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Bepa B HayKy u cBoe npegHa3Ha4eHue

Faith in science and his own mission

16 anpens ucnonHunocs 70 net, avpextopy BHWW mscHoi npombiLunes-
HocT umerm B. M. TopGaToBa, OKTOpy TexHeckux Hayk A. B. JcubiHy.
On April 16, 2010, director of the V.M. Gorbatov All-Russian Meat
Research Institute, doctor of technical sciences A.B. Lisitsyn celebrated
his 70th birthday.

c.6
HanpaeneHue ncnonb3oBaHUs cy6npoayKkTos
B MeAULMHCKUX Lensx

The direction of use of an offal in the medical purposes

lMpoaHanuavpoBaHa npobrema KOMMMIEKCHOTO UCMONb30BaHNS MPOLyK-
TOB Y6051 CKOTa W HanpaBneHs UCMOMNb30BaHNs MOBOYHOTO Chipbs. Mpu-
BefleHbl AaHHble 06 obbemax 00pa3oBaHMsi OCHOBHOMO 1 NOBOYHOO
cbipbsi npu y60e Tpex Braos ckota B 2013 rogy. CoctaneH 6anaHc uc-
norb30BaHMs CyonpoayKToB. PaccMOTPEHbI OCHOBHbIE NEKApCTBEHHbIE
npenaparsl, BolpabaTbiBaeMble 13 CyBnpoayKTOB YOOIMHBIX XMUBOTHBIX.
The problem of complex use of products of slaughter of cattle and the
direction of use of collateral raw materials is analysed. Are provided
educated about volumes of the basic and collateral raw materials at
slaughter of three types of cattle in 2013. The balance of use of an offal
is made. The main medicines developed from an offal of lethal animals
are considered.

KnioueBble crioBa: 06e30TX04HOE NMPOV3BOLCTBO, KOMMIEKCHas nepe-
pabotka, NoBo4HOE Chipbe, CybnpoayKTbI, hapMaLieBTUHECKast MPOLYKLMS
Keywords: waste-free production, complex processing, collateral
raw materials, offal, pharmaceutical product
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MexrocyaapcTBeHHble CTaHAAPTbl Ha KULEYHOE ChbIPbE.
TpeboBaHusa, obecneumBarowme MNOJslyYeHMEe MNPOAYKUUN
MWUPOBOIO YPOBHSI.

Interstate standards on intestinal raw materials. The
requirements providing world-class production.

KnweuHoe Cbipb€ SBMSETCH OOHAM W3 BaXHEMWWMX MPOLYKTOB
y60s, NpOM3BOAMMBIX MPESNPUATUSMA MO NEPBUYHON NepepaboTke
MPOOYKTMBHBIX  KMBOTHbIX, KOTOPbIN BO MHOTOM  Ompefenser
ka4yeCTBO BbIpabaTbiBaEMON HaTypanbHOM konbacHoi 06onouku u,
kak CrefcTBue, TOTOBbIX MPOAYKTOB. B aTON CBA3N npu paspaboTke
MEXKTOCYJapCTBEHHbIX CTAHAAPTOB «KUWKM 1M MOYEBblE My3bipu
CBUHbIE. TEXHUYECKe YCroBus» 1 « KMLLKW 1 MOYEBbIE My3bIpu FOBSKLM.
TexHn4eckue YCroBust», KOTOpble MPUAYT HA CMEHy [LEeMCTBYHLWMM B
Poccum TexHn4eckuM ycrnoBusM 1 ByayT pacnpoCTpaHAaTLCS Ha BCEi
TEPPUTOPUM TaMOXEHHOrO COH3a, 0C060e BHUMaHME ObINo yAeneHo
COBEPLLEHCTBOBAHMIO CUCTEM KITacCUUKaLIW 11 OLLEHKN, NO3BOMSHOLLMM
noIy4yaTb KOHKYPEHTOCTOCOBHYH0 BbICOKOKAYECTBEHHYH MPOZYKLMIO.
The intestinal raw materials are one of the most important products of
slaughter made by the enterprises for primary processing of productive
animals which in many respects defines quality of the developed
natural sausage cover and, as a result, ready-made products. In this
regard when developing interstate standards “Guts and bladders pork.
Specifications” and “Guts and bladders beef. Specifications” which will
succeed the Specifications operating in Russia and will extend in all
territory of the Customs union, the special attention was paid to the
improvement of systems of classification and an assessment allowing
to receive competitive high-quality production.

KnioueBble crioBa: KULWEYHOE Cbipbe, Knaccudukaumsi, OLeEHKa,
AeekTbI, KaTeropus kayecTsa, KOHCEpPBUPOBaHHe

Keywords: intestinal raw materials, classification, assessment,
defects, category of quality, conservation
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BuotpaHccopmMaLms BTOPUYHOrO MSICHOMO Cbipbsi  Kak
MHHOBALMOHHbLIN noaxod K CO34aHUMI0 MpPOTEOMHO-

PEMEPATLI -

nenTUAHbIX cpeacTB HanpaBJieHHOro OEeACTBUA

Secondary meat material’s biotransformation as an
innovative approach to development of proteome-peptide
directional products

PaspaboTaHbl BeTepuHapHble nevebHble CpeacTBa 1 yHKUMOHANbHbIE
npoaykTbl Ans nofen C  CepaeyHo-coCyaucTbiMv - 3abomneBanunsmu
(aTepockrnepos, MHCYMbT) Ha OCHOBE MAsOLEHHOMO Chpbsi KWUBOTHOTO
MPOMCXOXAEHWS, MOMYYEHHOr0 nocne 3ab0si CenbCKOXO3ANCTBEHHbIX
KVWBOTHbIX  MPOMbILMEHHbIM — 0Bpasom,.  [Mpenapat  «Komumaky
(NMMOGhUNBHO  BLICYLLEHHAS CMECh 3KCTPAKTOB OPraHOB KerymouHo-
KMLIEYHOrO TpaKTa CBWMHEN) PEKOMEHAYETCS K MPUMEHEHWIO B Crydyae
3aboneBaHus NoOpocAT W CBUHen Awapeen. [lpenapat «JUHOPMUHY
(NMMOGhUNBHO  BbICYLLIEHHAS CMECH SKCTPAKTOB MMMYHOKOMMETEHTHbIX
OpraHOB CBWHEl) PEKOMEHOYEeTCH MPUMEHSITb ANns MpOUIaKkTki 1
MOLAEPXKaHNS UIMMYHHOTO CTaTyca MopocsT U CBUHEN. MakcmanbsHbIn
3thchekT AOCTUraeTCcs Mpy COBMECTHOM MCMonb3oBaHuu. [penapatb
HETOKCWYHbI, HAMpaBMEHHOr0 AEMCTBMS.  TexXHorormyeckas cxema
MpOM3BOACTBa NPenapaToB yA00Ha K MCMOMNb30BaHIO HA MSICOKOMOMHaTaX
W CneuManuanpoBaHHbIX  MpeanpusTusx. [lokasaHa  BO3MOXHOCTb
VCMIONb30BaHUS TakNX MaroLeHHbIX MPOAYKTOB yBOs, Kak aopThbl, B
KayeCTBE WHTPEAMEHTOB AN CO3MaHWS (DYHKLMOHAMbHBIX MPOAYKTOB
NUTaHWs N1 NOLEN C CEpAEYHO-COCY AUCTLIMM NaTonorusiMu. PaspaboTaH
neyebHO-MPOUMaKTYECKNA  MPOAYKT NS JIEYEHWS  MaLMEHTOB,
MEPEHECLUNX OCTPbIA WLLEMUYECKAN UMW FeMOppariyeckuin UHCYrbT,
TPaBMaTU4YECKOE MOBPEXOEHUE MO3Ta, a TakKe ANs CHUKEHUS pucka
pa3BITUs LiepebpoBackynsipHbIx 3aboneBaHni, MpeaCcTaBsioLLEro cobon
creumanbHO MOArOTOBIEHHOE MSCO CBUHEN (pekoHBanecueHToB). Bce
pa3paboTku 06nagaloT BbICOKON CrELUMENYHOCTBIO, HaMPaBNEHHOCTHIO
[EACTBUS M 3HAYNTENBHON aKTWBHOCTBIO. MConb3oBaHNe MarnoLEeHHOro
Cblpbs1 KUBOTHOIO MPOVUCXOXAEHNST 3KOHOMUYECK BbIFOLHO M aKTyarbHO.
Veterinary remedies and functional foods for people with cardiovascular
disease (atherosclerosis, stroke) were developed on the basis of low-
value animal raw materials, obtained after an industrial slaughter.
Product “Kolimak” (lyophilic dried water-salt extracts of swine tissues
and gastrointestinal tract) is recommended for use in the case of pigs
and piglets diseases (diarrhea). Product “Dinormin” (lyophilic dried
water-salt extracts of swine tissues and immunocompetent organs)
is recommended for the prevention and maintenance of piglets and
pigs immune status. Highest possible effect is achieved with both
“Kolimak” and “Dinormin”. These directional products are non-toxic.
Technological production scheme is useful for meat processing
plants and specialized enterprises. It was proved possibility of using
such low-value products of slaughter as the aorta, as ingredients for
the functional foods creation for people with cardiovascular disease.
Therapeutic and prophylactic product with specially prepared meat
pigs (convalescent) was developed for patients with acute ischemic
or hemorrhagic stroke, traumatic brain injury, as well as reducing the
risk of cerebrovascular disease. These products have high specific,
oriented action and significant activity. Low-value animal raw materials’
processing is economically beneficial and relevant.

KnioueBble crnosa: «[uHopMuHy, «Konnmaky», uMmyHogeduumT,
Oronornyeckn akTUBHble BELLECTBA, aTEPOCKNEpO3, BETEPUHAPHS,
(PYHKUMOHAMBHbIN NPOAYKT

Keywords: “Dinormin”, “Kolimak”, immunodeficiency, tissue-specific
proteins, biologically active substances, atherosclerosis, veterinary
medicine, functional meat product
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MexrocynapctBeHHbIn  ctaHgapt [OCT
«CybnpoayKTbl MsiCHble 06paboTaHHbIEe»

32244-2013

The state standard specification 32244-2013 interstate
standard “An offal meat processed”

C Uemnblo  MOBbILIEHNS YPOBHSI GE30MACHOCTM XKWU3HW W 3[0POBbSI
rpaxaaH,  0BecnedyeHMst KOHKYPEHTOCMOCOBHOCTU W MOBbILLIEHNS!
KayecTBa MPOAYKUMM, PaLMOHANBHOTO MCMONb3oBaHNs PECyPCoB,
Ans cobritofieHns TpeboBaHMiA TEXHNYECKUX PErNaMEHTOB BriepBble
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2 SUMMARY

WHCTUTYTOM MSICHOW MpOMbILNEHHOCT umeHn B.M. TopbatoBa
paspaboTaH MeXrocyaapCTBeHHbIi cTaHgapT «CybnpogyKTbl MACHbIE
obpaboTaHHble. TexHuyeckue ycnosusy, kotopbin ¢ 1 nons 2015 roga
BBOOWTCS B [ENCTBME HA TeppuTopuM TaMOXEHHOro Cok3a, YTo
MO3BONMUT YHUULUMPOBaTb TpeboBaHNs BCEX CTpaH.

For the purpose of increase of level of safety of life and health of citizens,
ensuring competitiveness and improvement of quality of production,
rational use of resources, for observance of requirements of technical
regulations for the first time by the institute of the meat industry of V. M.
Gorbatov developed the interstate standard “An offal the meat processed.
Specifications” which since July 1, 2015 becomes effective in the territory
of the Customs union that will allow to unify requirements of all countries.
KnioueBble crioBa: CyOnpogykThl, Knaccudukauns, MeTogbl
KOHTPONS1, TEXHMYeckne TpeboBaHus

Keywords: offal, classification, control methods, technical requirements
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N3meHeHusa TpeboBaHUM 3aKOHOAATENbLCTBA K MapKUpPOBKe
MSICHOW NpoAyKLun

Changes of requirements of the legislation to marking of
meat production

B cTatbe paccmaTtpuBaloTCs npasuna MapkMpoBKW MSCHOW NPOLyKLnK
B COOTBETCTBUN C HOBbIMW TPEBOBAHNSAMU TEXHUYECKUX PETITAMEHTOB.
This article discusses the specification of meat products labeling in
accordance with the new requirements of technical regulations.
KnioueBble cnoBa: MapKuMpoBKa MSICHOI npogykumuu, TpeboBaHms
K MapKvpOBKe, TEXHUYECKIN PETNAaMEHT Ha MapKUPOBKY, TEXHNYECKUIA
PErnameHT Ha MACHYI MPOAYKLMIO

Keywords: marking of meat production, the requirement to marking,
technical regulations on marking, technical regulations on meat production

c.23
TexHonornss MsicHoro npopykTa, cogepxawero Raphanus
Sativus L.

Technology of the meat product containing Raphanus
Sativus L.

WccnemoBaH xumumyeckuit coctaB Raphanus Sativus L. MpoBeaeH
Ka4eCTBEHHbIN M KOMMYECTBEHHBIA aHann3 GUONOrMYEckN aKTUBHBIX
BelwecTB Raphanus Sativus L., B 4aCTHOCTW, M30TWOLMAHATOB,
WHAOMBHBIX M (DEHOMbHBIX COEAMHEHWA. PacCcMOTpeHbl pasHble
BapuaHTbl rTOMOreHHbIX hapLueBbIX cucTeM, cogepkawmx Raphanus
Sativus L. # BblbpaHo €€ onTMManbHOE COfepXaHWe B MSICHON
cucteme. PaspaboTaHa peLenTypa COCUCOK C BKIIOYEHNEM PELbKA.
The chemical composition of Raphanus Sativus L is investigated. The
qualitative and quantitative analysis biologically of Raphanus Sativus L
active agents is carried out. in particular, isothiocyanates, indolnykh and
phenolic connections. Different options homogeneous the farshevykh
of the systems containing Raphanus Sativus L. are considered also
its optimum contents in meat system is chosen. The compounding of
sausages with inclusion of a radish is developed.

KnioueBble cnosa: Raphanus Sativus L., 61onoriyecku akTueHble
BELLECTBA, FOMOrEHHbIE MSCHbIE CUCTEMbI, MSCHON MPOZYKT
Keywords: Raphanus Sativus L., biologically active agents,
homogeneous meat systems, meat product
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BnusiHue Xxropunpga HaTpuda Ha COCTaB INeTy4vyux BelecTB,
06pa3yroLmnXcs NPU OKUCIIEHUM LINUKa

Sodium chloride influence on composition of the volatiles
which are formed at oxidation of salted pork fat

BrnusiHue xnopuaa HaTpus Ha xapaKTep OKUCIUTENbHbIX NPOLIECCOB A0
HaCTOSILLEr0 BpEMeH! 0CTaBNISIET 6ONbLLIOE KONIMYECTBO HEPACKPLIThIX
BOMPocoB. C LEMbi M3y4eHUs AMHAMUKA OKUCTIEHMSt Xupa B
MPUCYTCTBUM  PA3NUYHbIX KOHLEHTPALMA MOBApeHHOW COnMu Bbin
MPOBEAIEH aHanu3 NeTy4ux KOMMNOHEHTOB, WMAEHTU(ULMPOBAHHBIX B
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MOCONEHHOM LUMWKE METOLOM XPOMAaTOMAacC-CriEKTPOMETPMU.
Sodium chloride influence on nature of oxidizing processes leaves a
large number of unsolved questions so far. For the purpose of studying
of dynamics of oxidation of fat in the presence of various concentration
of table salt the analysis of the flying components identified in the salted
salted pork fat by a hromatomass-spectrometry method was carried out.
KnioueBble crioBa: MSICHOE CbIPbE, XPOMaTOMacC-CneKTpOMETpU-
4eCKMI aHanm3 BKyCO-apoMaTU4ECKNX KOMMOHEHTOB CBMHOMO LUMMKA
Keywords: meat raw materials, the hromatomass-spectrometry
analysis, aromatic components of pork salted pork fat

c. 31
CTtaTtuctuyeckoe obecnevyeHMe OMONoOrMyYeckux wuccnego-
BaHUM C UCMONb30BaHUEM KOMIMbIOTEPHbIX TEXHOSOMUI

Statistical ensuring biological researches with use of
computer technologies

B paHHoi cratbe coobLiaeTcs O MOACUCTEME CTaTUCTUYECKOTO
obecnevenus buonornyecknx nccnegoeanmin SSS Bio (Subsystem
Statistical Support for Biological research). Obnactb npumeHeHus
CTaTUCTUYECKNX METOAOB B OMOMOTMM OYeHb 3HAUMTENbHA, Tak
Kak MHOTMEe  9KONOrMYeckue, reHeTUdYeckne,  LUTONOrMYeckue,
MUKpOGUMOMOrYeCKME, pagmobronoruyeckie SBNEHNs — MaccoBble Mo
CBOEI Npupogie. B HUX y4acTBytoT He ofHa 0cobb 1N KNeTka, He ofHa
0-4acTuua, He ofHa baKkTepust Unu BUpYCHas YacTula, a MHOXECTBa,
T.6. COBOKYMHOCTY KNETOK, O-4acTuLl, baktepuit, ocobei Buaa, cmecen
n 1.0. OcywlecTBnenme cobbiTUit B TakuX COBOKYMHOCTSIX MOXET
ObITb OLIEHEHO BEpOSITHOCTSIMMW, @ aHanmM3 ux TpebyeT MpuUMeHeHus
cratucTuyeckux metogoB. B SSS Bio peanusosaHbl anropuTMbl
06paboTkN aKTUBHOTO SKCMNEPUMEHTA W MaCCUBHOTO JKCEPUMEHTA.

In this article it is reported about a subsystem of statistical ensuring
the biological researches SSS Bio (Subsystem Statistical Support for
Biological research). A scope of statistical methods in biology it is very
considerable, as many ecological, genetic, cytologic, microbiological,
radio biological phenomena — mass by the nature. Not one individual or
a cage, not one a-yactuua, not one bacterium or a virus particle, and
sets, i.e. sets of cages, a-vactuu, bacteria, individuals of a look, mixes,
etc. participate in them. Implementation of events in such sets can be
estimated by probabilities, and the analysis demands them application
of statistical methods. In SSS Bio algorithms of processing of active
experiment and passive experiment are realized.

KnioueBble croBa: KOPPENAUMOHHbIA aHanu3, AUCNEPCUOHHbIN
aHanm3, perpeccuoHHbIA aHanmua

Keywords: correlation analysis, dispersive analysis, regression analysis
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MeponpusaTtusa no npeaynpexaeHuto goctyna canbcudu-
LMpPOBaHHbIX NPOAOBOSILCTBEHHLIX TOBApPOB ANl CeTeBbIX
npeanpuUsaTAA TOProBnv

Actions for the prevention of access of the forged foodstuff
for network trade enterprises

HeobxoammocTbobecneyeHnsi kauecTBa v 6e30nacHOCTV peanuayemblx
TOBapOB B TOYKE MpOZax — 04eBuaHas u, 6e3ycrnoBHo, Heobxoanmas
3afjaya Ons pykooauTens / Bnagenbua Npeanpustist TOProBMM.
HekoTopble MpUHLMNbI, KOTOPbIE CErofHs SABRSOTCS A0OPOBONbHbLIM
BbIDOPOM, 3aBTpa CTaHYT OCO3HAHHON HEOOXOAMMOCTBIO, @, BCKOPE,
HenpemeHHbIM YCroBMEM BefieHNs BuaHeca.

Need of ensuring quality and safety of the realized goods for a point of
sales — obvious and, certainly, a necessary task for the head / owner
of trade enterprise. Some principles which are a voluntary choice
today, will become a conscious necessity tomorrow, and, soon, and an
indispensable condition of business.
KnioueBble cnoBa: canbcudukaums,
Be3onacHoCTb TOBApOB

Keywords: falsification, quality of goods, safety of goods

Ka4yeCTBO  TOBapoOB,

c.40
EBponeiickue 3anevyeHHble nawTtetbl ot FK MTU



The European baked pastes from PTI Group

K MTW npencTaBuna Ha pbIHOK NUHENKY (hpaHLy3CKUX NalITeToB,
B KOTOPbIX COYETAHME MAXYLLENCS NaLITETHOW OCHOBbI C KyCOYKamMm
MSICHOTO CbIpbS M MEYEHM CO30aeT HEMOBTOPUMBIA BKYC.

PTIGroup presented aline of the French pastes in which the combination
of the smeared pastes basis to slices of meat raw materials and a liver
creates unique taste on the market.

KnioueBble crioBa: €BPONeENCKUE 3arneyeHHble nalTeThbl
Keywords: the European baked pastes
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HoBble TexHomornyeckue pelleHuss B MNPOU3BOACTBE
nonydabpukaTtoB

New technological decisions in production of chopped
semi-finished products

PaccmoTpeHbl hakTopbl, HEraTMBHO BIMSIOLLME HA COCTOSTHME 300POBbS
pasnNYHbIX BO3PACTHbIX rpynn. MpeacraBneHo 0bocHoBaHWe paspaboTki
PELenTyp MPOAYKTOB, [AOCTYMHbIX LUMPOKMM CIOSM  HaceneHns W
oboraLLEeHHbIX HE3aMEHVMBIMI MUKPOHYTPUEHTaMM. V13MOXeHb! Hay4Hble
1 TEXHOMOMAYECKVE OCHOBbI MPOM3BOACTBA NnoydhabpukaTos pybreHbIx ¢
BHECEHWEM JKCTpyaaTa HyTOBOrO, 0BOraLLeHHOr OpraHU4YeCKiM AoLoM.
06006LeHbl TabopaTopHble MCCRENOBaAHNS MOMyYEHHOTO MPOAyKTa M
OpraHoMENTNYECKME UCTIbITaHNS U3AENNN.

The factors which are negatively influencing a state of health of
various age groups are considered. Justification of development of
compoundings of the products available to a general population and
enriched with irreplaceable micronutrients is presented. Scientific and
technological bases of production of semi-finished products chopped
with introduction of an ekstrudat of nutovy enriched with organic
iodine are stated. Laboratory researches of the received product and
organoleptic tests of products are generalized.

KnioueBble crioBa: 10/, 3KCTPYAAT, HyT, oboralLeHue, nonydabdpukar
MSICHOI pybreHbIi

Keywords: iodine, chick-pea, enrichment, semi-finished product the
meat chopped
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PocT npubbInu msiconepepabarbiBaloLero Nnpon3BoAcTBa:
KOHKpPEeTHbIe Wwarun

Profit markup of meat-processing production: actual steps

TpeTbs YacTb, B KOTOPON Mbl KAacaeMCsi KpaiiHe XMBOTPENeLLyLLe
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PE®EPATDI

TeMbl — Kak pa3pabaTbiBaTb W BbIBOAUTb HA PbIHOK HOBUHKY TaKM
00pasom, YTobbI OHM BBIXOLAMMW Ha OXMAAeMble 06BEMbI MPOAaX.
The third part in which we concern the extremely burning topic — how
to develop and bring novelties to the market so that they came to the
expected sales volumes.

KnioueBble cnoBa: pocT Npubbinn, HOBUHKW, aKTyanbHbIN TPEHE,
ACCOPTUMEHTHbIN psif

Keywords: profit markup, novelties, actual trend, assortment row
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HaHoTexHOnmormm B MSICHOW MPOMbIWIIEHHOCTU — dpaH-
TacTUKa Unu peanbHOCTb?

Nanotechnologies in the meat industry — a fantasy or reality?

B cratbe npencTaBneH 0630p 3apyOeXHOM Hay4HO-TEXHUYECKOM
nuTepaTypbl,  PacCMaTpUBAIOLLEA  MCTOPMIO,  BO3MOXHOCTU U
NepcnekTnBbl  pPasBUTUA HaHOHAykKW, a Takke COBPEMEHHbIE
pa3paboTku U HanNpaBNEHUS UCMONb30BaHUS MULLEBbLIX MHIPEANEHTOB
11 NPOAYKTOB, MOMyYeHHbIe C MPUMEHEHUEM HAHOTEXHOMOM.

The review of the foreign scientific and technical literature considering
history, opportunities and prospects of development of a nanoscience,
and also the modern development and the directions of use of food
ingredients and products received with application of nanotechnologies
is presented in article.

KnioueBble crnioBa: HaHOTEXHOMOIMM, HAHOYACTMLA, KHAHOMMLLA»
Keywords: nanotechnology, nanoparticle, «<nanofood»

c.55
Konbacku ans xapku — «knaccuka» KynmHapHoro xaHpa.

Sausages for frying — “classics” of a culinary genre.

Mbl npegnaraem peuent 6mtoa — TPaAULMOHHBIE HeMeLKue konbacki
«BbpatBypcT.

We offer the recipe of a dish — traditional German sausages of Bratvurst.
KnioueBble criosa: 6paTBypCT, BaliCCBYPCT, MIOHXEHCKME konbacky,
konbacka BeHckas, konbacka (paHkdypTckas

Keywords: bratwurst, veal sausage, Munich sausages, sausage Vi-
enna, sausage Frankfurtc.
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