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following defreezing the musgular tissue is fixed on the bone and can not be eeparated
from it.The results of study of meat of 3-days lambs frozen in air and in nitrogen aré

showed in Table 2,

=3

lable 2. y

Qualitative indeces of defrozen shoulder parr of carcasses of 3=-days Astrakhan lambs 8

depending on the way of freezing. fﬂ

8

Indeces Before freezing Way of freezing -:
air cruogenic ﬁ?

Water 69,18%0,40 58,72+0,33 59,13+0,38 0f
entailed, {;
% to meat Ay

pH 6,48+40,03 5:82+40,04 5,80+0,05

Hardn ess % 4,20+0,18 4,804+0,28 4,5240,31

Mase losses £ L oy gt R O
- 1,6440,12 0,85+0,15

under freezing,% :

The data showed is the final result of changes,which take place in the muscular tissue &

during the process of freezing and defreezing. Cte
of cooling of 3-months and lambs,it is evident,that for the samples under study the | 'he
value of pH 5,87 under the air temperature 15°C was chieved 8 hours later.At the samé Q’
time there was determined the ¥alue of mass losses during the heat treatment of samplé® [0
at the different stages of endurance of lambs carcasses after the slaughter (Table 1) \hi
The testing showed,that the value of mass losses during the het treatment depended o# s y

moment of taking of the samples for the study,and was the least(22-25%) for the samplé®! [,

boiled 45 min later after the slaughter as this value was 26-28% in the sample b 1led2 It

hours later after the slaughter. Con

The data obtained accords to the results of determination of the tenderness of meat 5

which was made Viaener-Bre where this index was evaluated by the e

e of c1 data obtained accords to the results of #eterminatio” HQ
of the pH value mass losses under the heat treatment depending on the time of taking ‘
1y |

orts were determined for the sumples ;3

ffort of cutting was increasing ;%Q

arts of the studied carcass. ‘CM

So,the analysis of the obtained data leads to hhe fotlowing considerations. 8]

The samples of meat with the intensive autolytical changes near to the initial stage of M%

stiffness by the biochemical state,are taken for freezing at the en d of the slaughter 81

line.At the same time it should be mentioned that at the moment of freezing and the g

("
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