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NICROSTRUCTURE OF SLAUGHTER ANTMALS MEAT UNDER CONDITIONS OF ECOLOGICAL
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object of research. Meat samples for hystological and mic-

at different ageing times (to 48 hrs post nd,
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hematoxylin-eosine. Cuts were examined by light microscope "Laboval", croghrd: o'
so taken. Picture analysis and morphometric studies were conducted on "Magiscs
Fig.1 Correlation of sizes of muscle fibers (cross-section) between differed”
quality groups (DFD, PSE,NCR).
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ic methods) revealed traits of des
Z~line proteins were involved. Dest
chondriae, sarcoplasmatic retic

characterized by destruction

swelling of muscle fibers and hydrati
crease of its water-holding ability.
Having analyzed results and having compared thum with earlier
following conclusions:
- breakdown of structure of molecular components of cellular
teins, comprised in the composition of cellular membran
tibility of muscle tissue (and the organism as a whole)

— in its turn it may be caused by ecological cha

by high speed of muscle growing, by changes in feeding

cattle, by stress during delivery.

As a result, live organism already p
PSE and DFD syndroms of meat.
After slaughter there is possibility to trace all
live activity, accumulated in the organism of the
ty characteristics of meat raw material.
CONCLUSIONS

Thus, ecological disbalance during growing and keeping of meat

quality characteristics of raw material, and the increase of the

meat with deviations in muscle tissue structure and course of meat agel

early prediction of raw material quality is required as wéll as

technological regimes of its processing for manufacturin
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