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KnroueBbie crioBa: mywKa nmuuvl, KycKkosoe mMsco, 00BbeKMuUBHbIE UHOEKCbL Kavecmaa, 6en10K MblULeUHDLLL
u coebuHumeﬂbHomKaHHbtﬁ, nuuiesas UeHHOCnv, COpm MAaca u nmuuenpobyxmos, memoo onpebeﬂenuﬂ copma.

AHnnomauyus

IIpednoxcena cucmema KnAcCuPuKayuy Maca NIMULbL N0 COPMAM, YHUMbI6AIOUAT OUEHKY 0MOeNbHbIX MACOKOCMHBIX U Oec-
KOCMHBIX KYCKO8, A MaKie U3SMeNb4eHHO020 MACA N0 00BeKMUBHbIM UHOEKCAM KA4ecmed, 4 UMeHHO 1O COOMHOUEHUID MAC-
c0801i 007U HUPA U MAccosoll done benka, no nokasamenio Kadecmea 0enka (OMHOUEHUIO MPUNMOPAHA K OKCUNPONTUHY),
Ko Puyuenmy sHepeemu4eckoil yeHHOCMU U OpY2UM NOKAZAMENAM, YCHMAHOBNIEHHbIM 071 CYXONYMHOU U 6000-nAA6aI0ULeli
NMUYbL U CONOCTNABUMBIM C AHATIOZUMHBIMU NOKA3AMENAMU 0T 20850UHbL U C6UHUHDL. [IpusedeHbl KomuuecmeeHHble KPU-
mepul OueHKY Kavecmea MAca NMuYbl Ho COOEPIHAHUID MblUleHHOU, COeOUHUMENbHOLL U JHUPOo6ol mKaHeli (Koxu ¢ HHupom)
8 NOMPOUIEHOLl myuiKe U ee OMOENIbHBIX YACMAX, YCIMAHOBIEH UX 6bIX00 U K03(PduLUeHMbl NOMPeOUmMenbcKol crnoumocmu
(KIIC). Jana cpasHumenvHas oueHKa 6U0I02U4eCcKOTi UeHHOCIU MACHO20 CblPbs YOOTIHbIX HUSOMHBIX U NMULbL, MACA NIMULDL
MexaHueckoti 008anKuU U NULLEEbIX 000AB0K HUBOMHO20 U PACHIUMENLHO20 NPOUCXOHOEHUS. YCMAHOBIEHO, IO MACO NIMULDL
MexaHueckoti 066anKu no PyHKUUOHATLHO-MEXHOIOZUMECKUM CB0TICBAM U 6UO0I02UHeCKOl UEHHOCHU 3HAYUMENbHO Npe-
B0CX00UM HUBOMHbIE U pacmumenvHuie benku. buonoeuueckas yeHHocmo Kyck08020 MACA YbinAAmM-6poiinepos u Kyp AUUH020
HanpasneHus 1 copma umeem 3nauenus 73,12 u 72,92 %, 6 mosce 6pems 6U0N02U4ECKAT UEHHOCHb 2YCUH020 MACA O NOMpPOUie-
Hblx myuiex 2 u 1 copma umeem 8vicoKue 3HaveHuss u usmensemcs om 79,77 00 81,14 %. Hoeviii no0xo0 k onpedeneruto copma
MACA nMuYe U NMULENPoOyKIos cnocobcmeyem yeenuueHu accopmumenma OaHHbIX NPoOyKIMos NUMAHUS ¢ 00NYCKAeMbIM
86e0eHUEM 6 Peuenmypbl KonbacHbIX (apuieli HempaoUUUOHHbIX UCOYHUKOS CbIPbS HUSOMHO20 U PACUMENLHO20 NPOUC-
XOHOeHUS, A0eK6AMHBIX U COANAHCUPOBAHHDIX N0 OENKOB0MY COCMABY, YO ABNAEMCS ONpedesieHHbIM 6KIA00M 6 peuieHue
3a0a4u obecneueHuUs HACENEHUS 20MM08bIMU U30eTUAMU 6bICOKO20 KAUECEA U NOBbIUUEHUS 3P PeKMUBHOCIU NPOU3E00CINEA.
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Abstract

There was proposed the system of classification of poultry by grades, taking into account the rate of individual bone-in and bone-
less pieces, and minced meat according to objective quality indexes, namely the ratio of the mass fraction of fat and mass fraction
of protein in terms of protein quality (ratio of tryptophan to hydroxyproline), the ratio of the energy value and other indicators
established for land and water-floating bird and is comparable to similar measures for beef and pork. Was given the quantitative
criteria for rating the quality of poultry meat for content of muscle, connective and fatty tissues (skin with fat) in gutted carcass and
its parts, installed there output and factors consumer value (FCV). Also was given the comparative rate of biological value of raw
meat of slaughter animals and poultry, poultry meat mechanically deboning and nutritional supplements of animal and vegetable
origin. It is established, that poultry meat mechanically separated on the functional-technological properties and bioavailability
significantly superior to animal and vegetable proteins. The biological value of the lump meat of chickens-broilers and hens egg
directions 1 grade has values 73.12 and 72.92 %, the same time the biological value of goose meat from deboning carcasses of 2 and
1 grades has high values and varies from 79.77 to 81.14 %. The new approach of the definition types of meat poultry and poultry
products increases the range of foods allowed by the introduction in the recipe of sausage stuffing alternative sources of raw materi-
als of animal and vegetable origin, adequate and balanced protein composition that is a definite contribution to the solution of the
problem of providing the population with goods of high quality and enhance production efficiency.
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BBegenne

AHanmus my6nMKanuii o aKTyalbHOU IpobieMe yBe-
Mn4eHys 00’beMOB IIPOM3BOCTBA MACO-ITULIETIPOAYKTOB
00ycaBBaeT HeOOXOAMMOCTD OIPee/IeHNs UX COPTa.

[Ipy mpoOMBIIIEHHOI TTepepaboTKe CeTbCKOXO3SCT-
BEHHOII ITHILIBI IIOJTY4AI0T MACHOE ChIpbe — MOTPOLIEHbIE
TYIIKM, 0O6paboTaHHbIe KUP U CYOIPORYKTHI (1Ien ¢ Ko-
el nn 6e3 Hee, TOTPOXa — CepALle, TeYeHb, MBIIICYHBII
XKeNYHoK 6e3 COmep>KMMOTro M KYTUKYJIbI), KOMIUIEKT KO-
CTel C 0CTaTOYHOI IPUPE3bIO MBIIIEYHOI 1 COEVHUTENTb-
HOJI TKaHeil), BTOPUYHOE ChIpbe (TOIOBBI, HOTM), KOTOPBIE
HOfIBEpraioT AOMOTHUTENIbHOM 00paboTKe 110 paspaboTaH-
HBIM U YTBeP)K[CHHBIM HOPMAaTMBHBIM ¥ TEeXHIYECKVM
noxkymentam (H n T]I). Ilpu paspenke u o6Baike moTpo-
IIEeHbIX TYIIEK ¥ ee 4YacTell, OCYLIeCTBIAEMOl B COOT-
BeTCTBUM C MeXXAyHapopHbiMu cTangapramu E9K OOH
(1, 2, 3] ¥ rapMOHM3VMPOBaHHBIMY HAallVIOHA/IbHBIMU CTaH-
[apTaMM pas3IMYHbIX BUIOB IITUIIBI, BBIJETAIOT KyCKOBOE
MSCO OT TPYHHOI 9aCTI, OKOPOUIKOB, KPbITbeB U CIIMHKH,
a 13 KOMIUIEKTa KOCTeli C OCTaTOYHOJ NPYUPe3bI0 — MACO
IITUIBI MeXaHudeckoit o6Banku (MIIMO).

B Poccuiickoit Pepepanyy 06BaIKy IOTPOIIEHBIX
TYLIEK M €€ YacTeil OCYIIECTBIIAIT 10 IPUHATON CXeMe
(Puc. 1)

KonmuyecTBeHHBIE KpUTEpUM OLIEHKM KadecTBa Msca
OTHUIBI HAa NIpYMepe NMOTPOLIEHBIX TYIIEK Kyp ANIHOTO
HaIpaBJ/IeH)s 110 COJleP>KaHMIO MBIILIEYHOM, COeTHUTENb-

HOJI ¥ )KPOBOJI TKaHel (KOXXM C XVPOM) B IOTPOIIEHO
TYILIKE U €€ OTJe/IbHBIX YaCTAX, yCTAHOB/IEHHBIN MX BBIXO]
u Koo Puunmenter morpebutenvckon croumoctu (KIIC)
npuBefieHbl B pazpaboTanHbix Bo BHUMNIIII cipaBoynn-
KaxX I10 TeXHOJIOTMY PasfieNIKy, 0OBAJIKM M >XMIOBKM OC-
HOBHBIX BUJIOB IIPOMBIIIJIEHHO IepepabaTbIBaeMoll Cellb-
CKOXO3SI/ICTBEHHOI IITULIBI, TIPY 9TOM B Tabs1. 1 oTpakeHbl
He TOJIbKO MCOKOCTHOE, HO U 6€CKOCTHOE KYCKOBOE C KO-
Xeil U 6e3 Hee, YTO IO3BOMWIO ONPENETIUNTh COPTHOCTD
MICa U MIUIEBBIX CyOIPOyKTOB.

PesynbraThl mccnemoBaHmii ONpefeNieHNs COPTHOCTU
OTHENbHBIX BUMOB CBHIPbsA M3 MsACa NTHULBI IPUBELEHDI
B OIIyO/IMKOBaHHBIX paboTax [4, 5].

Llenp HacToOsALIeNl PabOTBI — OIpEJENUTb BBIXOJ, OT-
JIeTTbHBIX YacTeil IOTPOLIEHbIX TYIIeK ITHUIIbI U pa3pabo-
TaTh CUCTEMY KIaccupUKanyMy MsAca NTUIBI IO COpTaM,
YCTQaHOBUTD OMONIOTMYecKyI0 IeHHOCTDb (BLI) oTpenbHbIx
MSACOKOCTHBIX M OECKOCTHBIX KYCKOB, U3METb4€HHOTO
Msca (MsAca OTULBI MeXaHudecKoit ooBanku — MIIMO),
MIOTPOXOB, KOMIIEKTa KOCTell ¥ MUIIeBbIX KOMIIOHEHTOB
>KMBOTHOTO ¥ PaCTUTEIBHOTO NPOUCXOXKIEHMNA.

Marepuanbl 1 METOAbI

KadecTBO Msca M MACONIPOAYKTOB B 3HAYMTEIbHOI
CTeIeH!U OIpenensieTcs MOPQONIOrndeckuM (BBIXOLOM)
M XUMMUYECKUM COCTAaBOM OTHEIbHBIX YacTell M TKaHell,
HO3TOMY ITIpOLiecC 0OBAJIKM U pasfelleHns Msca Mo cop-

by JKup n norpoxa [<«—

V6011 TPOMBIIIEHHOT CETbCKOX035MCTBEHHO TITUIIbI >

TonoBsl 1 HOrM

|

HOTpOH_IeHaH TYyIIKa 1 I EBbIE Cy6HpOJIyKTbI IITUIbI

!

A

Pa3;[em<a TIOTPOLIEHBIX TYIIEK Ha YaCTH

Y Y

A

Y

Ipynnas gactp Oxopouka CromHka Kpbio n men
17 v :
> Pyunas, MammHHas o6BanKa /M Boo6Banka —

TIO/TYy9Y€HHBIX qacren

A4 l

i ¢ v

Y

006BaiKa
KyckoBoe msico ¢ A [IumeBas KOCTb Mexannyeckas oOBaiKa
KOXKeil v 6e3 Hee VLA TIOMyHEHIA 1« i METOJIOM CEeIlapMPOBAHMA
py6enoro msca C OCTaTOYHOI pup
[IpUPE3bI0
\ 4 \ A
MIIMO .
KocTHbIiT 0cTaTOK
Y \
v
—> TexHonorn4eckas mepepaboTKa MONTYIEHHOTO ChIPbsI U3 MsICA ITULIbI < .
benkoBsIn <
cTabmnmmsaTop

Puc. 1. Cxema paspenky 1 00Ba/IKy IIOTPOLIEHBIX TYIIEK C MICIIONIb30BaHMEM IOTyYaeMbIX IPOLYKTOB YOO IITHUIIbI
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Ta6muua 1. Hopmarussl Beixofa u Ko3gunuents: norpedurennckoii crommoctu (KIIC) yacreii Tymek

Macca Tymxm,

IbII/IATA MOJIOIKIT HeCYLIKM
Kopp1 HaunmeHnoBanme yacTu
600100 800+100 800+100
% KIC % KIC % KIC
0601 Ipynka c pe6pamu u ManbiM e (TPyaHAsA 9aCTh — MSCO HA KOCTH) 235 1,34 24,5 1,34 23,6 141
B T.4. 00Ba/leHHas IPyKa ¢ MabIM (uite (MsIco 6eCKOCTHOE ¢ KOKeil TPYIKM) 17,1 1,51 21,1 1,63 20,7 1,65
0603 Oo6BameHHas rpyaka 6e3 Masnoro ¢inte (6ombinoe ¢ue Tymky nTHIB ¢ peGepHbIM MaAcom) 13,50 1,74 16,90 1,90 17,15 2,04
0604 Oo6BareHHas rpyaKa ¢ ManbiM ¢puie (puire TYmIKM NTHIBI — MSCO )KUTIOBAHHOE) 13,9 2,01 19,0 2,02 18,6 2,04
(())67(())3’ O6BanenHas rpynka 6es mamoro ¢ure (6onpmoe pune) 96 2,02 140 2,20 13,7 2,23
1001 Oxopouok 338 1,19 357 1,27 31,0 1,32
B T.4. 00BaIeHHBIiT 6eCKOCTHBIT 0KOPOUOK (KpacHOe MsCO € KOXKell OKOPOYKa) 27,1 1,32 27,2 1,34 27,0 1,39
B T.4. 00BaJIEHHBIIT )KNTOBAHHBII OKOPOYOK (KpacHOEe MICO OKOPOYKa) 23,1 1,40 24,0 1,47 23,8 1,53
0102 Tymxka morpomenas (TII) 100,0 1,0 100,0 1,0 100,0
B T.4. 00Ba/IeHHasI )KIIOBAaHHAS MOTPOIIEeHass TYIIKa (MACO HOTPOLIEHOI TYIIKI) 53,2 59,3 61,4
B T.4. 00BaneHHas 6eCKOCTHasA MOTPOLIEHAs TYIIKa (MsCO ¢ KOXKeil MOTpouIeHoi Tymku) 74,3 73,0 75,2
B T.Y. KU a0TOMUHATbHBII — — —
B T.4. 00Ba/leHHas1 6eCKOCTHAs MOTPOIIEeHAs TYHIKA ¢ aGOMIHATBHBIM XUPOM (MSICO 743 73.0 755
€ KO>Keif 1 a0OMIHATbHBIM XMPOM MOTPOLIEHON TYLIKM) i ’ ’
B T.Y. IpUpe3b KOCTU 1,2 2,3 5,0
B T.4. 00BaneHHasA 6eCKOCTHAA MOTPOLIEHAS TYIIKA ¢ aGOMITHATIBHBIM >KIPOM 755 753 80.2
M IIpUpe3bIo (MACO ¢ KoKell, a6OMIHATbHBIM XUPOM I IPUPE3bI0 IOTPOLIEHOI TYIIKI) ? ’ ?
B T.4. KOCTHU 0€3 mpupesn 24,5 24,7 19,8
Kosddumient norpe6uTenbckoii CroMMoCTH TYIIKK 1,00 1,00 1,065

TaM CYXOITyTHOJ NTULBI OCYIIECTB/ISIOT IIO AECTBYIO-
meMy B MACHOJ IPOMBIIUICHHOCT! METOAY COPTUPOBKI
(OKM/IOBKM) TOBAAVMHBI B 3aBMCUMOCTU OT COJEP>KaHNs
B Hell BUOUMBIX (ParMeHTOB MBILIEYHO, COEUHUTENb-
HOII 11 >KPOBOJI TKaHell, a COPTUPOBKY (SKMIOBKY) Msca
BOJIOIIABAIOIIell ITHUIIBI — IO COfleP>KAaHNI0 PparMeHTOB
MBIIIEYHOM TKAHM, KOXKU C ITOIKOXXHBIM 1 aOqOMIHAIIb-
HBIM >XMPOM CPAaBHMBAIOT C JaHHBIMY, ITOTyYCHHBIMU
mpu oOBasKe M COPTUPOBKE CBUHUHBI TPeTbell Karero-
puu ynutaHHocTi (kmpHoit). Mopdomorndeckuit coctas
oTIpeneNIsiny PasfieNnKoii, 0OBANKOI 1 YKUTOBKOIT He MeHee
TpexX IOTPOLIEHBIX TYIIEK M OTHENbHBIX YacTeil ITUI[BI
IIpY TpeX NOBTOPHOCTAX /I Pa3/MYHbIX BECOBBIX I'PYIIII
METOJIOM IpenapupoOBaHKsI ¢ aHATOMUYECKOI 3a4MCTKOI
KOMIIZIEKTa KOCTEWN, a XMMUYECKUIM COCTaB — IO CTaH-
TapTHBIM METOIMKAM.

O1eHKy ChIpbA U MACO-NITULETPOYKTOB OIPEIe/Iai0oT
METOZIOM KBa/lIVMETPUM, INIO3BONAIOIINM OLEHUBATh UX
KauecTBO KaK COBOKYIIHOCTb OTHEIbHBIX HOTpeONTeNb-
CKUX CBOJICTB, IIPM 3TOM BOKHENIINM ITOKa3aTe/leM ABJIA-
eTCsI MaccoBasi [OJsl TOTHOLIEHHOTO Oerka, cofeprkalle-
ro BCe He3aMeHMMbIe aMUHOKIC/IOTHI, €C/IM OHA Majia, TO
6€/IKOBBII KOMIIOHEHT XapaKTepu3yeTcsl HU3KOM Omoro-
rudeckoit neHHoctpio (BI]). [l momHoro ycoeHus 6en-
Ka MUIIM COflep>KaHye B HeM aMMHOKIIC/IOT JO/DKHO OBbITD
cOamaHCUPOBAaHHBIM, HEOCTATOK JIaXKe OTHOM He3aMeHM -
moit ammHoKucnotel (HAK) yxymmaer ucronb3oBaHue
npyrux [6]. benku Boicokoit b1l ornnuarorcs cbanancupo-
BAaHHOCTBIO aMUHOKMCIIOT, JIETKOJl IepeBapuBaeMOCTHIO
U XOpOLIeil YCBOSEMOCTBIO.

PacueTnl nokasatenenn 6uonorndeckon neasoctu (BII)
IpoBefieHbl cormacHo uccnenoBanmit H.H. JIumarosa
n A.M. bpa)XxHIKOBa II0 AMMHOKMC/IOTHOMY CKOPY OTHO-
CUTENBbHO UpieanbHoOro 6enka 1o mxane PAO/BO3, koad-
¢buLMeHTy pa3mnunsa aMMHOKMCTOTHOTO coctaBa — KPAC,
[IOKA3aTeNi0 YTUINTAPHOCTY aMVUHOKJICIIOTHOTO COCTaBa
(U), mokasarenro cCOMOCTaBUMONM M30BITOYHOCTM aMUHO-
KUCTIOT O, (7, 8,9,10]. IIpn aTOM 6M0O/IOTMYECKYIO IIEHHOCTD
6enka onpepenaoT o ¢popmyre: BII =100 - KPAC,%.

Koadduiyenr yrummrapHocT j-ii He3aMeHUMOI
AMUHOKMCITOTHI (IOMTM eAMHALIBI) PACCUUTBIBAMN IO GOP-
MyIIe:

a,= C../ Cj,

rage C; — CKOp]‘—I‘/’I He3aMeHUMOV aMHOKMCJIOTHI II0 OTHOIIIEHUIO
K $pM3MOIOTYeCcKY HeoOXOMMOIL 10 HOpMe (9TaIoHy),%;

Cj = (A],/Asj) 37€eCh A]_ — cofiep)KaHue j-ii He3aMeHMMOJ aMUHO-
KICTIOTHI B ITPOAYKTe, /100 T 6enka;

Asj — copepxanue j-it HAK, coorBeTcTByMOICe pusnonornye-
CKJ HeoOX0fIMOi1 HopMe (3Tanony, r/100 r 6enka.
Koaddumment ytwmmrapHocTn j-ii He3aMeHUMOIN

aMMHOKIIC/TOTBI MICIIO/IB3YIOT [/ pacyeTa KoapduiieHTa

YTMWIATAPHOCTY aMMHOKMCIoTHOro cocrasa (U), koTto-

PBIN ABJIAETCA YMCIEHHON XapaKTePUCTUKO, JOCTaTOYHO

HIOJTHO OTpakaroleli c6aTaHCPOBAaHHOCTb AMMHOKVIC/IOT

10 OTHOILIEHMIO K 3TA/IOHY:

Z(Aa)
kA
=
Ob1iee KOMMYECTBO He3aMEHVMMBIX aMUHOKMUCIIOT
(HAK) B 6Genke orjeHMBaeMoro npofgyKra, KOTOpoe 13-3a
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HecOalTaHCPOBAHHOCTY He MOXKET OBITh YTUIN3MPOBAHO
opranusMoM (ko3 duimeHT conocTaBuMOoI 136bITOYHO-
ctu) onpezienserca no popmyne: 6, =0 / C_,

k
0n: Z(A] - CminAsj)
j=1

HekoTtopble mcciefoBaTe CYUTAIOT, YTO IOMOTHU-
Te/IbHBIM 00'beKTVBHBIM II0Ka3aTe/leM ONTUMAaIbHO cHa-
JIAHCYPOBAHHOCTH 0eJIKa B IIPOAYKTe AB/sAeTCA K03 Pu-
IVIEHT OTHOIIEHVSA MEeTMOHVHA K LIMCTUHY 3TaIOHHOTO
Y OIBITHOTO IIPOAYKTOB, TP STOM 4eM BbIle JaHHBIN
K09 duLMeHT, TeM ONTUMajIbHee COANTAaHCUPOBAHHOCTD
€ro aMMHOKMCIIOTHOTO cocTasa [11, 12].

CrarucTudeckass 06paboTKa 9KCIEPUMEHTA/IBHBIX pe-
3y/IBTaTOB ObITa IIPOBEfieHa C TIOMOIIBI0 METO/IOB MaTeMa-
TUYECKOI CTaTUCTUKM. /I CTaTMCTUYecKo 06paboTKu
SKCIIEPMMEHTA/IbHBIX JAHHBIX ¥ IOCTPOEHM:A TpaduiecKnx
3aBMCUMOCTEl NUCIIONb30BA/IACh CTAH[APTHAs MpOrpamma
Exel XP for Windows XP. 151t kaxkzroro o6pasija mpoBOfyI-
Cs1 QHAJTN3 TPEeX MIEHTUYHBIX IIPOO U BEIYUCTISINCD CPefHIe
3HaueHNs Y JOBEPUTE/IbHbIe IPAHNUIIBI CTyYalHO MOTpel-
HOCTM U3MepeHUit (ypoBeHb IOBEPUTETbHOI BEPOATHOCTH
0,95) mo ISO 2602:1980 «Statistical interpretation of test re-
sults — Estimation of the mean — Confidence interval».

Pesynbrarsl u 06CcyxmeHne

PesynbraTsl MCCIENOBaHMII 110 CPAaBHEHMIO OMOIOTIYe-
CKOJl LIEHHOCT) OTEeYeCTBEHHOTO ¥ MMIIOPTHOIO MSCHOTO
CBIpbsA YOOJHBIX >KMBOTHBIX M HTUIIBI CBUJETEIbCTBYIOT,
4TO camast BbIcoKas BLI 1 cOamaHCpOBaHHOCTb AMUHOKIC-
JIOTHOTO COCTaBa XapaKTepHA I TOBSVHBI, OapaHMHBI,
KOHVHBI VI CBYHVIHBI, NIPOM3BENEHHBIX B epuof fo 1990 r.
B nacrosmee BpeMa BL MMIIOPTHOI 1 OT€4ECTBEHHOI IO-
BSJIVIHBI Ml CBUHVMHBI PV UHTEHCUBHOM CTOIJIOBOM CITOCO0€
BBIPAIMBAHUSA U OTKOpMa MMeeT Oojiee HU3KIe 3HAYeHN,
YTO CBUJIETE/IBCTBYET, II0-BUJUMOMY, O O0/lee IHTEHCUB-
HOM Crioco6e OTKOpMa — BBITY/IbHBI 10 1990 I. U cTOlI-
T0BBI B HacTosiiee Bpems (Ta6m. 2).

buonornveckas 1eHHOCTh Msca HTUIBI, OCOOEHHO
TYCHHOTIO, OT IIOTPOIIEHbIX TYIIEK 2 U 1 copTa MMeeT Jo-
CTAaTOYHO BBICOKME 3HAYEHUS M OOBACHAETCA 0COOEHHO-
CTSIMU BBITY/IBHOTO U HAIIOJIBHOTO CIIOCOOOB COflep>KaHMs
U OTKOpMa BOMOIIaBalollell ¥ KIeTOYHOTO — CYXOIYT-
HOJ ITHIIBI, YTO, IIO-BUANMOMY, yIy4lIaeT cbamaHcupo-
BanHocTbh HAK 6enkoB 3TOr0 Msca.

[pynHble MBIMILBI CYXOIyTHON NTULBI MPaKTUYECKU
He UMEIOT BUAMMBIX BK/ITIOYEHUI COEOUHUTENbHONM 1 JKI-
POBOII TKaHell, IpU 3TOM COfiep>KaHMe BHYTPUMBIIIEYHbIX
0e/IKOB B COENVHNUTE/IbHON TKaHM He IIpeBbImaeT 5 %.
[IBeT 3TUX MBI — OT 6e/1oro (0COOeHHO TOC/Ie BapKi)
IO pO30BaTOTO — AB/AETCA UX OCHOBHBIM OTIMYMTE/Ib-
HBIM IIPU3HAKOM.

M:sco OKOpOYKOB CYXOITyTHOI IITULIBI XapaKTepu3yeT-
Csl OCTATOYHO BBICOKUM copiepykanmeM 6Oenka (17-23 %)
u MeHbIIMM — Xypa (0T 3 1o 18 %), MaccoBast HOJA KOXMI
coctaBnsger 11,5-17,5%, a MakcUMMajabHOE KOMUYECTBO

HOZIKO>KHOTO JKVPa-ChIPIIa, IONTy4YeHHOTO METONOM IIpe-
HapMpOBaHMs, He IPeBbILIaeT 5% y LbIIIAT-0poiiepos
1 8% y Kyp-HecCylIeK.

B HacTos1ee BpeMs 13 BOJOIIABAOLIEN ITHIIBI HA TIe-
pepaboTKy IOCTYIAT IPEUMYILeCTBEHHO yTATa (MeHee
JKMPHBIE IT0 CPaBHEHUIO CO B3POC/ION IITHUIIEI!), IMEIoIIye
KOXY C ITOHVDKEHHBIM YPOBHEM ITOJKOXHOTO XXIpa U T10-
BbIIIEHHOE (B cpefHeM Ha 4 %) comep>kaHye MBIIIeYHOI
TKaHu [13, 14].

[TpoBeneHHBIMM pabOTaMy YCTAaHOBJIEHO, YTO BBIXOJ
MBIIIEYHOI TKaHM T'PyRHOI 4acTu (¢dure) yTAT He mpe-
BbIIaetT 8,7 %, a yTok — 13,6 %, Ipy 3TOM MaccoBas JO/A
BHYTPMMBIIIEYHOTO KMpPa B IPYJHON 4acTU yTAT U YTOK
cocrasnseT Menee 5,15 %.

OTMeueHo, YTO MO XMMMYECKOMY COCTAaBy MAKOTHBIE
TKaHM TPYAHON 9aCTH YTAT U YTOK VIMEIOT HOBBILICHHYIO
MacCOBYIO JIOIO JKMpa IO CPAaBHEHNUIO C MACOM OKOpOY-
KOB, 3TOT II0Ka3aTe/lb, OIpeJie/IsIeMblil CTAHZAPTHBIM Me-
TOZOM, M€/l MeHbIllee 3HaueHMe 110 CPABHEHUIO C aHa-
JIOTMYHBIM, TIOMy4eHHBIM MeETO[OM IIpelapypOBaHNA
(KMIOBKOII), YTO ABJIAETCA XapaKTePHBIM OTINYMEM IIO
CPaBHEHUIO C JaHHBIMM, IOMYYeHHBIMU /IS )KUTOBAHHOI
cBUHMHH [15].

Hekotopsie uccnegoBarenn [16, 17] B cBoux paborax
HEOOOCHOBAaHHO NPENbAB/IAIOT IPETEH3UM K KadecTBY
MSACHOTO CBIPbA NTHIIBL, B TOM YNC/Ie K MACY MEXaHNIeCKOIl
00BaJIKy, IpefIoaras, 4To OHO VMeeT 6o/ee HU3KYIO Ou-
OJIOTMYECKYIO IIeHHOCTD 110 CPaBHEHMIO OelKaMy XKVUBOT-
HOTO ¥ PacTUTENTbHOTO IPOVICXOXKIEHNA, COfepsKalecs
B IIPOAIyKTaX MepepaboTKM CBUHOM MIKYPKY, MOJIOKa, COM
U Pa3IMYHbBIX KPYII, KOTOPbIE MCIIONb3YIOT IIPY KOIMYECT-
BEHHOM HeJIOCTaTKe TeX MM MHBIX HyTPUEHTOB B TOTO-
BBIX VI3/IeTIMAX.

AHanu3 JaHHBIX, IPUBELEHHBIX B cTaThe [18] 1Mo nsme-
HeHuto coctaBa HAK »VBOTHBIX 6€/IKOB, IIO/Ty4€HHBIX U3
CBVHOJ MIKYPKY J/VIIY TOBSKbEro KOJIareHCO/eprKallle-
TO CBIPbs, TAaK)XXe ITOKa3bIBaeT 3HAUMTEIbHOE KomebaHume
copepxanusa HAK, nanpumep, no tpunrodany, Baanny,
NIEVILIHY U Lp., YTO He I03BOJAeT onpementh BIl n npy-
Tyie TIoKa3aTeny c6a/aHCUPOBAHHOCTY AMIHOKUCTIOTHOTO
COCTaBa aHA/IM3UPYEMOT0 )XMBOTHOTO Oe/IKa.

B omy6mmkoBaHHBIX paboTax OTeYeCTBEHHDIX MCCIe-
moBaterneit [19, 21] BII kaseunara HaTpus, MIIEHMYHOTO
3epHa U KPYIIbl PUCOBOJ HAXOAATCA MOYTU HA OJMHAKO-
BOM ypOBHE, IIPM 9TOM PUCOBas MyKa MEJIKOTO ITOMOJIa
obmazjaeT BBICOKOI CIIOCOOHOCTBIO K ree0bpa3oBaHMIo,
0CO0EHHO TPy IPOM3BOJCTBE BapeHBIX KOI0Ac M IONY-
¢dabpukaroB, a Myka, obpaborannas VIK-usnyuenuem
U TIO/Ty4eHHas MeTO/IOM TePMOIITTACTUYECKOII SKCTPY3uH,
MIMeeT BBICOKYIO BOJOCBSA3BIBAIONIYIO, XXMPOCBA3BIBIOLIYIO
(KMPOYZIep>KMBAIOILYIO), SMY/IbIUPYIOLIYI0 U Teneobpa-
3YIOIYIO CIIOCOOHOCTY, He YCTYMAIOMIMM II0 3TUM IIOKa-
3aTe/IsIM COEBBIM O€/TKOBBIM M30JIATAM.

BrisbiBaeT yauBienue ¢akt 6onee Boicokoit bl 06es-
JKMPEHHOV COEBOM MYKM M COEBOrO KOHIIEHTpATa IIO
CPaBHEHMIO C QaHAJOTMYHBIMM IIOKa3aTelsMu OelKOB
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Ta6muua 2. CpaBHUTETbHAS OLleHKA 0MOTOTMYECKOlT IIeHHOCTH MACHOTO ChIPbS YOOIHBIX )KUBOTHBIX ¥ NTUIbI, MIIMO 1 numieBbIx

JIOﬁaBOK JKNBOTHOTO U PACTUTETDHOTIO IPOUCXOKTEHIA

HaumeHoBaHue GeToKcofepKamiero
CBIPbA

Ne i/

ToBammua

bapanuna

Konnna

CBuHNHA

ToBApuHa MMIOpPTHASA
CBUHIHA MMIOPTHAS
Caununa (P®)
ToBaguua (P®)

®urre pocrepa (CIIA)
Msco rycunoe 1c

=T CHELN B WS, B S N S

—
e —

®ure ¢ koxeit pIIAT-6poittepos (CIIA)

—
N

®urte ¢ Koxei HbIIAT-0poiinepos (Janus)

=~
w

®ute Kyp srgHoro Hanpasnenus (CIIA)

—
'S

®ure npIIAT-6poitnepos (CIIA)

(o)
9]

Mzsco rycunoe 2 ¢

p—
(=)}

®ure ¢ Koxeit HBIIIAT-6poitnepos (SImonis)

—
NN

®uie upIMIAT-Opoiinepos 1c

p—
\o

Msico 6efpa ¢ Koxeit mpimAT-0poitrepos (CIIA)

[
(=]

Msico ungromuHOeE 1¢

[ 3%}
ot

Msco ytusoe 1c

N
(5]

KyckoBoe mMsco meit ypmmaT-6poiinepos 1c

N
W

Msico 6efpa ¢ Kokeit HpINIAT-Opoitrepos (Smonus)

)
=

Msico yrunoe 2¢

N
(5]

Msico 6enpa npImnAT-6poiinepos (SImoHus)

[\]
[=)}

Msico 6empa upimnsaT-6poitrepos (CIIIA)

N
N

Msico upIAT-6poiinepos 1c

[\
(e ]

Msico Kyp AMYHOro HanpasmreHns: 1c

N
N=}

Msico 0KOpOYKOB IBIIIAT-OpoitnepoB 1¢

W
(=]

®ute upinAT-6poittepos (Poccus)

W W
N

®ue nepenenos-opoiinepos

W
W

Msico Genpa mepernenoB-0poitepos

%%
NS

Msco ot TYHIEK NEPENETIOB AMTHOI0 HANIPABICHNUA

W
5]

Cepplie nepemnenros-6poiinepos

W
[=)}

Ileuens nepenenoB-6poiinepos

w
N

MBI1reYHbIIT >KeTy0K MepenenoB-6poiiepos

W
(=]

MIIMO oT TylIeK epenenoB-6poiiiepos

w
o

MIIMO or ureii upInAT-0poitnepos 1c

>
(=]

MIIMO or rpyaHoif YacTu HHAEeK 1c

"N
ot

MIIMO ot ciimHkM mHAeek 1¢

-
(5]

MIIMO ot cnMHKY LBIIAT-6poitrepos 1c

'S
W

benku >xMBOTHBIE — Ka3eNHAT

N
=

ITuieBoit coeBbIil 000raTUTEIDL

S
1%}

N3onar con

>
=)

bemox coeBblii M30MMPOBAHHBII

=
N

CoeBblit KOHIIEHTPAT

>
(=]

O6e3xupeHHas coeBas MyKa

'S
=]

Kpyma rpeuneBas

1
(=}

Kpyna oBcanas «Iepkynec»

3]
[ty

ITmennyHbIE 3€pHa

[3)
N

Kpyma pucosasa

)]
()

Kpyna kykypysHas

Msco KYPp MACHOTO HAaIIPpAB/ICHNA OT POAUTENTHCKOIO CTama

BI]

86,83
85,25
82,26
80,31
75,24
70,42
60,59
58,22
81,64
81,14
81,11
80,15
80,02
79,95
79,77
79,75
79,22
77,80
77,52
77,28
76,09
76,07
75,54
74,92
74,02
73,12
72,92
72,32
71,31
67,97
80,75
79,30
71,80
77,03
73,00
65,70
87,72
76,43
73,60
72,55
72,22
56,26
50,80
57,81
58,76
64,47
70,77
70,21
68,81
55,07
50,10
24,68
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HaumeHnoBaHue nmoxasarens
HAK
METHOH INICTMH MET: IcC

K03 pumeHTHI

U
0,873
0,881
0,835
0,846
0,792
0,762
0,671
0,659
0,830
0,819
0,836
0,826
0,831
0,832
0,813
0,839
0,827
0,787
0,819
0,781
0,807
0,789
0,780
0,789
0,786
0,781
0,755
0,809
0,792
0,755
0,880
0,850
0,817
0,820
0,780
0,530
0,900
0,818
0,775
0,775
0,747
0,670
0,557
0,588
0,646
0,701
0,746
0,759
0,726
0,534
0,581
0,224

GC
5,236
4,877
7,100
6,550
9,435
11,231
17,631
19,210
7,392
7,946
7,078
7,569
7,367
7,310
8,263
8,952
7,510
9,769
7,948
10,065
8,606
9,585
10,389
9,602
10,533
10,162
11,764
8,750
9,481
11,664
4,740
6,260
8,053
8,150
10,160
31,300
3,950
7,987
10,443
10,463
12,152
17,758
28,627
25,210
19,720
15,375
12,374
11,419
13,587
31,456
25,950

2,42
2,30
2,36
2,41
1,85
2,29
2,00
1,43
2,54
2,60
2,70
2,57
2,77
2,60
2,47
2,89
3,14
2,64
2,46
2,34
3,20
2,72
2,36
2,82
2,86
2,63
2,62
3,25
1,90
2,75
4,33
4,31
2,46
2,40

2,187
0,90
2,94
3,07
2,41
2,51
2,62
2,60
1,75
1,70
2,00
2,10
2,20
3,92
2,55
2,30
3,22
2,88

1,14
1,28
1,10
1,34
1,26
1,06
0,95
1,09
1,17
1,36
1,31
1,03
1,28
1,05
1,27
1,41
1,34
1,11
1,41
1,10
1,36
1,17
1,20
1,22
1,17
1,52
1,63
1,50
1,80
1,58
1,364
1,335
2,02
0,750
0,690
0,285
0,933
1,45
1,31
1,36
1,23
1,40
1,31
1,20
1,50
1,50
1,40
1,43
1,55
1,24
1,43
0,80

OTHOIICH

2,123
1,797
2,146
1,799
1,468
2,160
2,105
1,312
2,171
1,912
2,061
2,495
2,164
2,476
1,945
2,050
2,343
2,378
1,745 .
2,127
2,353
2,325
1,967
2,311
2,444
1,730
1,607
1,667
1,056
1,741
3,174
3,228
1,218
3,200
3,170
3,158
3,151
2,117
1,840
1,846
2,130
1,857
1,336
1,417
1,333
1,400
1,571
2,741
1,645
1,855
2,252
3,600

mer: muc ®PAO/BO3
=3,167; MeT: nuc
HAK-+ ®AO/B0O3
0,670
0,567
0,677
0,568
0,464
0,682
0,665
0,414
0,686
0,604
0,651
0,788
0,683
0,782
0,614
0,647
0,740
0,751
0,551
0,672
0,780
0,734
0,621
0,730
0,772
0,546
0,508
0,684
0,333
0,550
1,002
1,019
0,385
1,010
1,001
0,997
0,995
0,669
0,581
0,583
0,673
0,586
0,422
0,447
0,421
0,442
0,496
0,866
0,520
0,586
0,711
1,137
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MIMILEBOro coeBoro oboraturens [22], usonara cou [23]
Y COEBOTO M30/MMPOBAaHHOrO [24]. I10 pasmmune B BL ns-
YYEHHBIX COEBBIX O€TKOB MOXHO OOBSACHUTH MOAM(UKa-
111elT CoeBOIl 00e3KMPEHHOI 1 ITIOTy00e3KIPEHHO MK
IPOTEOMUTNYECKMMY (epMeHTaMM, AeCTBYIOMMM Ha
[IyOVHHBIe IeNTHUAHBIE CBSSU M PacLieIUIAomumM 6en-
KOBbIe MOJIEKY/IbI Ha 60/iee MeiKue pparMeHTsl, IIPY 9TOM
HOMTY4YaloT TMAPONM3AThl C OIpee/leHHbBIM HpoguieM
HEeNTUAOB ¥ HAOOPOB aMMHOKMCIIOT. PesymbraThl mccie-
JIOBaHMIT TIOKa3a/y, 4YTO (hepMeHTATUBHAA MOAVIPUKAIIVA
COeBOII MYKM MO3BOJIAAET MOTYYUTDh KOHIIEHTPATHI U U30-
JIATBI ¢ cofiep>xanyeM oT 30 5o 90 % 6erka, Ipy 3TOM Ipo-
VICXOZIUT ITTyOOKWII ITUAPOIN3 O€/IKOB MYKH, IIePeBOAS UX
U3 HepacTBOPMMOTO B PacTBOPMMOE COCTOSIHUE C IIOMY-
YeHJeM CpefiHe- Y HU3KOMOJIEKY/IAPHBIX O€/IKOB, a TaKXKe
HaKOIUIEHVEeM IIPOMEXYTOYHBIX IPOAYKTOB TUAPOIN3A
Y HU3KOMOJIEKY/IAPHBIX a30TCOEPKALINX COeVHEeHMIA.

VccnepoBanns mokasany, 4YT0 Cofep>KaHye aMIHOKIC-
10T B% K 00IIeMy KOM4eCTBY CBOOOIHBIX aMIHOKICIIOT
B I'MAPOIM3ATaX COEBOI MYKU, ITOJTyY€HHBIX ITOf] 1/ ICTBY-
€M pas3/INYHBIX (PePMEHTHBIX IIPEapaToB, COAEPXKaT OfM-
HaKOBbII1 HA0OP AMIHOKIICIIOT, OfHAKO VX pacIIpefie/ieHe
B 00pasiax pasanyHo. VIMEHHO I03TOMY, IIO-BUAVIMOMY,
¢ usmeHeHneM copep>xannsi HAK B coeBbIX KOHIIEHTpa-
TaxX II0Ka3aTe/lb COIOCTABMMOJ M30BITOYHOCTU aAMMHO-
KUCIIOT yBeNMuMBaeTca B 1,24 pasa, B COEBBIX M30/IATaX
B 1,59 u 2,05 pasa, a B coeBoM oboraruresne B 2,31 pasa,
4yTO cHIDKaeT Bl KOHIIeHTpMpPOBaHHBIX M M30TMPOBAH-
HBIX 6e71KoB con. 1o PpyHKIMOHATBHO-TEXHOIOTNYECKIM
CBOJICTBaM I IleHe 9TU Oe/IKM YCTYNAIOT He TONbKO MsAC-
HOMY CBIPbIO, B ToM unciie 1 MIIMO, HO 1 pacTUTe/IbHBIM
6e/1KaM 13 OTe4eCTBEHHBIX KPYIl — IPeYHEBOII, OBCAHOI
U PUCOBOIL, TIO3TOMY yTBEp>KIeHNe aBTOpoOB [16,17] o Tom,
4TO HEKOTOpble BMAbI OETKOBOTO CBIPbsA, HAIpUMeD,
MIIMO, nMeroT 3HauMTeNbHO MeHbIyI0 BII, 4yeM coeBble
6eKi, a XMBOTHBIE O€/IKM 13 CBMHOI IIKYPKM cOaTaHcu-
POBaHBI 10 AMMHOKVC/IOTHOMY COCTaBY, He COITIaCyeTCs
C TONy4eHHBIMM Pe3y/IbTaTaMy MCCIeJOBAaHNUII OTeYecT-
BEHHBIX 11 3apYOEXHBIX aBTOPOB.

Crenmamuctsel BHUMIIII nmpepnosxunm cucteMy Kiac-
cnpuKaumMy MsAca OTULBL 110 COPTaM, YYMTBHIBAIOIIYIO
OLIEHKY OT/e/IbHBIX MACOKOCTHBIX ¥ OECKOCTHBIX BHJIOB
KYCKOBOTO U MI3ME/Ib4EHHOTI'O MACA 10 0O'beKTMBHBIM JH-
leKcaM KadecTBa, HAIpyMep IO OTHOIIEHMIO MacCOBOIL
IO >KMpa K MaccoBOI fone OenKa, IOKa3aTemo Kade-
cTBa 6enka (OTHOIIEHMIO TPUNTOQAHA K OKCUIIPOINHY),
KO3 PULNEHTY 3HEpreTMYecKoll IeHHOCTU U [PyTUM
MIOKa3aTe/AM, YCTAHOBJIEHHBIM /ISl CYXOITyTHOI 1 BOZIO-
IUIaBAIOIIENl IITUIBI U COIIOCTABMMBIM C aHAJIOTMYHBIMMU
MIOKa3aTe/sAMM I TOBAVHBI I CBUHVHBL BBefeHue Ko-
IMYeCTBEHHBIX KpUTepHeB OLIeHKM KayecTBa MACA MTUIIbI
II0 COMIEP>KaHMIO MBIIIEYHOI, COEAVHUTEIBHO Y )XMPOBOIL
TKaHell (KOXXM C )KMPOM) B IIOTPOIIEHOI TYIIKE U ee OT-
JIeTIbHBIX YaCTSX, YCTAHOB/ICHHBIN UX BBIXOJ U K03 uru-
eHTsl moTpeburenbckoit croumoctu (KIIC), mpuBeneHHbIE
B CITPAaBOYHMKAX 10 TEXHOIOT MY PasJie/Ku, 00BAIKIL U XKM-
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JIOBKM OCHOBHBIX BMJIOB IIPOMBIIUIEHHO IlepepabaTbiBae-
MOI1 ceNtbcKoxo3aricTBeHHoi nTuubl (Tab. 1), mossommio
IIPUMEHUTD IIPMHIMIINAIBHO HOBBIN IIOAXOZ, JJIs OlIpefe-
JIEHVSI COPTa MsICa U IINIIEBBIX CYOIPOSYKTOB.

B 3aBMcuMOCTM OT KONMYECTBA MICIIOIb3YEMOTO ChIPbs
(xkyckoBoro Msca, MIIMO u numeBbIX CyOIPOAYKTOB)
TOTOBbIe IPOAYKTHI, BbIpaOOTaHHbIE U3 MsCa CYyXOIyT-
HOI1/BOJIOIINIABAOIIEN NITUIBI IIOAPA3TENAOT Ha CIEMYIo-
IJe CopTa:

— 9KCTPa/OTOOPHBIIT — COPT FOTOBOTO NMPOAYKTA, IIPU
MIPOM3BOAICTBE KOTOPOT'O B peLIeNIType MPeflyCMOTPEHO
KYCKOBOE MACO CyXOITy THOJI/BOJON/IaBAOILE IITIIIbI
MaccoBoil monein He MeHee 80 %, B TOM 4ucae Msca
rpymHOIL YacTu — He MeHee 50 %;
BBICHINII/HEXMPHDBIIT — COPT TOTOBOTO NPORYKTa,
IIpY IIPOU3BOACTBE KOTOPOTO B peLleNType MpefycMo-
TPEHO KYCKOBO€ MsACO CyXOIyTHOJ/BOJIOIIIaBaIoLIel
NTUIIBI MAacCoOBOI moselr He MeHee 80 %, B TOM 4uCIe
KOXXU C >KMPOM /IS BOJOIUIaBaoleit — He 6osee 30 %;
NePBbIIi/IOMYXKUPHBIIT — COPT TOTOBOTO IPOAYKTa,
Py IPOU3BOJICTBE KOTOPOTO B pelleNType IpefycMOo-
TPEHO KYCKOBOE€ MsICO CYXOIIyTHOI1/BOfoNIaBalolelt
MITULBI MacCOBOI foneit He MeHee 51 %, B TOM 4uCIe
KOXXU C >KMPOM Ji/Is BOJOIUIaBaoleit — He 6osee 50 %;
BTOPOI — COPT TOTOBOrO IPORYKTa, IIPU IIPOM3-
BOJICTBE KOTOPOTO B PeLeNType MPeRyCMOTPEHO MACO
CYXOITyTHOV IITHI[bI MEXaHIIECKOI 0OBaIKV Y1/ VIV TN~
IIeBble CYOIPOAYKTBI IITHUIII MACCOBOMI OJIell He MeHee
70%, B TOM 4MCIIe KOXXM C >KMPOM B MsACHOM CbIpbe HE
6onee 20 %;

OTHOCOPTHBI — COPT TOTOBOTO MPOJYKTA, Py IIPO-
U3BOJACTBE KOTOPOTO B peLENType MpefycMOTPEHO
MACO CYXOIYTHOJ/ BOJOIUIABAOIIElN NTULIBI MeXaHMU-
4ecKOyl 06Ba/IKM /VIIV UILEeBble CYOIPOLYKTHI ITHUIIbI
MacCOBOI1 Jlofelt Msca u/1mm CyOIpofyKTOB He MeHee
70 %, B TOM 41CTIe KOXKI M >KMPa B MACHOM CbIpbe He 60-
nee 60 %. K oHOCOPTHOMY OTHOCAT M#CO, TIOTyYEHHOE
MOCTIe BbIfle/IeHNA KyCKOBOTO MfACa OT IPyZHOI YacTu
VI OKOPOYKOB IOTPOLIEHON TYIIK) ITUIBI, IPU 3TOM
KOMIUIEKT IUIIEBBIX KOCTEN MMeeT OCTaTOYHYIO NpU-
peé3b pasIMYHBIX TKaHEl, KOTOPYIO OTHENAT OT HUX
IpU MeXaHudeckoi o6sanke ¢ nonydenuem MIIMO,
Ka4eCTBO KOTOPOTO XapaKTepU3YIOT COINIACHO HeiCT-
BYIOIIETO CTAHJAPTa;

TPeTHii/>)KUPHBIII — COPT TOTOBOTO MPORYKTa, NpU
IIPOM3BOAICTBE KOTOPOI'O B peLIENIType NMPefyCMOTPEHO
MSICO NITUIIBI MEXaHNYECKOJ 00BA/IKV I/ MV INIIIeBbIe
CYOIPOAYKTBI CYXOIIyTHOII/BOJOIIABAIONIEN IITHUIIBI
MAaccOBOJ Jojeil He MeHee 51%, B TOM 4YMC/Ie KOXU
C )KMPOM [UIs1 BOfIOIIaBaolieit — 6osee 60 %;
(dupMeHHDINT — COPT TOTOBOTrO MPOAYKTA, IPY IIPO-
U3BOACTBE KOTOPOTO B pelentType IpefycMOTPEHO
KYCKOBO€ MsCO CyXOIIyTHOI/BOJOIUIABAIOIIe) ITUIIbI
MaccoBoit fioneit ot 40% 1o 51%, BeIpabOTaHHOE IIO
OPUTVHATbHBIM peLeNType ¥ TEXHOOTUA C YI€TOM Ha-
IIVIOHA/IbHBIX, PETVIOHAIBHBIX Y APYTUX OCOOEHHOCTEIL.
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[Ipu MCII0nb30BaHMY MsCA ¥/ MUILEBBIX CyOIpo-
AYKTOB ITUIBI U YOONHBIX >KMBOTHBIX COPT TOTOBOTO
MPOAYKTa OINpefeNAT 110 MacCOBOI Jio/leé KOHKPETHOTO
BJJ]a KMJIOBAHHOTO MsCa COIVIACHO PeLeNTypbl, HalpU-
Mep, Ipu MaccoBoit fore ¢pue 50 % u 30 % >KUIOBaHHOI
TOBAJMHBI M/UNYM CBUHUHBI IPOJYKT OTHOCAT K COPTY
«9KCTpa» WM «OTOOPHBII»; mpu 50 % Msca OKOPOYKOB
u 30 % >XMIOBaHHOV TOBAAVMHBI /WU CBUHUHBI IPOJYKT
OTHOCSAT K COPTY «BBICIINII» VIV «HEXVIPHBIiI»; IIPU Ha-
NMMYUY B PeLeNType KYCKOBOTO MsACa ITUIIBI ¥ )KM/IOBAH-
HOTO Msca yOOIHBIX XMBOTHBIX C MAaccoBOii foneit 51 %
MPOAYKT OTHOCAT K COPTY «II€PBbII» UV «IIOTY>KVPHBIV»
U T.O.».

Copr usgenus npu OJHOBPEMEHHOM HCIIO/Ib30BAHNU
Msca CYyXOITyTHOJ U BOJOIIIABAIOIIEN ITUIIBI OTIPefeIAI0T
II0 ¥IX CYMMAapHOI1 Jo7le B PeLieIType KOHKPEeTHOI0 accop-
THMMEHTHOTO Ha/IMEeHOBaHUA.

PesynbraTel nccmegoBaHuil IONMOXKEHBI B OCHOBY pas-
pabOTKM CTAaHAAPTOB BUJA OOIIMX TEXHIYECKNX YCIIOBUIA,
a TaKke Ha KOHKPETHble HaIMEHOBAHMA IMMPOKOTO ac-
COPTMMEHTA FOTOBBIX NITUIeNPOoAyKTOB (Prc. 2).

Introduction

The analysis of publications on the topical problem of
increase of production volumes of meat-poultry products
necessitates the determination of their grade.

The industrial processing of poultry receive raw
meat — gutted carcasses, processed offal and fat (neck
with or without skin, giblets — heart, liver, gizzard with-
out content and cuticles), set bones with residual excess
flesh of muscle and connective tissue), secondary raw
materials (head, legs), which are subjected to further
processing according to developed and approved regula-
tory and technical documents (R and TD.). During the
cutting and deboning gutted carcasses and there parts,
prepared in accordance with internation-al standards
of United Nations Economic Commission for Europe
(UNECE) [1, 2, 3] and harmonised na-tional standards
of various types of poultry, allocate lump meat from the
breast, legs, wings and back, and from the set of bones
with residual excess flesh — mechanically deboning
poultry meat (MDPM).

The deboning of gutted carcasses and parts, in Rus-
sian Federation, is carried out according to the ac-cepted
scheme (Fig. 1).

There were shown the quantitative criteria for rating
the quality of poultry meat on the example of the gutted
carcasses of hens egg direction on the content of muscle,
connective and fat tissues (skin with fat) in eviscerated car-
cass and its separate parts, installed there output and coef-
ficients of consumer value (CCV) in developed in VNIIPP
reference books of the technology of cutting, deboning
and trimming of main industrial processed poultry, while
in Table 1 reflects not only bone, but boneless pieces with
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BriBopbI

BHepgpeHne HOBBIX TEXHOJIOTMII HPOM3BOMCTBA M-
CONTULENPOJYKTOB Ha OCHOBE HOBBIX 3HAHUII, COBpe-
MEHHOTO Pa3BUTHUA TE€XHMKM M TEXHOJIOTUM, C YIETOM
HaLlMOHAIbHBIX O0COOEHHOCTEN U OOecleveHns UX CO-
OTBETCTBUS MEXAYHAPOLHBIM TpeOOoBaHMUAM ObecreunT
CTUMYIMPOBaHNe NMPOU3BOACTBA BbICOKOKA4eCTBEHHBIX
MPOAYKTOB Pa3INIHBIX COPTOB B IIMPOKOM aCCOPTUMEH-
Te, UX IPUEMIEMOCTb U YCTOMYMBOCTb Ha OTE€YECTBEH-
HOM pBIHKe.

ITpoBeneHa cucTeMaTu3alysl MACHOTO CBHIPbsl yOOIi-
HBIX XUBOTHBIX U MITUI[bI, HEKOTOPBIX MUIEBBIX T0OABOK
>KUBOTHOTO ¥ PACTUTETBHOTO MIPOUCXOKAEHMSI 110 UX O1-
OJIOTUYECKON 1IIeHHOCTM.

PaspaboraHbl cTaHZApPTHI BMUAA OOLMX TEXHUYECKUX
YC/IOBMIA, @ TaK>Ke Ha KOHKPeTHbIe Ha¥IMEHOBaHUs LIMPO-
KOTO aCCOPTMMEHTa TOTOBBIX HTUIEIPOAYKTOB, OCHOB-
Hble TpeOOBaHMs K KOTOPBIM IIPUBEIEHBI B JECATU MeX-
TOCYHApCTBEHHBIX M HaIMOHAJIbHBIX CTAHAApPTaX, B TOM
YyC/ie Ha MeTOf, OIpeflelleHMs] MacCOBOI IO/ OCTaTO4-
HOJI IIPUPE3N MBIIIEYHON TKaHMN.

and without skin, which allowed to determine the grade of
meat and edible offal.

There are given research results determine the grade
of certain types of raw materials from poultry meat in the
published papers [4, 5].

The aim of this work is to determine the separate parts
of the gutted carcasses of poultry and to de-velop a system
of classification of poultry by grades, to establish the bio-
logical value (BV) of the individ-ual bone-in and boneless
pieces, minced meat (mechanically deboning poultry meat
(MDPM), giblets, bone sets and food components of ani-
mal and vegetable origin.

Materials and methods

The quality of meat and meat products mainly is deter-
mine by the morphological (yield) and chemical structure
of separate parts and tissues, so the process of boning and
separation of meat by grades of land birds is carried out at
a current meat industry method of sorting (tendon) beef
depending on the content of view fragment of fur, soil and
fat tissues, and sorting of (tendon) meat of waterfowl —
by the content of fragments of muscular tissue, skin with
subcutaneous and abdominal fat compared with the data
obtained by trimming and sorting of pork third category of
fatness (fat). Morphological composition were determined
by cutting, deboning and trimming no less than three gut-
ted carcasses and parts of birds with three replicates for
different mass groups by the method of preparation with
the anatomical sweep sets bones, and chemical composi-
tion according to standard methods.

The rate of raw meat and poultry products is deter-
mined by the method of quality control which helps to rate
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Fig. 1. Scheme of cutting and deboning of gutted carcasses using the resulting products poultry slaughtering

Table 1. Ratios of installed output and coefficients of consumer value (CCV) of carcasses parts

Carcass weight, g
chickens pullets hens
Codes The name of a part
600100 800100 800100
% CCV. % CCV % CCV
0601 Breast with ribs and small fillet (breast part — meat on the bone) 23,5 1,34 245 1,34 23,6 1,41
including boneless breast with a small fillet (meat boneless with breast skin) 17,1 1,51 21,1 1,63 20,7 1,65
0603 Boneless breast without small fillet (large fillet of poultry carcasses with rib meat) 13,50 1,74 16,90 1,90 17,15 2,04
0604 Boneless breast with a small fillet (fillets of poultry carcasses — the trimmed meat) 13,9 2,01 19,0 2,02 18,6 2,04
00h> Boneless breast without small fllet (large fillet) 96 202 140 220 137 223
1001 Thelegs 33,8 1,19 35,7 1,27 31,0 1,32
including boned boneless chicken (red meat with chicken legs skin) 27,1 1,32 272 1,34 27,0 1,39
including trimmed boneless chicken (red meat chicken legs) 23,1 1,40 24,0 1,47 23,8 1,53
0102 Eviscerated carcass (EC) 100,0 1,0 100,0 1,0 100,0
including boned trimmed eviscerated carcass (meat of eviscerated carcass) 53,2 59,3 61,4
including boned boneless eviscerated carcass (meat and skin of eviscerated carcass) 74,3 73,0 75,2
including abdominal fat — — —

including boned boneless eviscerated carcass with abdominal fat (meat with skin and

abdominal fat of eviscerated carcass) 74,3 73,0 752
including bone excess flesh 1,2 2,3 5,0
including boned boneless eviscerated carcass with abdominal fat and excess flesh (meat 755 5.3 80.2

with skin, abdominal fat, and excess flesh of eviscerated carcass) i > >
including bone without excess flesh 24,5 24,7 19,8
Coefficients of consumer value (CCV) 1,00 1,00 1,065
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their quality as a collection of individual properties, here-
with the most important indicator is the mass fraction of
complete protein, containing all essential amino acids, if
it is small, so the protein com-ponent is characterized by
low biological value (BV). For the complete assimilation of
food protein con-tent of amino acids should be balanced,
the lack of even one essential amino acid (EAA) impairs
the use of other [6]. High biological value (BV) of proteins
is differ in the balance of amino acids, easy digestibility and
good digestibility.

Calculations of indexes of biological value (BV) ac-
cording to studies conducted by N. N. Lipatov and A.
M. Brazhnikova at the amino acid score of protein with
respect to a perfect scale FAO/WHO, the coefficient of
difference of amino acid composition — KRAS, the indi-
cator of the utility of amino acid composition (U), indi-
cator comparable redundancy of amino acids oc [7-10].
Herewith the biological value of protein determined by
the formula: BV =100 - KRAS,%.

The utility ratio of the j essential amino acids (unit
share) was calculated by the formula:

a,= C../ Cj,
where C — score j essential amino acids in relation to the
physiologically required by the norm (the standard),%;
A, — content of the j essential amino acid (EAA), corresponding

to physiologically necessary norm (the standart g/100 g

protein).

The utility index of the j of essential amino acids is used
for the calculation of the utility of amino ac-id composi-
tion (U), which is a numerical characteristic, which ad-
equately reflecting the balance of amino acids relative to
the standard:

>k (Aa)
=1
A
=i

The total number of essential amino acids (EAA) in
the protein of rating product, which is due to the im-
balance cannot be discard by the body (the coeflicient
comparable redundancy) is determined by the formula:
o=0/C_,

k
0= ;(Aj - C,.A,)

Some researchers consider that an additional objective
indicator of the optimum balance of protein in the product
is the index of attitude methionine to cystine of standard
and experienced products, herewith the higher is this in-
dex, the optimal balancing its aminoacid structere [11, 12].

Statistic processing of the experimental results was
done with using of mathematical statistics meth-ods. There
was used the standard program of Excel XP for Windows
XP for processing of experimental data on structure and
graphical dependency. Also was analyzed three identical
samples of each sample and calculated the average values
and confidence limits of random measurement errors (level
excessively ad-missibility 0.95) according to ISO 2602:1980

«Statistical interpretation of test results — Estimation of
the mean — Confidence interval».

Results and discussion

The results of studies comparing the biological value
of domestic and imported raw meat of slaughter animals
and poultry are indicating, that the highest biological value
(BV) and balanced the importance of amino acid composi-
tion characteristic for beef, mutton, horse meat and pork,
produced in the period be-fore 1990. For today biological
value (BV) of imported and domestic beef and pork stalls
under intensive method of growing and fattening has low
values, indicating, apparently, more intensive method of
fatten-ing — range to 1990, and stabling at present time
(Table 2).

The biological value of poultry meat, especially goose,
from gutted carcasses 2 and 1 class has a fairly high values
and due to the peculiarities backyard and outdoor ways
of keeping and fatting waterfowl and cell — land birds,
which, apparently, improves the balance of the essential
amino acid (EAA) protein of the meat.

Chest muscles of land birds almost have no visible in-
clusions of connective and fat tissue, herewith intramuscu-
lar proteins in the connective tissue does not exceed 5 %.
The color of these muscles — from white (especially after
cooking) to rose — is their main characteristic.

The legs meat of land poultry is characterized by high
protein content (17-23%) and less fat (from 3 to 18 %),
mass fraction of the skin is from 11.5% to 17.5%, and the
maximum amount of subcutaneous fat of raw, obtained by
the method of preparation, not higher than 5% in broiler
and 8 % in laying hens.

For today from waterfowl for processing are coming
mainly ducklings (less fat in comparison with adult), who
have the skin with a reduced level of fat and increased
(on average by 4 %) content of the muscle tissue [13, 14].

It was established according to conducted works, that
muscle tissue of the breast (fillet) of ducklings does not ex-
ceed 8.7 %, of ducks — 13.6 %, while the mass fraction of
intramuscular fat in the breast of ducklings and ducks is
less than 5.15 %.

Noted that the meat tissue of the ducks chest and the
ducks have, according to the chemical composi-tion, a
high mass fraction of fat compared to the meat of the legs,
this figure, determined by the standard method, had less
value compared with the same, obtained by the method of
preparation (trimming), which is a characteristic differ-
ence compared with the data, received for trimmed pork
(15].

Some researchers [16, 17] unreasonably make claims
in their works to the quality of raw meat and poultry, in-
cluding meat of mechanical boning, assuming, that it has a
lower biological value than proteins of animal and vegeta-
ble origin contained in the processed products pork rind,
milk, soy and various grits, which are used in the quantita-
tive deficiency of certain nutrients in the finished product.
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Table 2. Comparative rate of biological value of raw meat of slaughter animals and poultry, mechani-cally deboning poultry meat

(MDPM) and supplements of animal and vegetable origin

Ne n/m

—
8 0 ® N U R W~

U1 U1 U1 U1 W b R B R R R R R R W W W W W W W W W W N NN NN DN e e
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Name protein-containing raw materials

Beef

Lamb

Horse

Pork

Beef imported

Pork imported

Pork (Russia)

Beef (RF)

Fillet roaster (USA)

Meat goose 1g

Fillet with skin broilers (USA)

Fillet with skin broiler chickens (Denmark)
Fillet hens of egg direction (USA)

Fillet of broiler chickens (USA)

Goose meat 2g

Fillet with skin broiler chickens (Japan)
Fillet of broiler chickens 1C

Meat thigh with skin broiler (USA)

Meat Turkey 1g

Meat duck 1s

Shay lump meat broiler 1g

Meat thigh with skin broiler chickens (Japan)
Meat duck 2g

Thigh meat of broiler chickens (Japan)
Thigh meat of broiler chicken (USA)

The meat of broiler chickens 1g

Chicken egg direction 1g

Meat chicken broiler 1g

Fillet of broiler chickens (Russia)

Chicken meat production from parent stock
Fillet quail-broilers

The meat of the thigh quails, broilers

Meat from the carcasses of quail egg direction
The heart quails, broilers

The liver of quails, broilers

The gizzard of quail-chicken

MDPM from carcasses of quails, broilers
MDPM from the necks of chickens-broilers 1g
MDPM from the breast of turkeys 1g
MDPM from the back of turkeys 1g

MDPM from the back of broiler chickens 1g
Protein animals — Caseinate

Food soy dressing

Isolate soy

Soy protein isolated

Soy concentrate

Defatted soy flour

Buckwheat

Oatmeal cereal «Hercules»

Wheat grain

Rice

Corn grits

BV

86,83
85,25
82,26
80,31
75,24
70,42
60,59
58,22
81,64
81,14
81,11
80,15
80,02
79,95
79,77
79,75
79,22
77,80
77,52
77,28
76,09
76,07
75,54
74,92
74,02
73,12
72,92
72,32
71,31
67,97
80,75
79,30
71,80
77,03
73,00
65,70
87,72
76,43
73,60
72,55
72,22
56,26
50,80
57,81
58,76
64,47
70,77
70,21
68,81
55,07
50,10
24,68

Name of value
Ratio EAA
U oc  methion cystine
0,873 5,236 2,42 1,14
0,881 4,877 2,30 1,28
0,835 7,100 2,36 1,10
0,846 6,550 2,41 1,34
0,792 9,435 1,85 1,26
0,762 11,231 2,29 1,06
0,671 17,631 2,00 0,95
0,659 19,210 1,43 1,09
0,830 7,392 2,54 1,17
0,819 7,946 2,60 1,36
0,836 7,078 2,70 1,31
0,826 7,569 2,57 1,03
0,831 7,367 2,77 1,28
0,832 7,310 2,60 1,05
0,813 8,263 2,47 1,27
0,839 8,952 2,89 1,41
0,827 7,510 3,14 1,34
0,787 9,769 2,64 1,11
0,819 7,948 2,46 1,41
0,781 10,065 2,34 1,10
0,807 8,606 3,20 1,36
0,789 9,585 2,72 1,17
0,780 10,389 2,36 1,20
0,789 9,602 2,82 1,22
0,786 10,533 2,86 1,17
0,781 10,162 2,63 1,52
0,755 11,764 2,62 1,63
0,809 8,750 3,25 1,50
0,792 9,481 1,90 1,80
0,755 11,664 2,75 1,58
0,880 4,740 4,33 1,364
0,850 6,260 4,31 1,335
0,817 8,053 2,46 2,02
0,820 8,150 2,40 0,750
0,780 10,160 2,187 0,690
0,530 31,300 0,90 0,285
0,900 3,950 2,94 0,933
0,818 7,987 3,07 1,45
0,775 10,443 2,41 1,31
0,775 10,463 2,51 1,36
0,747 12,152 2,62 1,23
0,670 17,758 2,60 1,40
0,557 28,627 1,75 1,31
0,588 25,210 1,70 1,20
0,646 19,720 2,00 1,50
0,701 15,375 2,10 1,50
0,746 12,374 2,20 1,40
0,759 11,419 3,92 1,43
0,726 13,587 2,55 1,55
0,534 31,456 2,30 1,24
0,581 25,950 3,22 1,43
0,224 — 2,88 0,80
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ratio
methion/
cystine
2,123
1,797
2,146
1,799
1,468
2,160
2,105
1,312
2,171
1,912
2,061
2,495
2,164
2,476
1,945
2,050
2,343
2,378
1,745.
2,127
2,353
2,325
1,967
2,311
2,444
1,730
1,607
1,667
1,056
1,741
3,174
3,228
1,218
3,200
3,170
3,158
3,151
2,117
1,840
1,846
2,130
1,857
1,336
1,417
1,333
1,400
1,571
2,741
1,645
1,855
2,252
3,600

methion/ cysteine
(FAO/WHO) =3,167;

methion/ cysteine

EAA+ FAO/WHO
0,670
0,567
0,677
0,568
0,464
0,682
0,665
0,414
0,686
0,604
0,651
0,788
0,683
0,782
0,614
0,647
0,740
0,751
0,551
0,672
0,780
0,734
0,621
0,730
0,772
0,546
0,508
0,684
0,333
0,550
1,002
1,019
0,385
1,010
1,001
0,997
0,995
0,669
0,581
0,583
0,673
0,586
0,422
0,447
0,421
0,442
0,496
0,866
0,520
0,586
0,711
1,137
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The data analysis presented in article [18] for the change
of essential amino acid (EAA) structure an-imal protein,
obtained from pig skin and/or bovine collagen contain-
ing raw material, also shows consider-able fluctuations of
the essential amino acid (EAA) content, for example, by
tryptophan, valine, leucine and etc., what allow to deter-
mine the biological value (BV) and other indicators of a
balanced amino acid structure of analyzed animal protein.

BV (biological values) of sodium Caseinate, wheat
grain and rice are almost on the same level, while rice flour
fine grinding has a high ability to heliopath opinion, espe-
cially in the production of cooked sau-sages and semiprod-
ucts, and flour, processed the IR-radiation and obtained
by thermoplastic extrusion method, has a high waterbin-
didng, fatbindidng, emulsifying and gel-forming abilities,
and not inferior in these indicators the soy protein isolates,
that correspondingly specified in the published works of
domestic researchers [19, 21].

Surprising the fact of higher BV (biological value) de-
fatted soy flour and soy con-centrate in com-pare with
similar indicators of protein food fortifier, soybean [22],
soy protein isolate [23] and soy isolated [24]. This differ-
ence in BV (biological value) studied soy proteins can be
explained by the modification of soy defatted and halfde-
fatted flour proteolytic enzymes, acting on deep peptide
bonds and cleaving pro-tein molecules into smaller frag-
ments, herewith produces hydrolysates with a specific pro-
file of peptides and amino acids sets. The results showed,
that enzymatic modification of soy flour allows to obtain
con-centrates and isolates contents from 30 to 90 % pro-
tein, while there is a deep hydrolysis of proteins of the
flour, converting them from insoluble to soluble state by
receiving medium — and low-molecular proteins, and ac-
cumulation of intermediate products of hydrolysis and low
molecular weight nitrogen-containing compounds.

Researchers have shown that the amino acid content
in% of the total amount of free amino acids in hydrolyzed
soy flour, obtained by the action of different enzyme prepa-
rations, contain the same set of amino acids, but their dis-
tribution in samples is differ. That is why, apparently, with
the change in the con-tent of essential amino acid (EAA) in
soy concentrates a figure comparable redundancy of amino
acids increases in 1.24 times, in soy isolates in 1.59 and in
2.05 times, and in soy enrichment in 2.31 times, which re-
duces the BV (biological value) of concentrated and iso-
lated soy proteins. On functional-technological properties
and price these proteins are inferior to meat raw materials,
including mechanically deboning poultry meat (MDPM),
and vegetable protein from domestic cereals — buckwheat,
oats and rice, so the authors approvals [16,17] that some
types of protein raw materials, for example, mechanically
deboning poultry meat (MDPM), are significantly less bio-
logical value (BV) than the soy proteins and animal pro-
teins from pig skin balanced amino acid composition that
is not consistent with the results of researches of domestic
and foreign authors.

VNIIPP experts proposed a system of classification of
poultry meat by grades, making which involves the evalu-
ation of individual bone and boneless types of lump and
shredded meat according to objective quality indexes, such
as ratio of fat mass fraction to mass fraction of protein, the
protein quality index (ratio of tryptophan to hydroxypro-
line), the ratio of the energy value and other indicators
established for land and waterfowl and comparable with
similar figures for beef and pork. The introduction of
quantitative criteria for rating the quality of poultry meat
for content of muscle, connective and fatty tissues (skin
with fat) in eviscerated carcass and its parts, mounted their
output and factors of consumer value (FCV), which are
listed in directories according to the technology of cut-
ting, deboning and trimming of main industrial processed
poultry (Table. 1) enabled to use a fundamentally new ap-
proach to determine the varieties of meat and edible offal.

Finished products, produced from meat land/water-
fowl, are separated into the following classes depending
on the number of used raw materials (lump of meat, me-
chanically deboning poultry meat (MDPM) and food sub-
products).

— extra/select — the grade of the finished product, dur-
ing the production of which in the recipe provides bulk
ground meat of land/waterfowl with mass fraction not
less than 80 %, including meat breast portion — not less
than 50 %;

— high/low-fat — grade of the finished product, during
the production of which in the recipe pro-vides bulk
ground meat of land/waterfowl with mass fraction not
less than 80 %, including skin with fat for waterfowl —
not more than 30 %;

— first/bold — the grade of the finished product, during
the production of which in the recipe pro-vides bulk
ground meat of land/waterfowl with mass fraction not
less than 51 %, including skin with fat for waterfowl —
not more than 50 %;

— second — grade of the finished product, during the
production of which in the recipe provided by ground
meat of mechanically deboned poultry and/or edible
offal of poultry with mass fraction not less than 70 %,
including skin with fat in raw meat is not more than
20 %;

— one-grade — grade of the finished product, during the
production of which in the recipe provided meat land/
waterfowl mechanically separated and/or edible offal of
poultry mass fraction of meat and/or offal not less than
70 %, including skin and fat in raw meat is not more
than 60 %. Refers to one-grade meat, obtained after al-
location of the lump of meat from breast and legs of
eviscerated poultry carcasses, with the set food bones
has a residual excess flesh different tissues, which are
separated from them during the mechanical debon-
ing of obtaining, mechanically deboning poultry meat
(MDPM), which is character-ized according to the cur-
rent standard;
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— third/fat — grade of the finished product, during the
production of which in the recipe provided the meat
of mechanically deboned poultry and/or edible offal of
land/waterfowl with mass fraction not less than 51%,
including skin with fat for waterfowl — more than 60 %;

— brand — grade of the finished product, during the pro-
duction of which in the recipe provided lump of ground
meat of land/waterfowl with mass fraction from 40 % to
51%, developed according to the original recipe and tech-
nology according to national, regional and other features.
If you are using meat and/or edible offal of poultry

and slaughter animals, the grade of the finished product

is determined by the mass fraction of the specific type of
trimmed meat according to recipe, for example, with the
mass fraction of the fillet 50 % and 30 % trimmed beef and/
or pork the product belongs to the variety «extra» or «se-
lect»; with 50 % lean meat and 30 % trimmed beef and/or
pork product refers to the sort of «high» or «low-fat»; if
in the recipe of bulk poultry meat and trimmed meat of
slaughter ani-mals with mass fraction 51% the product be-
longs to the class «first» or «bold» etc.».

The grade of the product during the same time using of
land and waterfowl meat is determined by their total share
in the formulation of specific product names.
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