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KOPFaChIH Ty3/IapbIMEH YJIaHy Ke3iHeri 001aThiH
e3repicrepai OipimaMa KaJlblHA KEITIpeTiHIIri
Oaiikannel. CopOeHT e3 Ke3erinae ynaHyaaH Ke-
HiH OonFaH opranu3M/e OoFaH e3repicrepi Oip-
mama  OacTamkbl  KaJllblHA  KEJITIPETiHIIT
AHBbIKTAaJAbI.
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RESEARCH OF STRUCTURAL AND MECHANICAL PROPERTIES OF NATIONAL
RESTRUCTURED MEAT PRODUCTS
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The article presents the results of a study of the structural and mechanical properties, the
dependence of the objective function and humidity of lamb and horse meat on the duration of the
mechanical treatment. Changes in water activity and humidity of raw meat, depending on the duration
of the mechanical treatment. It has been established that the use of multicomponent brine helps to
increase water binding capacity (WBC) and improves the structural and mechanical properties of lamb
and horse meat products. Studies have shown that increasing the WBC of meat occurs within 5 days of
exposure, and the use of mechanical treatment helps to increase WBC in the first 24 hours.
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UCCJIEJOBAHUE CTPYKTYPHO-MEXAHUYECKNX CBOMCTB
HAIIMOHAJIBHBIX PECTPYKTYPUPOBAHHBLIX MACHBIX ITPOAYKTOB

AM. Y3AKOB', M. A. KAJI/JAPBEKOBA*, U M. YEPHYXA?

(*AnMaTuHCKHii TexHOOrHYeCKHii yHUBepeuTeT, Aamatel, Kaszaxcran)
(*®T'BHY «®eaepaabHblii HAyIHBIH IEHTP NHINEBBIX cHcTeM nvenn B.M. Top6aTtosa» PAH,
MockBa, Poccust)
E-mail: Kaldarbekovam@mail.ru

B cmamuve npugedenvl pe3ynsmamosl uccned08anus CMpyKmMypHO-MeXaHu4ecKux ceoiicme, 3a-
GUCUMOCHb Ye1e601l PYHKUUN U 611ANHCHOCIMU DAPAHUHBL U KOHUHBL OM NPOOOIHCUMETLHOCU MeXa-
HUYeCKoll 00padomKu, a maxHce Ucc1e008anbl U3MEHEHU AKMUBHOCHIU 800bl U 671AHCHOCHU MACHO20
CHIPBA 6 3A6UCUMOCHU O RPOOOSIHCUMETbHOCHU MEXAHUYECKOU 00padomKu. Ycmanoeneno, umo uc-
nonb306anue MHOZOKOMNOHEHMHO20 PACCONIA CROCOOCMBYEem NOGbLIUIEHUIO 6/1A20C8:A3bI8AIOUCIl CNO-
coonocmu (BCC) u ynyuwenuto cmpyKkmypHo-mexanuuecKux ce0iicme npooyKmoe u3 6apanuHsl u Ko-
Hunwvl. Hccnedosanuamu ycmanoeneno, umo noswiutenue BCC maca uoem ¢ meuenue 5 cymok 6wi-
0epIcKU, 4 UCNOIb306AHUE MEXAHUYECKOUl oOpadomKu cnocoocmeyem yeenuuenuto BCC ¢ nepevie 24 u.

KawueBble cjioBa: 6apaHuHa, KOHMHA, CTPYKTYPHO-MeXaHNYecKHe CBOHCTBa, MHOTOKOMIIO-
HEHTHBIN paccoJi, MexaHH4ecKkasi 00padoTKa.

YJTTBIK KANTA KYPBUIBIMIAJIFAH ET OHIMIEPIHIH KYPBLIBIMJIBIK-
MEXAHHUKAJIBIK KACUETTEPIH 3EPTTEY

AM. Y3AKOB', M.O. KAJIIJAPFEKOBA*, U.M. YEPHYXA?

(*AIMATBI TEXHOIOTHSUIBLIK YHUBepcuTeTi, Aamatel, Kazakeran)
(*®MBMM "B. M. I'op6aToB aTLIHAAFbI TAMAK sKyiieJepinin (e1epanabiK FHLILIMH OPTAIBIFLI"
PFA, Mackey, Peceii)
E-mail: Kaldarbekovam@mail.ru

Maxanaoa KypoliblmMOblK-MeXaHUKAIbIK KACUemmepin 3epmmey Hamuicenepi, Ko emi MeH
HCHUIKDbL eMIHIK MAKCAmMmbl YHKUUACHL MEH blII2A10bLIbIZBIHBIY MEXAHUKAIBIK OHOeY Y3aKmbleblHa
mayenoinizi Keamipinzen cOHbIMEH Kamap MexXanuKaavlK oHoey Y3aKmul2blHa Oaillanvicmol cy Oein-
CEHOINIZIHIY JHCIHE em WIUKI3AMBIHBIH bLA2ATObLIbIZLIHGIY, 032¢epyi 3epmmenzen. Ken kypamoac mys-
ObIKmbl naiioanany wviazan daiinanvicmolpy Kabinemi (bIBK) owcozapuiiayvina scane Ko emi yHcone
HCBUIKbL eMIHEH HCACAIZAH OHIMOEPOIH KYPbUIbIMObIK-MEXAHUKAIBIK, KACUCMMEDPIH HCAKCAPMY2d bIK-
nan ememini anvlkmanowvl. 3epmmey oapuvicvinoa emmiy, BIBK sicozapuiniayvl 5 maynik 6oiivt cakma-
1a0bl, Al MEXAHUKATBIK OHOeYOl naitoanany anzauikpl 24 cazamma bIBK ynzarovina viknan emeoi.

Herizri ce3ep: Koii eTi, >KbUIKBI €Ti, KYPbLIBIMABIK-MEXaHUKAJIBIK KACHETTeP, KOIl Kypamaac
TY3/bIK, MEXaHHKAJIBIK OHJEY.

Introduction muscle, free from fat, ranges between 72 and

Meat and meat products are one of the most 78%. With age, the water content in the muscle
important components in human nutrition. This is tissue of animals is reduced [1].
mainly a source of high-quality protein and The quality of meat depends on the activity
vitamins necessary for the proper development of of water. To assess meat, the absolute value of
the organism. Meat humidity varies from 41% to humidity is not enough, since water is in different
78%. With pressure on the muscle tissue, moisture conditions in animal tissues. Water activity affects
protrudes from it. The moisture content in a the stability of meat and meat products during
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storage, and is defined as the ratio of the pressure
of water vapour over the product to the pressure
of saturated steam of distilled water. One of the
ways to reduce the activity of water in meat
products (not dried) is to add technological
additives to the recipe such as salt, sugar,
vegetable dietary fiber, protein preparations,
phosphate complexes and others, and it should be
borne in mind that micromolecules will be most
active food additives (for example: table salt,
polyphosphates, etc.) than macromolecules (pro-
tein preparations, fats, etc.) [2].

Materials and methods of research

- hip leg of lamb of 1 category of fatness
and zhaya;

- Goji berry extract;

- buckwheat flour;

- salt;

- sodium nitrite;

- phosphates;

- water.

Consider the analysis of physico-chemical
and structural-mechanical characteristics on the
example of a national restructured meat product
from lamb and horse meat using a multi-
component brine.

To enrich the product with lamb and horse
meat with nutritious ingredients during salting, we
used Goji berry extract and buckwheat flour.

The meat was syringed in an amount of 5 to
20 mass. % and processed in the tender (brand -
OTAY, Model TY3-KZ). The duration of the
mechanical treatment and the content of the
injection brine were optimized by changing the
limit shear stress (LSS), plasticity (PI) and
humidity in raw meat.

The mathematical processing of the results
is represented by a function in the form:

V =0,024- X*-0,3249- X3+ 1,4457- X>—-2,7191- X + 3,1167

Results and discussion

The results were optimized in four stages.
Based on the obtained Trend equations, the
maxima and minima of the functions by the
method of finding the first derivative are revealed,
correspond to the optimal values of LSS, plasticity

and humidity (Y1, Y2, Y3) at a concentration of
multicomponent brine (MCB) of 5 - 20%. For all
cases, the maximum and minimum values of LSS,
plasticity and humidity are within 18% of the
content of multicomponent brine. (Fig. 1).
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Figure 1 - The dependence of the humidity of raw meat from mechanical treatment

At the next stage, the dependence of Y1, Yo,
Y3 on the duration of mechanical treatment was
established for 1-6 hours. At the fourth stage, on
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the basis of the proposed objective function, the
dependence k = f (t) was constructed, where, t is
the duration of mechanical treatment. (Fig. 2)
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Figure 2 - Dependence of the objective function on the duration of mechanical treatment

An essential indicator of product quality is
the tenderness of meat. The decrease in WBC of
lamb and horse meat after mechanical treatment
occurs as a result of a shift the pH of meat to acid,
accelerating the development of rigidity of
muscles. The degree of muscle contraction during
post-mortem rigor mortis depends on the rate of
decrease in pH, which in turn is a direct function
of temperature. Changes in shear stress and
plasticity, which are indicators of the consistency
of meat, indicate their dependence on the duration
of mechanical treatment

To control the optimal parameters for
salting lamb and horsemeat MCB, were used
water activity, heat of binding water and product
humidity, which are most sensitive to various
changes in technological factors in the production
of national restructured meat products from lamb
and horse meat.

The technology of restructured national
meat products of lamb and horse meat using MCB
based on the extract of Goji berry, buckwheat
flour was developed. The amount of syringe brine
is 5 - 20% by weight of the feedstock. As a control
sample served raw meat from (horsemeat and
lamb), salted with traditional brine.

Introduction to the composition of plant
components - extract of Goji berry and buckwheat
flour would ensure the production of national
restructured meat products, with the specified
structural and mechanical characteristics and shelf
life of the finished products.

The injection of the proposed brine is
characterized by a uniform saturation of the pieces
of meat with a brine, minimal drainage of the
brine after injection, and a uniform distribution of
curing substances inside the pieces. The brine
evenly fills the space between the fibers of the
meat and carries the components to all areas inside
the processed pieces. Thanks to this treatment, the
meat becomes more elastic, juicy during heat
treatment, has tendering properties, because the
amount of brine held is up to 20 %.

Due to the action of salt, muscle tissue
additionally swells, which helps to increase the
yield of the finished product.

A change in the cellular structure promotes
the introduction of curing substances, for
example, dyes, meat quickly acquires the desired
pink-red color. The composition of the
composition for brine is shown in Figure 3.

water
1,5%

0,45%

buckwheat flou
1,12%

salt ‘

of Goji berry

Figure 3 - Composition for multicomponent brine
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With a meat moisture content of 73.6% and
a duration of 6 hours of mechanical treatment, the
water activity reaches 0.940. Further massage

does not lead to a significant change in the
magnitude of the activity of water. (Table 1)

Table 1 - Changes in water activity and humidity of salted meat raw materials depending on the duration of

mechanical treatment

Duration of Water activity, AW Humidity, W, % Heat water binding, Ar 103
mechanical J/ kg

treatment, hours | experience | control experience control experience control

0 0,988 0,965 87,3 75,4 0,5 0,5

1 0,976 0,960 82,7 73,8 0,9 0,7

2 0,968 0,956 78,1 72,6 1,6 1,3

3 0,960 0,951 76,0 72,1 1,9 14

4 0,954 0,947 74,9 71,8 2,3 1,9

5 0,947 0,943 74,2 71,1 2,5 2,0

6 0,940 0,938 73,6 70,4 2,6 2,3

As can be seen from table 2, with a duration
of mechanical treatment of up to 6 hours, the
humidity of lamb and horse meat with an MCB
content of 20% reaches 85%.

Water in food products is a dispersion
medium and determines their structure. The
structural and mechanical properties of meat

products are affected by both moisture content
and the form of its connection with the product.
Most products are subjected to mechanical,
hygro- and hydrothermal processing and mass
transfer processes in which of moisture content
and change its state [3].

Table 2 - Dynamics of changes in LSS, plasticity and humidity of raw meat depending on the duration of mechanical

treatment and the content of multicomponent brine

Duration of mechanical Content of MCB, % Dynamics of changes
treatment, hours LSS, 10° Plasticity, 102 Humidity, %
1 5 2,07 4,61 78,2
10 2,1 4,69 78,6
15 2,08 4,65 79,2
20 2,09 4,6 79,6
2 5 2,01 473 78,4
10 2,00 4,77 78,8
15 1,97 4,98 79,9
20 1,95 4,87 80,2
3 5 1,94 4,78 78,5
10 1,91 4,82 79,4
15 1,92 511 80,7
20 1,9 4,99 80,9
4 5 1,91 4,84 78,9
10 1,88 49 79,9
15 1,83 5,18 81,6
20 1,82 5,14 81,1
5 5 1,87 4,89 79,6
10 1,81 4,93 80,7
15 1,77 5,24 82,3
20 1,79 5,19 82,4
6 5 1,81 4,94 79,9
10 1,78 4,99 814
15 1,71 5,33 83,8
20 1,69 5,27 85,0
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The structural and structural-mechanical
properties of meat and meat products are closely
related to their thermodynamic properties (humi-
dity, water activity, energy and form of water
bind) [4,5]. Establishing the dependence of the
structural and structural-mechanical characteris-
tics of food products on their thermodynamic
characteristics makes it possible to identify forms
of communication in the product. The dependence
of the structure and structural-mechanical charac-
teristics of lamb and horse meat products on the
thermodynamic properties was studied.

Aw, %
0,990

0,985 |-
0,980 |-

0,975 || ‘\

The shear stress was taken as a structural-
mechanical parameter, and the activity of water
(aw) was taken as a thermodynamic parameter.

Graphs of the dependence of the shear
stress for boiled-smoked national meat products
from lamb, as well as the activity of water on the
humidity of meat products are given. The initial
moisture content of meat products was 80-85%,
Aw = 0.97-0.98. From the graph (Fig. 1), at high
humidity values, the dependence of the cut
voltage of meat raw materials on humidity varies
according to rectilinear law with a slight slope to
the abscissa axis.
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Figure 1- A graph of the dependence of the activity of water of salted meat raw materials on humidity and the duration

of mechanical treatment
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a) Graph of the dependence of the shear stress on the humidity of meat products from lamb and horse meat
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b) Graph of the dependence of the water activity on the humidity of meat products from lamb and horse meat
Figure 2 - Graph of the dependence of the shear stress and water activity on the humidity of meat products from lamb

and horse meat

Figure 2 shows a graph of the dependence
of the shear stress and water activity on humidity
of meat products from lamb and horse meat.

During this period, humidity in macro- and
mesopores does not affect the shear stress. With a
decrease in the humidity of cooked smoked lamb
products below 60 % and Ay = 0.9, the shear
stress begins to increase according to a curved
law. This curved section continues to moisture
content of 45-50% and Aw = 0.80-0.85. After that,
the value of the shear stress increases according to
a straightforward law, but with a greater slope to
the abscissa axis than at the beginning, that is,
when meat products have high humidity.

The nature of the change in water activity
from the moisture content of lamb and horse meat
products mainly corresponds to the nature of the
change in shear stress.

Straight portion at the shear stress and
water activity graph characterizes contents of
macro- and mesocapillary humidity. Over a given
humidity interval, the shear stress depends only on
the structure of the meat.

The curved section on the graph of the
cutoff voltage and water activity makes it possible
to judge that this section characterizes the state of
humidity in the micropores of meat products.

With a decrease in the humidity of meat
products below 45% and A, = 0.8-0.9,
microcapillary humidity is removed, while the
mobility of water molecules gradually decreases,
which leads to a hardening of the structure of meat
products. With a further decrease in humidity, the
shear stress value increases sharply. This section

60

corresponds to humidity at which intermolecular-
structural humidity remains in the products, which
has a significant effect on the magnitude of the
voltage. With a gradual decrease in this humidity,
the product shrinks due to the convergence of
macromolecules, and their mobility is limited.
During this period, the dependence of water
activity on humidity also has a straight section. A
decrease in humidity leads to a sharp decrease in
the activity of water and, accordingly, an increase
in the binding energy of water.

Thus, based on the data obtained, the
dependence of the shear stress on the humidity
content of lamb and horse meat products charac-
terizes their structural and mechanical properties
depending on the forms of water binding.

Conclusions

The experiments showed that the use of
multicomponent brine and mechanical treatment
improves WBC and improves the structural and
mechanical properties of national restructured
lamb and horse meat products. An increase in
WBC of meat takes place within 5 days of
exposure, and the use of mechanical treatment
increases WBC in the first 24 hours. With further
exposure, the values of WBC practically do not
change (69,0-69,3%).

The use of MCB favorably affects the
strength properties of meat products. Using
mechanical treatment improves plasticity by 8-
9%. The study of shear stress confirms the pattern
of change in the plasticity of meat.

Also, the use of multicomponent brine
favorably affects the strength properties of
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national restructured meat products. The injection
of the proposed brine is characterized by a uni-
form saturation of the pieces of meat with a brine,
minimal drainage of the brine after injection, and
a uniform distribution of curing substances inside
the pieces. The brine evenly fills the space
between the fibers of the meat and carries the
components to all areas inside the processed
pieces. According mechnical treatment, the meat
becomes more elastic, juicy during heat treatment,
has tendering properties.
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HOBBIINEHUE KAYECTBA HAIIMOHAJIBHOI'O MSICHOTI'O ITPOAYKTA HOBOTI'O
HNOKOJIEHUSA

AM. Y3AKOB', M.A. KAJIJAPBEKOBA', ®.E. AKHUJIOBA *

(*AnMaTHHCKHIi TexHOIOrHYeCKHii yHuBepeuTeT, Aimatel, Kazaxcran)
E-mail: Kaldarbekovam@mail.ru

ILlenv 0anno20 HAYUHO20 UCCIEO08AHUA COCHIOUNL 6 HMOM, YMOObl YCMAHOBUMb HOMEHUUAT
VAYUMEHUS OKUCTUMENbHOU CIMAOUIbHOCIU U YIIYUMEHUS KAUeCmEa ¢ HOMOWbIO 06YX KOHUCHMpA-
yuit -0,5% u 1,0%, ¢ kauecmee 0o6asok Ikcmpaxma 120061 200xcu(LyciumBarbarum L.) u zpeunesoii
myku (Fagopyrum esculéntum) oas uzzomoenenus HayuoHaAIbHOZ0 pECMPYKMYPUPOSAHHO20 8APEHO-
KONUeH020 MACHO20 RPOOYKma u3 Konunwvt «Kanazamy ¢ yryuyuieHHolm KQUecmeom u OKUCTUMETbHOU
cmaounvnocmoto. Ilpumenseman mexnonozus no36oas1em RPOU3600UMb HOGbLE HAUUOHAbHBLE MAC-
Hble nPOOYKmMbl U3 KOHUHbL, 0002aujeHHble IKCMPAKMOM 742006l 200x4cu (LyciumBarbarum L.) 6 konu-
uecmee 9,82 + 0,25 me/2 u 2peuneson mykou(Fagopyrum esculéntum) ¢ xonuuecmee 9,73 + 0,21 m2/2.

KiroueBble ¢j10Ba: KOHHHA, HAIMOHAJIBbHBIH MSICHOW MPOAYKT, THAPOJIN3, AHTHOKCHAAHTHI.

KAHA 3AMAHT'BI YJITTBIK ET OHIMIHIH CAITACBIH APTTBIPY

AM. Y34KOB*, M.O. KAJI/JAPBFEKOBA", ®.E. AKUJIOBA *

(*AaMaTBI TeXHOTOTHSTBIK yHuBepcureTi, Anmatsl, Kazakcran)
E-mail: Kaldarbekovam@mail.ru

Byn zoinvimu 3epmmeyoin maKcamsl canacol J#caKcapmoli2an JHcaHe momul2y mypaxplibizel 6ap
HCHLKbL eminen «Kanazamy yammulK Kaiima KypoliblMOan2an nicipiiin vicmai2an em oHIMIH dcacay
YWwiin Kocha peminde 200xcu dcuoekmepi Ixcmpakmot (Lycium Barbarum L.) oicone xapaxymoik
ynoinoiy (Fagopyrum esculéntum) 0,5% oiwcone 1,0% exi xonyenmpayuanwviy Komezimen momwvly
MEPAKMBLIBIZbIH HCAKCAPHY HCIHE CANACHIH HCAKCAPHY NOMEHYUATIbIH AHBIKMAY 007161 MAdbl1aobl.
Konoanwvinamein mexnonozusn 200xcu scudekmepi sxkcmpaxkmuoimen (Lycium Barbarum L.) 9,82 + 0,25
M2/2 monwepinoe xcone Kapakymolk yuoimen (Fagopyrum esculéntum) monwepinoe 9,73 £ 0,21 m2/2
O0aibIMBLIRAH HCBLTKBL eMIHEH JHCAHA YIMMbBIK em OHIMOEPIH oHOIpy2e MYMKIHOIK Oepeoi.

Herisri ce3aep: KBIIKBI €Ti, YJITTBIK €T 6HiMi, THAPOJIN3, AHTHOKCHAAHTTAP.
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