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The practice of the assesment of technological adequacy of meat raw materials and prediction their functional and technology- ‘ pjiyŜI 
according to experimentally determined parameters corresponding to their composition and state began to form about 50 years ag° 
biochemical, sanitary-hygiene, medical and biological parameters are the most common ones that are used for this purpose. The 8°* 
proposed an original methodology of quantitative interpretation and computer processing of an apriori and experimental infoth13* 
these indices, allowing to quantitatively assess the technological adequacy of meat raw materials. The concept of technological 
has not had the analogues in the existing publications. Its phenomenology makes it possible to identify this concept with quantitativê ^̂ .tc 
of compliance of the complex of the properties of initial raw materials with the purposes of ensuring the stable quality of finished Pr 
different tolerable levels of fluctuations of the parameters of technological processes as used for this purpose. The quintessence of the 
methodology is a multiplicative mathematical criterion. J(

By its structure this criterion is similar to that of “cumulative quality of technological processes” suggested by N.NT'P 
Z.M.Tskitishvili and meaning that the more stability to a negative change of dominant factors the technological process possesses, the 
“cumulative quality is”.

Analysing the suggested mathematical formula meeting this definition one can readily be convinced that it is oriented to 
determination of the measure of conformity of the technological process to the purposes of ensuring stable quality of finished Pr 
different levels of instability of the indices of the used raw materials.

C
The above definition of “technological adequacy” allows to suggest the following mathematical dependence of the criteria 0 
techonological adequacy of meat raw materials:
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where ATa x  , ATaQ - maximum permissible deviations of temperature conditions of the a-th step of technological treatm1 
compared and basic types of raw materials, K (°C);

r min p x > r min/?Q " minimum needed length of J3 -th step of technological treatment for compared types of raw materials, s;

AW y x , AWyO - maximum allowable deviations of humudities of y -th step of technological treatment for compared 

materials, %;

Ad ¿'x , Ad^'o - maximum allowable deviations of dispersity of compared types of raw materials at the S  -th steps of its ieC 

treatment, m;

AC £X , AC £q - maximum allowable deviations in concentration ratios of components of recipe mixtures, containing comparel 

raw materials at the e -th step of technological treatment, % ;

AP^rX, AP^pO - maximum allowable deviations of baric conditions of the implementation of (p -th step of technological trei 
compared kinds of raw materials, Pa;

Ap o , Ap x - relative losses of protein during technological treatment of compared kinds of raw materials, kg/kg raw materials;

AL x , AL o - relative losses of fat during technological treatment of the assumed identity element of compared types of ravv 1 
kg/kg raw materials;

AW x , AW o - absolute losses of moisture during technological treatment of compared types of raw materils, kg (or %);
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M ¿ix , M ,90 - i9 -th microbiogical index of compared types of raw materials (ready product) after termination their tec 

treatment, corresponding units of measurement;
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V  Ano - numerical values of,he criterion of food adequacy of compared types of raw materials and ready product,, frac, units;

____„„A „rririd drifraw materials during technological treatment, % to the initial tyrosine,-  0 - gain of digestibility of compared types of raw materials during technological treatment, % to the initial tyrosine;

thepre '  ar8Uments of the function of the signG), corresponding to the technological processes of Pr° ^ tlon of produce’ provldmg for 
N a t i o n  of r;=n nr providing for a decrease in the mass fraction of moisture 0-2).

are

arguments of the function of the signQ, corresponding to the technological processes o e p 
D '"M vation of moisture in the recipe 0=1), or providing for a decrease in the mass fraction of moisture 0 2).
-»“ S '*  values of the most of the arguments « ..rin g  the formula (1), as applicable to real processes ,n the meat mdus.r,

J osent in literati iro ortr1 rof<=»r£»nr*P Konk'fs

rsk»"

usent in literature and reference books.
C i '5  % s I .  and lb  show the graphs, plotted by the computer on the formula (D on  the basis of experimental Invest,gat,ons a, the 
w n Zhlobin meat-nankin» nlants

, ;nt in literature and reference books
> < l f e ,F ig!

b . anc* ^Wobin meat-packing plants. 
p j"8 Plottin8 of graphs the following values of arguments entering the formula (1) are used
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^  m e., of the cooked sausages: A T0 ( ) -3"C; 2 hours, AWr x -4%; AW r 0 - » l

ô'0=A d iv=o

Ft

mcdi ot the cookea sausages. u ' a g  - mm/'o .....
<?X=0,5*10'3 m; A C f 0 =2%; AC*X=4%; A P ^0  = AP^X=102 Pa; A p0 =10-2; A px =1,2* 10 2; AL0 =10-2; ALX=2,

° ''90/o; Att0 =15%; Attx =13%; M ^ ô * ! ! ) 2; M ^ x =1°3i A no =0,634; A nx =0,625.

1 * 1 O'2;

v, * - ' v,, cru ~ ^ ''

meat of raw-dried sausages: AT0 =4°C; r mino=28 days; AW /X =2%; AW r o=4%; A d j o ^ l O  m ,A d ^ x 3*10 m 

^«0=3%; ACfx=5%; a p ^ o = APçcX=10‘ Pa; Apo=2*10‘3; A p x =l,7*10‘3; AL0 = ALX=10 , AW o -52%, AW x -47,

° ' 17%; A r̂ x =15%; M ,90 = M ,9X C onst; A no =0,653; A nx =0,641.
C°mPari____ . . ____________________  ... ............... ........................ .................

allow to obtain a

( ^ x =15%; M ^ M ^ x  C onst; A no =u,ooo, Mn x -u ,o ^ ,.

C & f e c h r ^ a n d  orienratlon of graphical dependences in Figs 1. and lb
stable Q '“de ^at other things being equal, the greater technological adequacy is typical for those types offraw m «  t 

9 alltV one and the same type of produce under large allowable fluctuations of technological parameters of its production

A ;

A

\ i . ù .
a) b)

1ePendence o f  relative technological adequacy from  differential indicators o f  fluctuations o f  technological process.
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