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y : T o pr educe neat arid mixed products haviliq high protein content it is essential 
^  make full use of meat industry second raw products namely,second qrade by-products.

-“'ical end amino acid composition studies as well as microbioloqical researches have 
U|Hir,neq advantages of usinu second qrade by-products for production of protein mass,

k 3 i -ji i s ano powder s chat can be used if» sausaqes and hal f — f ineshed pr'oducts.
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Ja±s and Methods: Chemical structure, physico-chemical properties of second qrade

da
Uy
Qr
1

b o q u e t a  and tli orqaloleptic combination have been studied. On Life basic of the
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taken reciped and Lechnoluoy for protein mass production from lungs have been 
°ued. To produce protein mass lungs are washed, trimmed and then cut. Holes of meat 

a diameter of 2-3 mm. The following proportions should be observed: 
water — 25,35 melLed hoq fat— 4,75 salt—3. lo prepare protein rat ©multion
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necessary to mix intensively cook water obtained as the result of by-products 
d at temperature 75—80 C in h o m u q e n i z e r . for 120— 130 seconds. The r eady— cooked 

is a homogeneous mixture of milky colour without foreinq flavour . To determine

11 f 1 ueiice of the added dose (5,10,15 7.) of protein mass
¿L

on the finished products

Y, sausaqes, f t ankfurters and cooked sausaqes have beet» produced. Generally 
'--uteij methods have been used for appraisal of quality of sausage meat and of fineshed

“’dtiucts
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. -fat-10,2 5  7,84 a s h - 1 ,25 2,2. Protein mass functional qualities depend upon raw

uu,-ls, doculylit dicuiqes, recipes, homoqeiii zation, ets. . All these factors influence
t̂r o(-

eih Pr oper ties and tl»us determine the physico-chemical characteristics of f inished 

^ ° iJucbs. Water-consuming and water-retaining capacity of r aw pr oducts having been 
it was deter miffed that fresh luhqs have elastic structure and their water-bindinq 

~1Jacily i.s minimal. St or aqe d o e s n ’t cause any noticeable change. But protein mass being
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id w a t e r —retaininq capacity of lunq tissua chanqes qreatly. 
Lhe wliole cumplen of a mi no acida and all essential ami noaci ds. The

uf some essential amino 
4 t'e-5, 4 3 ? ;  valine-6, 3 4 4 :  threonine- 3 ,3225 plieni 1 al anine-3, . 221) . The experiments have

^ bifat pr oteitf mass additive in cooked horse sausage meat iff proportion 10/i per weight 
 ̂ product gives increased and stable yields.This can be explained by higher water

capacity of sausage meat that lowers evaporation during thermization and cooling 
s^usaqe. Teti per cent protein mass additive increases the content of solubles in 

«»»fecit. Hence the content of soluble proteins standing as a binding component in 
meat is increased as well. Organoleptic indices are the best when tire amount of

acids is rather high. <lysine-5,10Ó5
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Protein mass makes uV.-lOV,, Nitrite traces are no more than 2,9 mq%, Added protein 
increase promotes Lo some extent deer ease of nitrite of soda content. Digestibility 

iJ/‘~227. higher . The date obtained have show that protein complex being used fur
s«Qe

‘«W production, the yield and or qaffoleptic indices of the finished products ar e 
it is possible to promote formation of volatile

__ _______ ice biochemical arid physico—chemical pr ocesses causing

iHa uf compounds intpr oviitq flavour and arum«* of finished products. Resear cites
nave si tow that water —uittdinq capacity

Jf VjVsáH i i . ,Usinq protein complex 
anees miü thus Lo influence

uf sausage »»»eat qr owe when tiie amount of
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protein mass additives makes up to 10-13%. This increase is caused by the growth df Ll*  
«mount o-f soluble proteins which function as a binding component and thus decrease water 
loss durinq thermizatiori. The lowrinq of the hutritiunal quality of the finished pr udu 

has not been obser ved.
Conclusions The technology for protein - fat mass cooking is simple and raw products dt 
available. These factors make it possible to extent both raw products supply  ̂
assortment of meat products. Protein-fat additives make it possible to Qet die e***u 
composition of products and to produce finished products of require^ 

structural-mechanical properties. Protein and fat additives emulsifying provides 
distribution of emulsion in sau.saae meat and permits using of dietary fats. In cni= LiS 
fart is not separated off sausage meat and lienee no fat-pockets can be fur men. die

if

stable protein fat emuition in sausage products attracts attention because of
i i i u h

digestibility of emulsified fat.
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