh-4-500". Such type of Meat is the intermediate raw ma-

etweon meat of manual and mechanical boning because ground meat is better than 
^ i o a l i v  j .o' uetoned due to its content of fullvaluable protein. Combined use of the abo-
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meat types will lead to extension of sausage products assortment. For ground- - - - ---------O- X--------- ------ - —

i>lw ° 10X1 there were studied rational parameters of the process and its functional
^ t ie s .

fcant
sRational and maximum utilization of all possible proteins sources is an

îsts Sect i o n  in researchers' work and practical activity of meat industry specia­
l s  q -p 4-1, jcnis problem part is to extend the possible use of meat on bones after ma-

Po* lt ,
S and rational dressing, poultry carcasses boning.

sif* °st P ocessing industry has a task to enlarge products assortment from poultry. The
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"K Pr 4 Caat factors inili’biting the industry development are relatively h-igh labourcon-

lckihQs UGtl°n» limit in products assortment. Development and industrial introduction of 
s f o r  ~_
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lQS
arcasses mechanical boning influenced greatly increase of poultry products 

Part ' 8Sp4cial:Ly sausages. Such machines allow to process nonstandard carcasses and 
 ̂ . ^ecbanical boning of whole carcasses is hardly purposeful as it causes mincing

/  AC

^  k b it s '»; 811(1 thigh(red) muscles that are mostly valuable for their nutritional

d e l i n g  tQ
^^tur- ° t6Glinolo£y of national . processing white and red muscles are used for/
tQ >iaS of
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ck v "  natural ready-to-cook products, ham products and preserves; such parts
1 ba c k -b lar, Q ,

• mew,, 6 WlttL winss 8X10 not suitable for manual processing. An elastic working
a llo w s

Il;a „ ^ ^ ' 5 0 0 "
to get ground meat from these parts.

J
^ kir WaS Used for tllis PurP0130* It bad been previously used for fish boning.

*  V , .  E p a r t s

/

are perforated drum with 5mm holes and elastic flexible ribbon. For poult-

^  ^  -500n is not suitable as poultry skeleton structure differs from fish
than Perforated drum with 5mm holes bone particles size in ground meat was

V , th e  .ïo <w atandard one*
s<w Carm in
9 5011 With n 6 rational parameters for poultry boning there were made and used removable

%
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5mm holes and a knife for carcass and its parts grinding. A gauge was mount-
Saiation of ribbon clamping to drum.
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While using removable screens with 0.8-1.3mm holes muscle integrity is being broaeV

of {lThat is why for ground meat production screens of 1.3mm and more were used. The ai®
Op

work was to study quality of poultry meat after its boning in "Farsh-4-500" machine 
the possibility of its use for sausage production.

m a t eRTAT'S AMD METHODS:Broilers meat production increases in total volume of poul^ 
meat that is why carcasses of II category broilers, back-blade, neck, wings serve aS 
materials for ground meat manufacturing.

This problem is a new one for this country industry and it causes some questions 
nected with study into rational parameters of grouns meat manufacturing and its qual1

&

functional properties and yield, its utilization for sausage-and-culinary products 

facture•
Ground meat quality was tested according to chemical analysis, size and amount 

particles. Fat and moisture content of gorund meat was determined by standard metbo  ̂
nitrogen - by Nassler; yield - by weighing; bone residue content - by KOH precipita 
connective tissue content - by oxyproline according to the method proposed by lieu®311 

and Logan M.A. and modified by Zaydes A.P.
RESULTS AND DISCUSSION:

of

The obtained data analysis showed that ground meat is intermediate raw material» 
cerning its grade, between meat after manual boning and mechanical one, using "P°sS
machine (Holland). Ratio of proteins of muscle and connective tissues serves as tb® ;j

e j
criterion of meat equality# Bearing in mind that qualitatively these proteins dif£® ^  

better to compare the content of fullvaluable and nonfullvaluable proteins in meat
p r

Ie1). Obtained data testify to a high quality of meat after manual boning and to 3 ^

quality of mechanically boned meat. As it can be seen from the table fullvaluable P 
content for ground meat is approximately close to the data onmanually boned meat* I f

veals that the machine with elastic working part not only separates meat from bo»00 

also desinews it.
Table

Dit1

Type of boning P r o t e i n,$i Pure 
% fr0lB

total oxyproline pure protein
Manual 21.17 2.00 19 .17 85‘f

Mechanical,
"Farsh-4-500" 15.81 2.52 13.49

Mechanical, 
"Posa Meyn" 13.97 5.15 8.82 66

i{ ,
4While using ground meat or mechanically boned for poultry products manufacture1̂  J

of *necessary to take into account bone particles form and size as their threshold 
vity is 0.5mm. Bone particles content higher that the threshold can cause injury of-

intestinal tract.
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Siven data show that bone particles size and amount rise proportionally to increase
Itum  h0-j

98 diameter and ribbon pressure(Table 2). 

Type of meat Pressure,Pa
Table 2,

T T T
doles diameter.mm

“ 2------------ j l :  ?

ground

I t

10
30
60

105
105
105

bone particles atge.mcm
30.3 44.89 53.95 69.74 
39.7 65.54 129.28 143.93 
46.45 90.53 172.74 217.14

+-n rî 4-u©termine rational parameters of ground meat production process there was
the

influence of ribbon pressure and of drum holes size on the yield and quality
4l
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data are given in Table 3* They allow to conclude that at pressure holes 
riSe yield increases as well as mass fraction of bone particles.

. S ^ ere was US0d raw material of 0—4°c. After its processing on "Farsh-4-500"
te m p e ra tu re does not change and depend on pressure and holes zise.

1. Use of the machine with elastic working part for poultry boning allows
***12j © 4-U

S|i9 e wil°le carcass more effectively. 2. Ground meat contains less connective tis-
acbanically boned on "Poss-Meyn" machine. 3.Rise of drum holes diameter and pres- 

“crease of ground meat yield and mass fraction of bone particles. 4. Use of
1  meat ■
a_, 131 c°mbination with manually and mechanicelly boned meat for poultry products

& arrows to enrich the assortment of sausage-&-culinary items.
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Tablei 3.
Type of meat Pressure,Pa Ëoles

diameter,
mm

ïield,
%

¡Bone par­
ticles,%

1 .2 38.24 0.3673
Ground 10 * 105 2.0 46.67 0.6987

3à0 51.28 0.7245
5.0 59.09 0.9890

30 * 105 1 .2 50.87 0.5081
2.0 52.13 0.8150
3.0 61.90 0.8488
5.0 71.09 1.5450

60 * 105 1 .2 61.08 0.8Q82
2.0 68.06 0.9206
3.0 74.38 4.0618
5.0 76.11 2.6596

K0NK0V G *(1989)!"To enrich the assortment of meat

^  ̂ sr^ga 9e9)»Technologies Development".Ptitsevodstvo,li10,12-14.
** ^ter^^^ive-Technical Documents on Production and Utilization of MDM and Bo- 

M  at deboning(1984).

*M ‘» LEBEDEVA L.I., GRISHINA G ,L., A1EXHIBK0VA Z .A. (1989) : "Effect of Mechandiz-
§ OH Iff .

e&t and Sausage Quliaty". Milk and Dairy Industry,N6,37-39.



5:16

ZSHURAVSKAYA N.K., ALEKHINA L.T., OTRYASHENKOVA L.M.(1985):"A Study and Control of ̂  
and Meat Products Quality*'. Agropromizdat. M.,1985.

736




