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RESEARCH OF THERMODYNAMIC
AND RHEOLOGICAL CHARACTERISTICS
OF NEW MEAT DELICACIES OF FUNCTIONAL PURPOSE

Abstract. The purpose of this work is to determine the threshold value of water activity and the methods of
influencing the change in its volume, with the help of which it will be possible to ensure the quality and safety of the
developed meat products during their production and storage.

Methods and features of determination of water activity in food products are considered. Determination of the
level of active water indicator in the developed products was carried out using the Aqualab Series 3 high-speed
instrument Model TE (USA), which provides a measurement accuracy of £ 0.003.

The thermodynamic indices - the activity of water of horse meat, beef and pork with the use of a new brine,
have been investigated. It has been established by researches that the tenderness of finished products increases with
increasing water activity. After the syringing, the thermodynamic characteristics increased by 8-10%.

Key words: meat products, delicacies products, water activity, storage.

VJIK 637.5
Y. U. Uomanos, I'. C. Kenenoaii, T. M. ’Kymanuesa, C. [lagenon

TOO «Kazaxckuit HayYHO-HCCIEA0BATEIBCKUI HHCTHTYT IIEPEPa0aTHIBAOINCH 1 MANICBON MPOMBIIIITICHHOCTH,
Ammatsl, Kazaxcran

NCCIEAOBAHUE TEPMOANMHAMMYECKHUX 1
PEOJIOI'MYECKHNX XAPAKTEPUCTHK HOBBIX MSICHbBIX
AEJUKATECHBIX N3JEJINU @ YHKIHNOHAJIBHOI'O HABHAUEHUSA

Annorammus. Leas 310 paboThHI — ONMPEACICHAS TOPOTOBOTO 3SHAYCHUSA AKTHBHOCTH BOJBI H MCTOIOB BIIHSHUS
HA U3MCHCHHC HCIKHOCTH TOTOBBIX H3ICIHH, C TIOMOINBE) YCTO MOKHO OyAeT 00eCIeUMBaTh KA4CeCTBO H Oc30mac-
HOCTB p33p360TaHHI>IX MACHBIX JCIIUKATCCHBIX HSHGHHfIHpH Hux HpOI/ISBOI[CTBe.

OnpenesicHre YPOBHST MOKA3aTEIs CHJIBI CPE3a M CHJIBI CIBUTA B Pa3pabOTAHHBIX B MPOAYKTA MPOBOIIINCH HA
ananmsarope Tekctypbl TMS-PRO. OnpeacncHue ypoBHS MOKA3ATCI AKTHBHOH BOIBI B Pa3paOOTAHHBIX H3IACITHIX
OCYIICCTBIIATHCH C TIOMOMIBI) IOPTATHBHOTO CKOPOCcTHOTO mpruoopa Aqualab Cepuu 3 Mozaems TE (CLLIA).

HccnenoBansl TEPMOIUHAMHYCCKHC MOKA3ATEN U PCOJOTHUCCKUC XAPAKTCPHCTHKH MSICA KOHHHBI, TOBSIHHBI
¥ CBUHUHBI C MPUMCHCHHEM HOBOTO Paccoa. MccaeaoBaHusIME YCTAHOBIICHO, YTO C YBEIHUCHUEM AKTHBHOCTH BO-
JbI MOBBIIIACTCS HCKHOCTH TOTOBBIX I/ISZ[GJ'II/II\/’I. HOCJ’IG H.Il'[pI/II.[eBaHI/I}I TIMOKA3aTCIIn TepMOI[I/IHaMI/I‘IeCKI/IX XapaKTepI/IC-
THK yBeJUMIITHCH Ha 8-10%.

K.]'IIO‘ICBLIC CJIOBA: MSCHBIC HpOI[y KTBbI, ACTIMKATCCHBIC H3OCIHA, AKTHBHOCTH BOJBI, peonorn;l, HCKHOCTBD.

Beeanenne. B mocnegHee BpeMs T XapaKTEPHUCTHKH COCTOSHHSA BIATH B NPOAYKTE HApAAy ¢
BIIArOCOACP KAHUEM, BJIATOEMKOCTBIO M BOJOCBA3BIBAIOMICH CIOCOOHOCTBIO Halle HAYaIM HPUMEHSITH
HHTEIPATBHYIO XapaKTCPUCTUKY — aKTHBHOCTh BOAHI (ay). Boma, BXoasmas B cocTaB MPOAYKTA, CBA3aHA C
€ro CYXUM KapKacoM, mpuieM (OPMBI H SHEPTHS CBA3H 3TOU BIaru pa3nuyHsl [1].







