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c.1

TexHWYeCKMIA pernaMmeHT U MeXrocyaapcTBeHHas cTaHAaapTU3aLua
Technical regulation and standardization of interstate

O Heob6Xx0QNMOCTU MEXTOCYAapCTBEHHOM CUCTEMbl TEXHUYECKOrO pe-
rynupoBaHua B MscHoi oTpacnu ctpaH EBpA3dC. naBHas Tema Ho-
Mepa nocssileHa npobnemam co3gaHns eguHon 6asbl cTaHLApPTOB U
efunHoro pernamerTa EBpasuiickoro akoHoMuyeckoro coobuiectsa.

The need for interstate system of technical regulation in the meat in-
dustry of the Eurasian economic community. Main theme of this issue
is devoted to the problems of creating a single unified framework of
standards and regulations of the Eurasian Economic Community.

c.4-7
K Bonpocy npuHatua TexHuuyeckoro pernameHta TamoxeHHOro
coto3a «O 6e3onacHOCTU MACa N MACHOW NpoAYKLMU»

Issue of adopting technical regulations of the Customs Union "On
the safety of meat and meat products”

KniouyeBble cnoBa: TexHM4YeCkoe perynumpoBaHue, NpoekT TexHuye-
ckoro pernameHnTa, TamoxeHHbln cotos, FOCT P 52428-2005 «[po-
AYKUNUS MSACHOW NpombilwneHHocTyn. Knaccudukaumusy, Konnerns Espa-
3NICKOI 9KOHOMUYECKON KOMUCCHN.

Keywords: technical regulation, the draft technical regulations, the
Customs Union, GOST R 52428-2005 “Products meat industry. Clas-
sification”, The Collegium of the Eurasian Economic Commission.

KommeHTapun 1 nosicHeHNs! K OCHOBHbIM MONOXeHWsAM npoekTa Tex-
HMYeckoro pernamenTa TamoxeHHoro cot3a «O besonacHocTh msaca n
MSACHOW npoAykuuu». B HacToswee BpemMs pernameHT npowen Bce
aTanbl pa3paboTku 1 COrnacoBaHNUs U NOArOTOBMEH AN npuHATMs Ko-
muccuern TaMoXeHHOro cotsa.

Comments and explanations of the main provisions of the draft tech-
nical regulations of the Customs Union "On the safety of meat and
meat products.” Currently, the regulations passed all stages of devel-
opment and approval and prepared for adoption by the Commission of
the Customs Union.

c.8-1
MexrocyaapcTBeHHble CTaHAAPTLI MACHOTO CbipbA — Heobxoau-
Mble YCOBUA 3KOHOMUYECKOW UHTerpaunu

Interstate standards of raw meat - a prerequisite for economic
integration

KnioueBbie cnoBa: TamoxeHHbI coto3, MTK 226, npo3payHocTb Top-
rOBIIU, KOHKYPEHTOCNOCO6HOCTb, knaccudukaymusa Tyw, knaccuduka-
uust yOOMHbIX KMBOTHbIX, BbIXOA MbILEYHO TKaHW, TOMWMHA LWNKKa,
CBWHWHA, ONEHNHA, KOHWHA.

Keywords: Customs Union, International Technical Committee 226,
trade transparency, competitiveness, the classification of carcasses,
slaughtered animals’ classification, the output of the muscle tissue,
the thickness of bacon, pork, venison, horse meat.

B cTaTbe gaHbl NOSACHEHNS K MEXTOCYyAapCTBEHHbIM CTaHAapTaM U KOM-
MEHTapuu oTAENbHbIX NONOXEeHWA. HoBble cTaHAapThbl 4OMKHbI CTaTb
4aCTbK CUCTEMbI TEXHUYECKOTO perynnpoBaHnst TaMoXeHHOro cotsa u
rapMoHu3upoBaHbl ¢ gupektusamm EC.

The article explains about to interstate standards and comments of in-
dividual provisions. The new standards should be part of the system of
technical regulation of the Customs Union and harmonized with EU di-
rectives.

c.11-12

®opmupoBaHMe nNnaHa MeXrocyaapCTBEHHOW CTaHAapTU3aLum
Ha 2014 rop

Beé o MACE

SUMMARY / PECDEPATblm

Formation of interstate standardization plan for 2014

KnioueBble cnoBa: Pocctangapt, MTK 226, mexrocyaapcTeeHHas
6a3a CCbINOYHbIX CTAHAAPTOB, CTaHAApThbl BAA 0OLWMUX TEXHUYECKNX
YCrNoBWI, ponb CTaHAAPTU3aLMN B paMkax TaMOXEHHOro col3a.
Keywords: Rosstandart, International Technical Committee 226, In-
terstate base reference standards, the standards of the form of com-
mon technical terms, the role of standardization in the framework of
the Customs Union.

OTtyeT 0 coBellanum B PoccTtaHgapTte ¢ npeACTaBUTENsIMU HaLMO- Ha-
NbHBIX U MEXTOCYAaPCTBEHHbLIX TEXHUYECKUX KOMUTETOB NO CTaHaap-
Tn3ayum — TK/MTK. O6cyxganucb Bonpockl SeATeNbHOCTA KOMM-
TETOB, UX y4acCTMe B MEeXrocyapCTBEHHON CTaHAapTu3aLnum, a Takke
3afaun no obecneyveHnio pa3paboTku cTaHLapTOB, HEO6X0AMMbIX ANs
BbINOMHEHWS TpebHOBaHUIN TEXHUYECKUX PernamMeHToB TaMOXEeHHOro
cot3a.

Meeting report in ROSSTANDART with national and inter-state tech-
nical committees for standardization — Technical Committee / Interna-
tional Technical Committee. Discussed the activities of the commit-
tees, their participation in the interstate standardization and the task
of ensuring the development of standards needed to comply with the
technical regulations of the Customs Union.

c.14-16
WccnepoBaHue nokasaTtenei kavyecTBa capienek U WNUKayek,
ynakoBaHHbIX B MoAMULMPOBaAHHOI ra3oBoi cpeae

Parameters’ research of the quality of sardellas and sausages
packed in modified atmosphere

KnwyeBble cnoBa: capaenbKku, WNUKayku, CpoK roaHOCTU, MUKPO-
Buonornyeckne nokasatenu, MynbTUCEHCOPHBIN aHanna, MOANMULN-
poBaHHas rasoeas cpefa.

Keywords: sardella, sausage, shelf life, microbiological, multi-sensory
analysis, a modified gas atmosphere.

ExerofHoe yBenuyeHne acCopTUMEHTa NPOAYKLMM NPEANPUATHIA MSiC-
HOW NPOMBILIMEHHOCTU W YXKECTOYEHNE KOHKYPEHLNN TpebyloT OT HuX
BbINycKa NPOAYKLMMU LANTENBHOMO XpaHEeHNS, COXpaHSIOLEN UCXOAHbIE
nokasaTenn KayecTBa B TeYyeHue BCero cpoka rogHoctu. Hanbonee
pacnpoCTpaHeHHbIM cnocoboM yBeNnnyeHs ANUTENbHOCTU XpaHeHus
NPOAYKTOB, B HAcTosLee BpeMs, ABNAETCA UCNONb30BaHNE repme-
TWYHO ynakoBkK B MoguduLmpoBaHHon rasoson cpeae (MIC). B THY
BHWWMI nm. B.M. F'opbatoBa yxe npoBoAunuUCh UCCNeaoBaHNs, Ha-
npasreHHble Ha BbIOOP BMAOB, KOHLEHTPALMN U COOTHOLLIEHMUS Fa30B B
MI'C, n o6ocHoBaHWe CPOKOB FOAHOCTH 1 MapaMeTpOB XpaHeHMUs roTo-
BOI NPOAYKLWN Nocne BCKPbITUS YNaKOBKN HA NpUMepe COCUCOK, U3ro-
TOBMEHHbIX B pa3fnnyHbix Tunax obonoyek. fipyrumu, He meHee no-
NyNSpHbIMU W MacCoBO M3rOTaBNNBaeMbIMU B Hallen cTpaHe konbac-
HbIMU N3AEenUAMU SBNSIOTCA capAenbku u wnukavku. OfHako Ao Ha-
CTOSALYEro BPEMEHM OCTAeTCHd HEeAOCTaTOYHO M3YYEHHbIM BOMPOC O
BIIMSAHWY NPOAOIIKUTENBHOCTY UX XPAaHEHNS NOCNe W3roTOBNEHUS A0
MOMeHTa ynakoBbiBahus B MI'C n nocne BCKpbITUS ynakoBku (40 wuc-
TeyeHuns cpoka rogHoCTH) Ha noTpebuTenbckue xapakTepuCTuKn roTo-
BOW Npoaykuuu. B faHHoW cTaTbe npefCcTaBneHbl pesynbTaThl aHanusa
MUKPOBMONOTMYECKUX 1 MYyNbTUCEHCOPHBIX UCCIEA0BAHNI capfenek n
WNMKayekK, ynakoBaHHbIX B MOAUMULIMPOBAHHYIO ra3oByl Cpeay, B
npouecce xpaHeHnus. O6bekTamu uccnegoBaHuii B pabote cnyxunu
capgenbkn  «CBuHble» W wnukavkn  «MockBopeukue»  no
FOCT P 52196, nsrotoBneHHble B HaTypanbHoi 060noyke ¢ hakTuye-
ckum cogepxannem xupa 20,2% n 29,2%, COOTBETCTBEHHO, KOTOPbIE
ynakosbiBanu B MI'C yepes 2, 12 1 24 yaca ¢ MOMEHTA M3TOTOBMEHNS.
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m PE®EPATbLI / SUMMARY

/3genns xpaHunu B ynakoBke B TeueHue 33 CyTOk npu Temneparype

214 °C, a 3aTeM eLye NOCne BCKPbITUA YNakoBkM B TeyeHue 5 cyTok
npu Toi xe TemnepaType. bbino ycTaHoBNeHo, 4T0 B npouecce xpa-
HeHUs capfenek 1 Wnukayek nocne BCKPbITUSA ynakoBku Habnoaanoch
panbHenwee ysennyenne sHavyeHun KMA®AHM. 310 yBennyerue 3a-
BNCENO Kak OT NPOAOIIKNTENBHOCT C MOMEHTa M3rOTOBNEHNA A0 yna-
KOBbIBaHWSA, TaK 1 OT CPOKa XPaHEHWUS A0 MOMEHTa BCKPbLITUS YNaKOBKM.
OpHako B Hanbonbluen cteneHn 3HaveHns KMA®AHM 3aBucenn ot
CpoKa XpaHeHNs ynakoBaHHOM NPOAYKL MM A0 MOMEHTA BCKPbLITUS yna-
koBku. O6pa3sLbl NPOAYKLMN, BCKPLITON HA 25 CYTKM XpaHeHus, noa-
TBEPAUNM BO3MOXHOCTb WX XPaHEHUS MOCNe BCKPbITUS YNakoBKM
TONbKO B TeYeHne 3-x CyToK. Pe3ynbTaTthl MyNbTUCEHCOPHOrO aHannaa
apomaTa W3aenui nokasanu, YTo ¢ yBenmyeHnem npofonKnTenbHOCTH
XpaHeHus capaenek v wnukayek abconTHbIE 3HaYeHUs noka3aHni
CEeHCOpOB BO3pacTanyu, Yto 6bino 0bycnoBneHo 3aKOHOMEpHbIM yBe-
nnyeHnem B ra3oBom (hase obpasLiOB COAEPKaHNS NMEPBUYHBIX U BTO-
PUYHBIX MPOAYKTOB OKUCMEHUN XNPOB, NETYYNX XUPHBIX KUCNOT, anb-
AerngoB, KETOHOB, a TakKe NETy4YnX BELEeCTB, CBA3AHHbIX C AECTPYK-
ynen 6enkoB. Ha 0CHOBaHMN NONYYEHHbIX JaHHbIX YyCTAHOBMNEHA peko-
MeHAyeMas NPOAOMXMTENbHOCTb XpaHeHUs caphenek ¥ Lnukavek
nocne ux W3roToBneHus [o ynakosbiBahus B MI'C u nocne BCKpbITUS
ynakoBku. OnpefeneHbl oNTUManbHbIE CPOKM UX TOAHOCTW B MOANDU-
LMpOBaHHON ra3oBoi cpefe.

The annual increase in the range of products of the meat industry and
increased competition require them to manufacture long-life, preserving
the original quality indicators within the shelf life. The most common
methods for increasing the shelf life of products, at present, are actively
introduce sealed packing in modified atmosphere (MAP). In VNIIMP have
been studies aimed at the choice of species, and the ratio of the con-
centration of gases in the IGU and the justification for the shelf life and
storage parameters of finished products after opening the example for
sardellas made in different types of shells. The other equally popular and
mass are made in our country, sardellas and wieners are sausages. How-
ever, so far poorly understood the impact the duration of storage after
production until packing in SCI and after opening (until expiration) on con-
sumer characteristics of the finished product. This article presents the
results of microbiological analysis and multi-sensory research of sardel-
las and sausages packaged in a modified atmosphere gas in storage.
The objects of research in the sardellas were "Pork" and sausages
"Moskvoretsky" according to GOST R 52196, manufactured in natural
casing with the actual fat content 20.2% and 29.2%, respectively, which
were packed in MAP at 2, 12 and 24 hours from the time of manufacture.
Products stored in a box for 33 days at 4 °C + 2, and then another after
unpacking for 5 days at the same temperature. It was found that the
sardella during storage and after opening sausages further increase ob-
served values molds. This increase was dependent on the length as from
the manufacturing to packaging and on the duration of storage before
opening the package. However, the greatest value of molds depend on
the storage of packaged products before opening the package. Product
samples dissected at 25 days of storage, confirmed the possibility of stor-
age after opening only for 3 days. The results of the analysis of
multi-touch fragrance products showed that with increasing duration of
storage of sardellas and sausages absolute values of sensor readings
increased, which was due to a natural increase in the gas phase sam-
ples of the content of primary and secondary products of oxidation of fats,
volatile fatty acids, aldehydes, ketones, and the volatiles associated with
protein degradation. Based on the data set the recommended duration
of storage of sardellas and sausages after manufacture to packaging in
SCI and after opening the package. The optimal timing of their life in a
modified atmosphere was detected.

c.18-21
JKCTpaKTMBHbIEe BelecTBa Cyxmx 6yNb0HOB U3 BTOPUYHOIO XU-
BOTHOTO CbIpPbA

Extractive substances of dry broths from secondary animal raw
material

KnioueBbie cnoBa: 6ynbOH, MSACO-KOCTHOE Cbipbe, 6enKu, Xupbl, yr-
neBoAbl, aMUHO- U XNPHble KUCNOTbI, NONTMapomMaTnyeckme yrnesogo-
poLbl, XONECTEPUH.

Keywords: broth, meat-and-bone raw materials, proteins, fats, carbo-
hydrates, amino and fatty acids, polycyclic aromatic hydrocarbons,
cholesterol.

/I3y4eH npouecc N3BNEYEHNS OCHOBHbIX MUTATENbHbIX BeLecTB nNpu
BOZHO-TENNOBO 06paboTke BTOPUYHOTO CbIPbS KMBOTHOTO NPONCXOX-
[EHUA 1 YCTAaHOBNEHbI 3aKOHOMEPHOCTN (POPMUPOBAHUA KOMMOHEHT
HOro cocTtaBa (DenkoB, XWPOB, YyrneBoAOB), BNNSIOWMX HA apoMaTu-
yeckune CBOWNCTBA NOMNYyYeHHbIX ByNbOHOB. YCTAaHOBNEHO BNUSHME NpoO-
Liecca KOHLeHTpMpoBaHus bynboHOB Ha MHTEHCUGUKALMIO CYLLKM W NO-
kasaHo, YTO WCMONb30BaHMe ynbTpadunbTpaLmn No3BonseT cokpa-
WaTh NpoLEecC CyLIKN.

The extraction process of essential nutrients in water and thermal pro-
cessing of secondary animal raw materials was investigated. The for-
mation of component composition (proteins, fats, carbohydrates) of
broths influencing aromatic properties are established. The effect of
concentration on an intensification of broths drying was established
and it is shown that the use of ultrafiltration reduces the drying
process.

c.22-25
B oTBeT Ha BpeAHbIe CyXAeHUA 0 «BpeAHOI» Konbace

Response to adverse judgments about the "harmful” sausage

KnioyeBbie cnoBa: 6bICTpoe 3amopaxuBaHne, MACO NTULbI MeXaHu-
yeckon obBanku,6enkn CBUHOW LWKYPKK, Kpaxman, nuiesble JobaBku,
ackopbuHoBas kucnoTta, dukcaTop upeTa.

Keywords: rapid freezing, chicken meat, pork skin proteins, starch,
dietary supplements, ascorbic acid, lock in color.

Cneumnanuctel BHMMMa BbipaxaloT akcnepTHOE MHEHME NO BOMpPO-
cam, KoTopble Hanbonee YacTo CTaHOBATCA NPEAMETOM CNEKynALui B
npecce. B nybnukayun gaH psg oTBETOB Ha Haubonee nmonynspHble
BOMPOCHI O Cbipbe W NMULEBbIX AobaBkax, MCNONb3yeMblX AN Npo-
M3BOACTBA MACHBIX NPOLYKTOB.

VNIIMP’s experts express an expert opinion on the issues that are
most often the subject of speculation in the press. The article gives a
number of answers to the most frequently asked questions about raw
materials and food additives used in the production of meat products.

c.26-29
Bcs npaBpaa o rnytamare HaTpus B konbace

The truth about sodium glutamate in sausage

KnioyeBble cnoBa: mMacHas NpoAykuus, rnytamat HaTpus, rnyTamu-
HOBad KMCNoTa, konbacHble n3genus.

Keywords: meat products, monosodium glutamate, glutamic acid,
sausages.

B cTaTbe OCBeLlEHbl Hay4YHble 3HAHWUS MO BOMPOCAM KPUTUKNA MSACHBIX
npogyktoB B CMW, cBsi3aHHbIM C MCNONb30BAHWEM [yTamarta HaTpus.
[pencTaBneHa nH@opmMayms no COAEPX)aHU eCTeCTBEHHO NPUCYT-
CTBYIOLLErO ¥ BHECEHHOrO rnytaMarta HaTpus B MSICHbIX NPOAYKTax.
OcBelyeH acnekT NONOXNTENbHOTO BAUAHNS 3TON NULeBoin AobaBku
Ha paboTy XenyJo4YHO-KULIEYHOro TpakTa yenoseka. MpuBeaeHsl pe-
3ynbTaThl UCCNEeAoBaHUA KONGaCHbIX M3AENUN, N3roTOBNEHHbIX 6e3
BHECEHNS 1 ¢ pobaBneHnem rnyramarta HaTpus.

The article highlights the scientific knowledge on the criticism of meat
products in the media related to the use of monosodium glutamate. It

Beé o MACE
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was provided information on the content of naturally occurring and in-
troduced monosodium glutamate in meat products. Aspect of the pos-
itive impact of this dietary supplement on the gastrointestinal tract of
humans is illuminated. The results of the study of sausages made with-
out payment and with the addition of monosodium glutamate are
showed.

c.30-33
Monumopdusm OAHK-mapkepoB, accouMUPOBaHHbIX C KayeCTBOM
Msica y CBMHEW TPEXMOPOAHOro CKpewWwmBaHua

Polymorphism of DNA-markers associated with meat quality in pigs
of threecrossing

KntoueBble cnoBa: cBuHbY, rnbpuabl, naHapac, nopkwup, gopok, MLP,
OHK-gunarHoctuka, nonumopdusm, RYR1, H-FABP, MC4R, kavectso
msca.

Keywords: pig, hybrids, landrace, yorkshire, duroc, PCR, DNA-diag-
nostics, polymorphism, RYR1, H-FABP, MC4R, quality meat.

Metogom [HK-guarHocTuku wn3yyeH nonumopgusm reHoB RYRT,
H-FABP, MC4R y nonynsauun CBMHEN TPEXMOPOAHOTO CKPeLnBaHMS
nangpac, nopkwmp, atopok, OAO Arpodupmbl «JIuBeHCKOE MSACOY.

DNA diagnostic methods studied of gene polymorphism RYR1, H-FABP,
MC4R in a population of interbreeding pigs landrace, yorkshire, duroc
Agrofirm Lievens meat.

c.34-38
NU3yyeHne nonHoueHHoCcTH 6enkoB B pasHbIX TUNAX MbIWwy
roBAANHbI

Investigations of proteins’ usefulness in the different types of
beef’'s muscles

KntoueBble cnoBa: nuieBas LIEHHOCTb, FOBAANHA, aMUHOKNCAOTHI, 6en-
KOBO-Ka4€CTBEHHbIN NOKasaTenb.

Keywords: nutritional value of beef, amino acids, protein-quality
indicator.

B cTaTbe npoBefeHa koNMYeCTBEHHAS OLeHKa TeHLEHLMA B U3MEHEHUM
COMEPXAHNSA aMUHOKUCIOT, NPOSBNSAOLIMXCS NPU LANTENBHOM XpaHe-
HIVM TOBAANHBI. M3y4eHo copepxaHne BenkoBo-kayecTBEHHOro nokasa-
Tens B MACE 0TEYECTBEHHOW 1 MMMOPTHON rOBAANHBI B PA3NUYHbIX TMNAX
oTpyboB C Uenbl onpegeneHns 6UonornYeckon LeHHOCTN Msca.

B pabote nccnefoBany Mbllwlbl FOBSXbWX Tyl: TasobedpeHHble -
CPEeAHEAroANYHYI0, MONYCYXOXUMbHYI0, MONYNepenoHYaTyto, NpUBOAS-
Lyto, rpebeLLKoByto, YeTblpexrnaeyio, ABYXrnaByto; nonaTtku - Tpexrna-
BY10, NPEJOCTHYI0, 3a0CTHYI0; ATMHHENLIYIO MbILILLY CMIMHBI; MOSCHUYHYIO;
Len, a Takke NPOMbILNEHHbIe OTPYObl FOBAANHBI 0TEYECTBEHHOTO U NM-
MOPTHOTO NPOM3BOACTBA. /I3yYeHne aMWHOKMCNOTHOrO cocTaBa noka-
3an0, YTO0 COOTHOLIEHWE COAEpXaHUS He3aMeHUMbIX aMUHOKMCNOT K
obLen cymme aMnHOKMCNOT 6bIN0 NpakTUYECKN NOCTOSAHHO ANS BCEX
MbllWy Ha ypoBHe 39 — 41%, COOTHOWEHME COAEePXKaHUS METUOHMHA K
130nenLHy BO BCEX CnyYasx Takxe Oblno NOCTOSHHON BENWYMHON paB-
Hoit 0,6. OTHOLLEHME COAepX)aHna 30nenLmHa K METUOHNHY CBOBOAHBIX
aMWHOKMCIOT BbIno paBHo 1 v npesbiwano Ha 35-40% 3HayeHne ToN
K€ BENUYNHbI AN CBA3aHHbIX aMUHOKNCNOT B Benkax, Konn4ecTBo nei-
LiMHa npaKkTM4eckn Bo BCeX uccnedyembix mMolwiax B 1,6-2,0 pasa npe-
BbILLANO coAepxaHune usoneiymnHa. MokasaHo, YTO OTHOLIEHME TPUNTO-
aHa K OKcUMponuHy cocTaBnsno B Mblwuax 0,8-4,8, uTo
COOTBETCTBOBANO COAEPXaHM coeanHuTenbHoi Tkanu 1,9 n 0,4% co-
0TBETCTBEHHO. AHanu3 kayecTea oTpyboB umnopTtHon (KaHaga) u oTe-
YECTBEHHOW TOBSAAMHbLI MOKa3an, 4To WHTerpanbHbll GenkoBo-kave-
CTBEHHbIN MOKasaTeNb MOXeT ObiTb WCMONb30BaH ANA  OLEHKM

Bcé o MACE

SUMMARY / PECDEPATblm

noTpebuTeNnbCKNX CBONCTB MAca. ATOT NokaaTenb co 3HayeHnem 0,53
1,01 B uccnefoBaHHbIx 06pasyax roBsAWHLI, 3@ UCKITIOYEHNEM ANUH-
Helen MbILLbI 1 CNMHHOTO 0Tpy6a roBaAMHbI, CBUAETENLCTBYET O A0-
CTAaTOYHO HW3KOW 6noONOrM4yeckom LeHHoCTM wMmsaca B oTpybax
nonaTtoyHow, TazobeapeHHomn, BOKOBOWN, FPYAHOI YaCTu, a Takke 3agHei
ronswku. Cam 6enkoBo-ka4eCTBEHHbIN NoKa3aTenb MOXHO UCMONb30-
BaTb AN KONMYECTBEHHOW OLEHKM NOTPeBUTENbCKMX CBONCTB MACHOMO
CbIpbS.

The article presents the quantitative assessment of trends in the con-
tent of amino acids, which are manifested in long-term storage of beef.
The content of protein-quality indicator in the meat of domestic and im-
ported beef in various types of cuts in order to determine the biological
value of meat was studied.

This paper investigated the muscle of beef carcasses: gluteus medius,
semitendinosus, semimembranosus, leading, scalloping, quadriceps, bi-
ceps femoris, triceps, supraspinatus, infraspinatus, longissimus dorsi,
lower back, neck, and industrial beef cuts of domestic and foreign pro-
duction. The study of the amino acid composition showed that the ratio
of the content of essential amino acids to total amino acids was almost
constant for all the muscles at the level of 39 - 41%, the ratio of
isoleucine for methionine content in all cases was also a constant value
of 0.6. The ratio of methionine to isoleucine free amino acids equal to 1
and greater than 35-40% of the same magnitude value related to amino
acids in proteins, the amount of leucine in almost all examined muscles
in 1,6-2,0 times the content of isoleucine. It is shown that the ratio of
tryptophan to hydroxyproline was 0,8-4,8 muscle, which corresponds to
the content of the connective tissue, 1.9% and 0.4 respectively. Analy-
sis of the quality of imported cuts (Canada) and domestic beef has
shown that the integral protein and a quality indicator can be used to
estimate consumer qualities of meat. This index with a value of 0,53-
1,01 in the samples of beef, except for the length of spinal muscles and
cuts of beef, indicating fairly low biological value of meat cuts in the
shoulder, hip, side, chest pieces, as well as the rear shank. Protein-qual-
ity indicator can be used to quantify the consumer properties of raw
meat.

c.40-41
BnuaHue 6enkoBo-X1poBOI KOMNO3MLMKA HA XUMUYECKUIA COCTAB U
opraHonenTuyeckue nokasatenu BapeHomn konbachl

Influence of protein and fat composition for chemical composition
and organoleptic characteristics of cooked sausages

KnioueBble cnoBa: oTBap LieTpapuu ucnaHackomn, 6enkoBo-xuposas
KoMmnosuuusa, sapeHasa Kon6aca, XUMNYECKUN COCTaB, opraHonentuye-
CKUI aHanus.

Keywords: broth tsetrarii Icelandic, protein and fat composition, cooked
sausage, chemical composition, sensory analysis.

B paboTte usyyeHa nuileBas LLEHHOCTb BapeHbIx konbac ¢ 6enkoBo-xu-
POBOII KOMNO3MLMEN — NONNCaXapuA0COAEPKaLUMM KOMMNOHEHTOM - OT-
BapoM LieTpapuu ucnaHackon. Komnosnymo gobasnanv B aplu Ha cta-
AN KyTTEpoBaHusa B konuyecTBe 27% K BECy MSACHOrO Cbipbsi, YTO
cooTBeTCTBYeT 3ameHe 13% MbilweyHon TkaHu 1 13% XMpoBON TkaHu.

In the study, we investigated the nutritional value of cooked sausages
with protein and fat composition - polisaharidosoderzhaschim compo-
nent broth tsetrarii Icelandic. The composition is added to the minced
meat chopping step in an amount of 27% by weight of raw meat, which
corresponds to 13% replacement of muscle and 13% fat.

c.42-43

Metankumus nHa IFFA 2013 — uHHOBauuu B MeToAax nepepaboTku
msaca

Metalkimiya at IFFA 2013 - innovation methods of processing meat
KnioyeBbie cnoBa: nHbeyupoBaHue, rurmeHa, MaccupoBaHue msca,
pa3amMopaxwuBaHne, BpPeMS CYyLLKN.

Keywords: injections, hygiene, massaging meat, thawing, drying time.
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m PE®EPATbI / SUMMARY

lMpeseHTaLns HOBbIX TEXHONOrK M 060pyAOBaHNS ANS NPOM3BOACTBA
CbIPOBSAMEHbIX W CbIPOKOMYEHbIX MACHBIX N3AENNiA.

Presentation of new technologies and equipment for the production of
jerked and smoked meat products.

c.44-45
«Arpo-Tepm»: HOBbIE BO3MOXHOCTU TepMOOOPaboTKM

"Agro-Term": new possibilities of heat treatment

KnioyeBbie cnoBa: TepmoobpaboTka, gennkartechl, NCMXpoOMeTpuYe-
CKWil METOA KOHTPONS BNaXHOCTW, NPOMBILNEHHbIE NpeanpuaTus, ob-
L4ECTBEHHOE NMUTaHWe.

Keywords: heat, gourmet food, psychrometric method of humidity con-
trol, industrial plants, catering.

lMpeseHTauns HOBOW yHWBepcanbHOW Tepmokamepbl. OnucaHne dyHk-
i 1 0cobEHHOCTE TEXHONOTNYECKUX PEXNMOB.

Presentation of the new universal heating stage. The functions and fea-
tures of technological regimes.

c.46 - 48
MaTeHTbl MAcHOM oTpacnu 3a 2007-2010 roabl

The meat industry’s patents for the 2007- 2010

KnioyeBble cnoBa: naTeHTsl, konbacel, nonydabpukatsl, Maco, Aet-
cKkoe nuTaHue, YHKUMOHANbHOE NUTaHNe, ANETUYECKOE NUTaHUe, B1o-
TeXHonorns, epmeHThl, WTaMmbl, konbacsl 63 060n04kM, NuLLeBbIE
[06aBkN, MHIpeaneHThI.

Keywords: patents, sausages, prepared food, meat, baby food, func-
tional food, diet food, biotechnology, enzymes, strains, sausage without
the casing, food additives, ingredients.

KpaTkoe onucaHne naTeHToB, BblaHHbIX B pa3HbiX CTpaHax 3a
yKasaHHbli nepuoa.

Brief description of the patents issued in different countries over the
period.
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