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1. BBEJJEHUE

1.1. Ileau u 3ad0auu yue6HOll Oucyun/auHbI

Huciunmaa Principles forming quality of meat production nmpegHa3HaueHa
st (opMypoBaHusl 0a30BBIX 3HAHUM 110 XWUMHAYECKOMY COCTaBy, TUILEBON WU
Oro/IoTHYeCKON LEHHOCTU MsICa M MSICHBIX TMPOJYKTOB, M3MEHEHHUI0 UX COCTaBa U
CBOMCTB MO B/MSHHWEM pa3/IMUHbIX (DAKTOpOB, OMOXUMUUECKUX U (DU3MKO-
XUMUUECKUX TIPOLIeCCOB, TIPOTEeKaroluM TIpu 00paboTKe MSCHOTO ChIpbS,
BbIPabOTKe pa3/IMUHBIX MSCHBIX MPOAYKTOB U M3MEHEHUI0 MSCHBIX MPOAYKTOB TIPU
XpaHEeHUU.

B cooTBeTCTBMM C Ha3Haue€HWEM OCHOBHOW LIeJIbI0 JUCLIUTIIMHBI SIBJISIETCS
dbopmMupoBaHMe COBpEeMEHHBIX IIpe/CTaBieHWl, 3HaHUW W yMeHUHh O
TpeBpallleHUsIX BEIeCTB U SHEPTUU B JKMBBIX OpraHM3Max, XMMHUYEeCKOM COCTaBe
MPOAYKLUMK  KUBOTHOTO  TIPOUCXOXKJEHUs,  OMOXMMHUYeCcKHWX  Mpolieccax,
TIPOMCXOSIINX B HEel MpU XpaHeHU! U riepepaboTke.

Wcxons w3 Uend, B TIpoliecce M3yYeHWs [JUCLUIUIMHBI — pellaroTcs
cefyrole 3aJauu:

- U3yuuTh XWMHUYECKWW COCTaB Msica U OHOXMMHUeCKHe TIPOLecChl,
TIPOMCXOSIIINE B YKUBOTHOBO/[UECKOM MPOJYKIMU MPU XpaHEeHUU U TiepepaboTke;

- OLIeHKa KauecTBa M TEXHOJIOTUYeCKUX CBOMCTB Msica M0 OHOXUMHUYEeCKUM
ToKas3are/ssim;

- uAeHTU(ULMPOBaTL OUOXWMUUECKUe TIPOLIeCChl, IIpOTeKarolue Tpu
TIPOM3BO/ICTBE, TlepepaboTKe U XpaHeHUU MsICa;

- 3HAKOMCTBO C COBPeMeHHbIMU MeTOZlaMHM U JOCTWKEHUSIMU OMOXUMUUeCKOU
HayKH.



2. COJJEPJKAHUME OT/JE/IBHBIX PA3E/IOB U TEM V151
CAMOCTOSTE/IbBHOM PABOTHI (COITIACHO PABOYEN
ITPOI'PAMME)

2. 1.Introduction
2.1.1. General characteristics of meat

The biochemical composition of meat: water, proteins, lipids, carbohydrates,
nitrogenous extractives, nitrogen-free extractives, vitamins, minerals, enzymes.
The basic properties of meat

JlocTynHbIe HCTOUYHHKH JIMTepPaTypbl

. Poroxun, B.B. Bruoxumusi Mmonoka u msca : yue6./ B.B. Poroxun. — CII0.:
'MOPI, 2012. — C.302-370.

. Hanunoa H.C. @usuko-xumuueckue W OUOXWMHUECKHE OCHOBBI
TPOU3BO/CTBA MsICa U MACHBIX TIPOAYKTOB. - M.: KosnocC, 2008. - C.7-91.

. Antunoa JI.B.,, [InoroBa W.A., JKapunoB A.W. IlpuknagHas
6uotexHonorus. — CI16.: TUOP/, 2003. — 288c.

. Antunosa JI.B., ['notoBa N.A., PoroB 1.A. MeToapbl uccienoBaHusi Msica 1
MSCHBIX TIpoAyKTOB. — M.: Konoc, 2001. — C.9-188.

. 3abenmmHa M.B., lanusnosa JI.B. CioBapb-ClpaBOUHHUK TEPMUHOB T10 MSICY. —
M.: «<FOPKHUT'A», 2004. — 96 c.

. Tlo3gusikoBckui B.M. Okcneptv3a wmsica U MSCONPOAYKTOB.  —
HoBocubupck : HoBocubupckuii yausepcutet, 2001. — 526 c.

. PoroB N.A., KapuHoB A.U., Bogkun M.II. Xumusa nuiu. [IpuHLmIBI
dbopmupoBaHusl KauecTBa msiconpoaykToB. - CII6.: PATIII, 2008. - C.317-
331.

. lerieneB A.®., Koxxyxosa O.U., Typos A.C. ToBapoBeneHue 1 3KCriepTysa
MsiCa U MSICHBIX TOBapoB. — PocTtoB-Ha-/lony: «MapT», 2001. — 192 c.

. Illenenes A.®., Ileyenexckas W.A., KoxyxoBa O.U., TypoB A.C.
ToBapoBezieHre W IKCTIEPTH3a MSCHBIX, PHIOHBIX W MOJIOUHBIX TOBApOB. —
PoctoB-Ha-/loHy: «®@eHuKC», 2002. — 412 c.

10. XKypHan «Bce o msce»
11. )KypHan «MsicHass UHAYCTPUs»
12. XKypHan «HoBoe MsiCHOe f1ey10»

13.KopotkeBuu O.C., Koctomaxun H.M. Buoxumusi msica: yue6HOe rocobue.

HoBocubupck, 2002. — C.5-14.

14.JementseBa T.A. Buramunse!l /T.A. [lemeHTreBa, O.C. KopotkeBuu, E.B.

KamanauHoB: yue6Hoe nocobue HoBocubupck, 2005. - 160 c.
15. http://www.meatbranch.com/literature/view/665.html MsiCHble TEXHONOTHY;

16. http://www.meatbranch.com/literature/view/50.html MsicHbIe TeXHOIOTHU.
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Bormpocsl Aj11 CaMOKOHTPOJISA

1.What are the physiological functions of muscle tissue?

2.List the chemical components included in the composition of meat.
3.What is the role of free and bound water in the composition of meat?
4.How to determine the biological value of proteins of meat (the concept of
soon)?

5.Carbohydrates muscle tissue and their biological role.

6.What are the biological functions of lipids of meat?

7.What's called peroxidation destruction of lipids of meat?

8.What types of antioxidants used in the manufacture of meat and meat
products, are currently being used?

9.What is the function of extractives of meat in the formation of its
organoleptic properties?

10.Vitamins and enzymes meat and their importance to the human body.
11.Functions of macro - and trace elements of meat.

12.The main properties of the meat.

2.1.2. Biochemistry of muscle tissue

Protein myofibrils (myosin, actin, tropomyosin, troponin, actomyosin),
sarcoplasmic proteins (Myogit, globulin "x" mioalbumin, myoglobin, etc.),
proteins sarcolemma (reticulin collagen, elastin, etc.). Their basic properties and

functions.

JloCcTynHbIe HCTOUHHKH JIMTEPATyPhI
1. PoroxkuH, B.B. buoxumus mosoka u msca : yue6./ B.B. Poroxun. — CII6.:

I'MOP/, 2012. — C.302-370.

2. NanmnoBa H.C. ®wusuko-xumuueckue W OWOXMMHUECKHE  OCHOBBI
TPOM3BO/CTBA MsiCa U MSICHBIX MPOAYKTOB. - M.: KosiocC, 2008. - C.7-91.

3. Autunosa JI.B., TInoroBa W.A., JKapunoB AWM. IlpuknagnHas
6uotexnonorus. — CI16.: TUUOP/I, 2003. — 288c.

4. Awnrtunosa JI.B., I'moroBa U.A., PoroB N.A. MeToabl UCCe0BaHUs Msica U
MSICHBIX ITpoAYKTOB. — M.: Konoc, 2001. — C.9-188.

5. 3abemuna M.B., lanunosa JI.B. CnoBapb-ClipaBOUYHHUK TEPMUHOB T10 MSICY. —
M.: «FOPKHUI'A», 2004. — 96 c.

6. IMo3gHsakoBckuit B.M. Okcneptvs3a Msca W MSICONPOAYKTOB.  —
HoBocubupck : HoBocubupckuii yausepcuteT, 2001. — 526 c.

7. Poro MN.A., apuHoB A.M., Bogkun M.II. Xumua nuiqu. [IpuHumnen
dhopmupoBaHusl KauecTBa msiconpoayktoB. - CII6.: PATIII, 2008. - C.317-
331.

8. LleneneB A.®., Koxyxosa O.U., Typos A.C. ToBapoBezeHue U 3KCIIepTU3a
MsiCa U MSICHBIX TOBapoB. — PocTtoB-Ha-[lony: «MapT», 2001. — 192 c.



9. IllerteneB A.®., IleueHexckas W.A., KoxyxoBa O.U., Typos A.C.
ToBapoBeieHre U 3KCIepTH3a MSICHBIX, PHIOHBIX W MOJIOUHBIX TOBapOB. —
PocroB-Ha-/loHy: «®eHukc», 2002. — 412 c.

10. XKypHasn «Bce o msce»

11. )KypHan «MsicHast UHAYCTpUs»

12. )KypHan «HoBoe msicHoe fesio»

13.KopotkeBuu O.C., Koctomaxun H.M. Buoxumus msica: yuebHoe rocobue.
HoBocubupck, 2002. — C.5-14.

14.1ementbeBa T.A. Buramunsl /T.A. lementbeBa, O.C. KoporkeBuu, E.B.
KamanauHoB: yue6Hoe nocobue HoBocubupck, 2005. - 160 c.

15.http://www.meatbranch.com/literature/view/665.html msicHble TexHO/IOTHY;

16.http://www.meatbranch.com/literature/view/50.html MsiCHbIe TEXHO/IOTUU.

Bormpocs! Aj11 CaMOKOHTPOJISA

1. Proteins of myofibrils and their main functions.

2. Proteins sarcolemma.

3. What is the role of myoglobin in Svetovrachane raw materials and
meat products?

4. Proteins of the sarcolemma

Difference smooth muscles skeletal.

6. The basic properties of white and red muscle fibers.

vt

2.1.3. Biochemical processes in meat after slaughter
Dynamics of the autolytic processes in meat post-slaughter and its variants

in different animal species. The process of rigor mortis, rigor mortis permit,
maturity and depth of autolysis. Development defects of meat due to pre-slaughter
stress. Prevention of pre-slaughter stresses.Questions of regulation meat
production.

JlocTynHbIe HCTOUHUKH JIUTePaTyphl

1. PorouH, B.B. Buoxumus monoka u msca : yue6./ B.B. Poroxun. — CII6.:
I'MOPI, 2012. — C.302-370.

2. HNanunmoBa H.C. @wusuko-xumuueckrue U OHOXUMHUYECKHE  OCHOBBI
TPOM3BO/CTBA MsiCa U MSICHBIX POAYKTOB. - M.: KosiocC, 2008. - C.7-91.

3. AntunoBa JIL.B., [IyoroBa W.A., KapunoB A.N. IlpuknagHas
ouorexnonorus. — CI16.: TUOP/I, 2003. — 288c.

4. Awutunosa JI.B., I'motoBa U.A., PoroB U.A. MeTtobl UcciefoBaHus MscCa U
MSCHBIX TIpoAyKTOB. — M.: Konoc, 2001. — C.9-188.

5. 3abenuHa M.B., [lanunosa JI.B. CnoBapb-ClIpaBOYHUK TEPMHUHOB T10 MSICY. —
M.: «FOPKHUT'A», 2004. — 96 c.
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[To3gusakoBcku B.M. Okcnepth3a MsiCa W MSCOMPOAYKTOB.  —
HoBocubupck : HoBocubupckuii yauBepcuteT, 2001. — 526 c.

PoroB U.A., apunoB A.U., Boskun M.IL. Xwumusa nuimu. [IpuHLuIIBI
dbopmMupoBaHusi KauecTBa msicorpoAykroB. - CIT16.: PATIII, 2008. - C.317-
331.

[TertenieB A.®., Koxxyxosa O.U., Typos A.C. ToBapoBeneHue 1 3KCriepTrsa
MsiCa U MACHBIX TOBapoB. — PocTtoB-Ha-/lony: «MapT», 2001. — 192 c.
[MlertenneB A.®D., Ileuenexckas W.A., KoxyxoBa O.A., TypoB A.C.
ToBapoBefieHHe U 3KCTePTH3a MSCHBIX, PHIOHBIX U MOJIOUYHBIX TOBApOB. —
PoctoB-Ha-/loHy: «®eHukc», 2002. — 412 c.

10. XKypnan «Bce o msice»

11. )KypHan «MsicHast UHAY CTpUSI»

12. JKypHan «HoBoe MsiCHOe fie/io»

13.KopotkeBuu O.C., Koctomaxun H.M. Buoxumus msica: yuebHoe riocobue.

Hosocubupck, 2002. — C.5-14.

14.lementheBa T.A. Buramuusl /T.A. [JementbeBa, O.C. Koporkeuy, E.B.

KamanauHoB: yuebHoe mocobre HoBocubupck, 2005. - 160 c.

15.http://www.meatbranch.com/literature/view/665.html mMsicHbie TexHO/MOTUY;

16.http://www.meatbranch.com/literature/view/50.html MsiCHbIe TEXHO/IOTHU.

Bonpocsl Aj11 CAaMOKOHTPOJISA

1.
2.

s

LN U

Basic biochemical changes in meat during its rigor.

What determines water-holding capacity of meat and how it changes in the
process of autolysis?

Maturation of the meat and its regulation.

What is the function of lysosomal enzymes in the animal's life and in the
process of autolysis?

Deep autolysis, its types.

How it changes the dynamics of pH during the ripening process of meat?
Classification of meat depending on pH (NOR,PSE,DFD).

Differences between aged meat from pair.

Evaluation stage avtomaticheskij transformations of muscular tissue by
chemical autolysis.

10.Assessment of depth and character avtomaticheskij transformations meat by

the methods of histological analysis.

11.Study of the effect of stage of maturity on chemical composition and

functional and technological properties of meat.

2.1.4.Changes in the meat under low temperatures
Cooling and storage of chilled meat and meat products. Purpose and types of

cold meat processing. Factors affecting on the stability of microbial spoilage of
meat during cooling. Autolytic changes during cooling and storage. The
mechanism of "cold-contracting." Physico-chemical changes occurring in meat
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during storage in a refrigerated state. Factors help to storage for a long time.
Biochemical changes in the components of the meat under microorganisms.
Conversion of protein and nitrogenous extractives. Changes in pigments.
Conversion of lipids. Conversion of carbohydrates. The biochemical basis of
microflora in meat products. Biochemical changes in meat processing refrigeration.
The main changes during freezing.

Autolytic conversion components. Features rigidity of muscles. Change the
properties of muscle proteins. Features of changes in the properties of meat during
cold treatment. Features maturation defrosted meat. Freezing and storage of frozen
meat and meat products. Theoretical foundations of freezing. Production freeze,
their rationale, the effect on the properties of meat. Effect of freezing on the
protoplasm of cells. Causes of organisms death by freezing. Characteristics of
temperature curves at various rates of freezing. Effect of freezing. Effect of
freezing on the solvate shell of protein particles. Mechanism for the redistribution
of moisture through the thickness of frozen product. The influence of various
factors. Effect of freezing on colloidal systems, changes in the properties of
proteins in egg yolk. Effect of freezing (fast, slow), autolytic processes on.
Characteristics of autolytic processes occurring during storage of frozen meat. The
technological process of defrosting meat. Effect of thawing on the properties and
meat quality. Optimal conditions defrosting meat.

JlocTynHbIe MCTOUHUKH JIUTePaTyphbl

1. PoroxkuH, B.B. buoxumus mosoka u msica : yue6./ B.B. Poroxun. — CII6.:
I'MOP/, 2012. — C.302-370.

2. NanmnoBa H.C. ®wusuko-xumuueckue W OUOXMMHUECKHE  OCHOBBI
TPOM3BO/CTBA MsiCa U MSCHBIX MPOAYKTOB. - M.: KosiocC, 2008. - C.7-91.

3. Autunosa JI.B., TInoroBa W.A., JKapunoB AWM. IlpuknagnHas
6uotexnonorus. — CI16.: TUOP/, 2003. — 288c.

4. Awnrtunosa JI.B., I'moroBa U.A., PoroB N.A. MeToabl WCCe0BaHUs Msica U
MSICHBIX ITpoAYKTOB. — M.: Konoc, 2001. — C.9-188.

5. 3abemuna M.B., lanunosa JI.B. CnoBapb-ClipaBOUYHHUK TEPMUHOB T10 MSICY. —
M.: «FOPKHUI'A», 2004. — 96 c.

6. IMo3gHsakoBckuit B.M. Okcneptvs3a Msca W MSICONPOAYKTOB.  —
HoBocubupck : HoBocubupckuii yausepcuteT, 2001. — 526 c.

7. PoroB MN.A., KapuHoB A.M., Bogkun M.II. Xumua nuiu. [IpuHumnen
dhopmupoBaHusl KauecTBa msicorpoayktoB. - CII6.: PATIII, 2008. - C.317-
331.

8. LleneneB A.®., Koxyxosa O.U., Typos A.C. ToBapoBezeHue U 3KCIIepTU3a
MsiCa U MSICHBIX TOBapoB. — PocTtoB-Ha-[lony: «MapT», 2001. — 192 c.

9. IllerteneB A.®., IleueHexckas W.A., KoxyxoBa O.U., Typos A.C.
ToBapoBeieHre U 3KCIepTH3a MSICHBIX, PHIOHBIX M MOJIOUHBIX TOBapOB. —
PocroB-Ha-/loHy: «®eHukc», 2002. — 412 c.



10. XKypnan «Bce o msice»

11. XKypHan «MsicHass UHAYCTPUS»

12. XKXypHan «HoBoe MsicHOe f1ey10»

13.KopotkeBuu O.C., Koctomaxun H.M. Buoxumusi msica: yue6Hoe riocobue.
HoBocubupck, 2002. — C.5-14.

14.JementoeBa T.A. Buramunse!l /T.A. [lemeHTreBa, O.C. KopotkeBuu, E.B.
KamanauHoB: yue6Hoe nocobue HoBocubupck, 2005. - 160 c.

15.http://www.meatbranch.com/literature/view/665.html mMsicHbie TexHO/IOTUY;

16.http://www.meatbranch.com/literature/view/50.html MsicHble TeXHO/IOTHU.

Bonpocs! A1 CaMOKOHTPO/IA

1.Classification of meat depending on the temperature of cooling.
2.What type of cooling process used in technology of meat products?
3.What are the features of physical and chemical processes during freezing
of raw material?

4.What is autolysis and maturation of thawed meat?

5.What is the difference frozen meat from frozen?

6.Explain the negative effect of rapid cooling of the meat.

7.What processes occur in frozen meat?

8.Changes in meat during freezing and storage.

9.Freeze-drying of meat and its importance.

10.The essence of the Ambassador, its classification.

2.1.5. Chemical changes in meat by salting

Preservative effect of salt, the chemistry of nitrates and nitrites in the process
of salting, the role of glucose, glutamine, and ascorbic acid in the salting of meat.
Change the color of meat and meat products and processes governing it. Salting of
raw materials. Types of salting. Filtration diffusion process of accumulation and
distribution salting substances. The filtering process of allocating salting
substances. Intensification of pickling by mechanical action. Loss of soluble
substances in salting meat. Changes in humidity and moisture-binding capacity
during salting. Changing meat, proteins, lipids and other substances. The formation
of aroma and flavor. The change of the microstructure. Stabilization of meat color.
The role of microbial and enzymatic agents in salting, including the introduction of
bacterial starter cultures. The formation of nitrosamines. Features of salting salty
meat. Features cured sausage meat.

'Z[OCTYHHLIQ HCTOYHUKH JINTEPaTypPhbI

1. PoroxkuH, B.B. Buoxumus mosoka u msica : yue6./ B.B. PoroxkuH. —
CII6.: TMOP/A, 2012. — C.302-370.


http://www.meatbranch.com/literature/view/50.html
http://www.meatbranch.com/literature/view/665.html

2. HanunoBa H.C. ®usuko-xumMudeckve U OMOXUMUYECKUE OCHOBBI
TPOM3BO/CTBA MsICa U MACHBIX TIPOAYKTOB. - M.: KonocC, 2008. - C.7-
91.

3. AutunoBa JI.B., T'motroBa W.A., >KapunoB A.M. IlpuknagHas
ouorexnonorus. — CI16.: TUOP/I, 2003. — 288c.

4. Autunosa JI.B., I'moroBa UN.A., PoroB N.A. Metozasl uccienoBaHus
MsiCa M MSICHBIX TIPOAYKTOB. — M.: Kosoc, 2001. — C.9-188.

5. 3abenuna M.B., danunoBa JI.B. CnoBapb-ClipaBOYHUK TEPMHUHOB T10
mscy. — M.: «FOPKHUI'A», 2004. — 96 c.

6. Ilo3gHsikoBCcKMM B.M. Okcrieptv3a Msica U MSICOTIPOAYKTOB. —
HoBocubupck : HoBocubupckuii yauBepcuteT, 2001. — 526 c.

7. Poros U.A., JKapunoB A.W., Bosgkun M.II. Xumus nungu. [IpuHUumnb
dbopmupoBaHusi KauecTBa mscorpoaykroB. - CII6.: PATIII, 2008. -
C.317-331.

8. LlerneneB A.®., KoxyxoBa O.M., TypoB A.C. ToBapoBeneHve u
9KCIIepTU3a Msca U MACHBIX TOBApoB. — PocTtoB-Ha-[JoHYy: «MapT»,
2001. - 192 c.

9. IleneneB A.®., Ileuenexxckasgs N.A., Koxyxosa O.U., Typos A.C.
ToBapoBe/leHe U 3KCIIepTH3a MSCHBIX, PBIOHBIX M MOJOYHBIX
TOBapoB. — PocTtoB-Ha-[loHy: «®eHukc», 2002, — 412 c.

10. XKypHan «Bce o msce»

11. JKypHan «MscHast UHAYCTPHUSI»

12. J)KypHan «HoBoe MsiCHOe fieio»

13.KopotkeBuu O.C., Kocromaxun H.M. buoxumus wsca: yudebGHOe
noco6ue. HoBocubupck, 2002. — C.5-14.

14. JementheBa T.A. Buramunbl /T.A. [JementseBa, O.C. KopoTkeBuy,
E.B. KamangauHoBs: yue6Hoe rmocobrie HoBocubupck, 2005. - 160 c.

15.http://www.meatbranch.com/literature/view/665.html msicHbie
TEeXHOJIOTUH;

16.http://www.meatbranch.com/literature/view/50.html MsicHbIe
TeXHOJIOTHH.

Bonpocsl Aj11 CAaMOKOHTPOJISA

LCoONU A WNE

The protein changes of meat during salting?

The advantages and disadvantages of different types of meat curing.
Changes of extractives in the process of Ambassador

Give the characteristic of fast salting and slow.

The value of organophosphorus compounds with the Ambassador.

The formation of a specific color during salting.

Features of autolysis at the Ambassador.

Substances-stabilizing coloration in fast and slow curing.

The influence of pH on the processes of hydration in the salt meat. Explain
your answer.


http://www.meatbranch.com/literature/view/50.html
http://www.meatbranch.com/literature/view/665.html

2.1.6. Chemistry smoked meat

Changes in physico-chemical and biochemical processes in the meat in cold,
hot and mixed smoking. Treatment meat smoke. The essence of the process. The
composition of smoke. The most important properties of smoking materials and
their antiseptic and antioxidant effects, effects on color, aroma and taste.
Interaction of smoking materials with the product. Smoking drugs and their
evaluation. Smoked. The purpose, nature, mode of smoking. Physico-chemical,
structural, mechanical and biochemical changes in the process of smoking.
Features of various smoking meat. Sanitary and hygienic problems of improving
smoking production. Intensification of smoking process. The essence of smokeless
smoking. Characteristics of smoking products and flavors. Comparative analysis of
smoking methods.

JlocTynHbIe MCTOUYHHKH JIMTepPaTypbl

1. PoroxuH, B.B. Buoxumus mMonoka u msca : yue6./ B.B. PoroxuH. —

CII6.: TUOPA, 2012. — C.302-370.

2. Janwioa H.C. ®wusuko-xumuueckue ¢ OUOXUMHUECKHWE OCHOBBI
TIPOM3BO/CTBA MsiCa U MSICHBIX MPOAYKTOB. - M.: KonocC, 2008. - C.7-91.

3. AntunoBa JI.B., InoroBa W.A., JKapuHoB A.M. IlpukinagHas
6uortexHonorusi. — CI16.: TOP/, 2003. — 288c.

4. Antunosa JI.B., I'moroBa N.A., PoroB .A. MeTozbl ucciefoBaHusl Msica
Y MSICHBIX TIpoAyKTOB. — M.: Konoc, 2001. — C.9-188.

5. 3abemuna M.B., [danwioBa JI.B. CnoBapb-ClpaBOYHHK TEPMHHOB T10
macy. — M.: «FOPKHUT'A», 2004. — 96 c.

6. Ilo3gusikoBckuii B.M. Okcneptusa Msica W MSCONPOAYKTOB. —
HoBocubupck : HoBocrubupckuii yauBepcutet, 2001. — 526 c.

7. PoroB N.A., KapuHoB A.N., BosgkuH M.II. Xumusa nuiu. [IpyUHUUAIIBL
cdopMHUpoOBaHUs KauecTBa MsiconpoaykTos. - CI16.: PATIII, 2008. - C.317-
331.

8. IlerneieB A.®., KoxyxoBa O.U., TypoB A.C. TosapoBeneHue wu
9KCIIepTU3a Msca U MICHBIX TOBapoB. — PoctoB-Ha-/lony: «MapT», 2001.
- 192 c.

9. IllenieneB A.®., Ileuenexckas WN.A., KoxyxoBa O.U., TypoB A.C.
ToBapoBezieHre U SKCITEPTU3a MSCHBIX, PIOHBIX Y MOJIOYHBIX TOBAapOB. —
PocToB-Ha-loHy: «®eHukc», 2002. — 412 c.

10. XKypnan «Bce o msice»

11. XKypHan «MscHas UHAYCTPUSI»

12. XKypHan «HoBoe MsiCHOe fiey10»

13.KopotkeBuu O.C., Koctomaxun H.M. Buoxumus wsica: yuebHoe
noco6ue. HoBocubupck, 2002. — C.5-14.

14.JementbeBa T.A. Buramunsl /T.A. [lemeHtreBa, O.C. Koporkesuu, E.B.
KamangunoB: yue6Hoe nocobue HoBocubupck, 2005. - 160 c.



15.http://www.meatbranch.com/literature/view/665.html msicHbIe
TeXHOJIOTUH;

16.http://www.meatbranch.com/literature/view/50.html MscHbIe TeXHO/IOTUU.

Bonpocsk! A1 CaMOKOHTPO/ISA

1. The difference of biochemical parameters of smoked meat, depending on the
ways temperature?

2. Classification of methods of Smoking meat.

The chemical composition of smoke and the significance of phenols.

What type of Smoking relates to environmentally and health-friendly

technologies?

Positive effects of Smoking.

Negative effects of Smoking.

The mechanism of formation of color smoked meat products.

Physico-chemical and biochemical changes in meat during Smoking.

Biological assessment of smoked products.
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2.1.7. Changes in meat during thermal processing

The process of boiling, frying, blanching, sterilization, pasteurization,
baking, etc. Short-term smoking at high temperatures (frying). The purpose, nature,
mode of roasting. Physico-chemical changes during roasting. The heat treatment.
The goal, the options of heat treatment. Denaturation and aggregation of muscle
proteins during heating. Welding and hydrothermal decomposition of collagen. The
influence of various factors on the changes of proteins. Change the extractives and
vitamins. Pasteurizing the heating effect. Cooking sausages. Changes that occur
during cooking. Justification regime cooking. Defects in cooking and their causes.
Boiling of piece goods. Changes that occur during cooking. Mode of cooking
certain types of products. Cooking in forms. Baking. The essence of the process.
The smoked meat hanges occurring in the baking. Smoking - baking. Cooled. The
target. The manner, mode of cooling. Drying meat. The purpose of drying.
Formation of the structure of sausages. The role of the acidity index of meat. The
role of microflora in the maturation process - drying of sausages. Formation of
color sausages. Minced meat-drying facility. Internal and external moisture
transfer. Transfer vlagorastvorimyh substances. The physico-chemical processes of
change in the structural components of meat.

JocTynHbIe HCTOYHUKH JIMTePaTypbl

1. PoroxkuH, B.B. buoxumus mosoka u msica : yue6./ B.B. Poroxun. — CII6.:
I'MOP/, 2012. — C.302-370.

2. NanunoBa H.C. ®wusuko-xumuueckue W OWOXMMHUECKHWE  OCHOBBI
TPOU3BO/ICTBA MsACa U MACHBIX TIPOAYKTOB. - M.: KosnocC, 2008. - C.7-91.


http://www.meatbranch.com/literature/view/50.html
http://www.meatbranch.com/literature/view/665.html

3. Autunosa JI.B., TInoroBa W.A., JKapunoB A.N. IlpuknagHas
ouorexHonorus. — CI16.: 'MMIOP/I, 2003. — 288c.

4. Awntunosa JI.B., I'motoBa U.A., PoroB N.A. MeTobl UcCneoBaHus MsCa U
MSICHBIX ITpOoAYKTOB. — M.: Konoc, 2001. — C.9-188.

5. 3abemuna M.B., lanunosa JI.B. CnoBapb-ClipaBOUYHHUK TEPMUHOB T10 MSICY. —
M.: «<FKOPKHUT'A», 2004. — 96 c.

6. IMo3gHsakoBckuit B.M. DOkcneptu3a Msca W MSICONPOAYKTOB.  —
HoBocubupck : HoBocubupckuii yHuBepcuteT, 2001. — 526 c.

7. PoroB M.A., JapuHoB A.U., Boskun M.II. Xumusa nuiu. IIpuHUATIBL
dbopmupoBaHusl KauecTBa msicorpoaykroB. - CIT6.: PATIII, 2008. - C.317-
331.

8. LlereneB A.®., Koxyxosa O.U., Typos A.C. ToBapoBezeHue 1 3KCIiepTU3sa
MsiCa U MSICHBIX TOBapoB. — PocTtoB-Ha-[JoHy: «MapT», 2001. — 192 c.

9. IllernteneB A.®., IleueHexckas W.A., KoxyxoBa O.U., Typos A.C.
ToBapoBeieHre U 3KCIepTH3a MSICHBIX, PHIOHBIX UM MOJIOUHBIX TOBapOB. —
PocroB-Ha-/loHy: «®eHuKc», 2002. — 412 c.

10. XKypHasn «Bce o msce»

11. )KypHan «MsicHass UHAYCTpUs»

12. )XypHan «HoBoe msicHoe feio»

13.KopotkeBuu O.C., Koctomaxun H.M. Buoxumus msica: yuebHoe rocobue.
Hosocubupck, 2002. — C.5-14.

14.1ementbeBa T.A. Buramunsl /T.A. IementneBa, O.C. KoporkeBuu, E.B.
KamanauHoB: yuebHoe mocobue HoBocubupck, 2005. - 160 c.

15.http://www.meatbranch.com/literature/view/665.html msicHble TexHO/IOTHY;

16.http://www.meatbranch.com/literature/view/50.html msicabIe
TEeXHOJ/IOCUH.

Bompocsl Aji1 CaMOKOHTPOJISA

1. List the changes that occur in muscle proteins during cooking.

The mechanism of formation of traditional painting in the cooking process.
Features of the disintegration of the components of muscle tissue under
influence of high temperatures.

Classification of methods of thermal processing of meat raw materials.
Which indicators of meat affects thermodenaturation proteins.

The effect of cooking on the status and properties of collagen.

What kind of heat treatment of meat is from a biochemical point of view
more functional for human health? Justify.

8. The essence of the reaction of Maillard.
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2.1.8. Biochemistry of blood in the meat of various animals

Blood chemical composition. Proteins, carbohydrates, lipids and other
organic substances of blood. Mineral structure of blood. Features of chemical
composition and metabolism of blood cells element substances. Practical use of
blood proteins. Age and species features of animal blood chemical composition.


http://www.meatbranch.com/literature/view/50.html
http://www.meatbranch.com/literature/view/665.html

Requirements for raw materials. Collection of blood. Stabilization of blood.
Defibrinirovanie blood. Separation of blood. Coagulation precipitation of blood
proteins. Preservation of blood and blood components. Discoloration of the blood.
Drying blood. Concentration of blood plasma. Biochemical properties and
functions of blood. Biochemical functions of blood. Morphological characteristics
of blood. The chemical composition and physico-chemical properties of blood. The
blood plasma. Plasma proteins. Biochemical and physico-chemical properties of
plasma proteins. The enzymes of the plasma. Enzymatic elements. Biochemical
transformation of with drawn blood. Clotting. The process of coagulation. The
main properties of the components of coagulation. Stabilization of the withdrawn
blood. Defibrinative. Hemolysis. Autolytic conversion. Biochemical changes under
the influence of microbes. The use of blood. Nutritional value of blood. Biological
substances from the blood.

JlocTynHbIe MCTOUYHMKHM JIMTepPaTypbl

1. PoroxuH, B.B. Buoxumus momnoka u msca : yue6./ B.B. Poroxun. — CII6.:

I'MOP., 2012. — C.302-370.

2. HNanunoBa H.C. @wusuko-xumuueckue U OHOXUMHUYECKHE  OCHOBBI
TPOM3BO/CTBA MsiCa U MSICHBIX MPOAYKTOB. - M.: KosiocC, 2008. - C.7-91.

3. AntunoBa JIL.B., [IyoroBa W.A., KapunoB A.N. IlpuknagHas
6uotexHonorus. — CI16.: TMOP/, 2003. — 288c.

4. Awutunosa JI.B., I'motoBa U.A., PoroB U.A. MeTtobl vcciefoBaHus MsCa U
MSICHBIX IPOAYKTOB. — M.: Kosoc, 2001. — C.9-188.

5. 3abenuHa M.B., [lanunosa JI.B. CroBapb-ClIpaBOYHHK TEPMHUHOB T10 MSICY. —
M.: «FOPKHUTI'A», 2004. — 96 c.

6. Ilo3gusikoBckuri B.M. Okcneptyza wmsica U MSCONPOAYKTOB.  —
HoBocubupck : HoBocubupckuii yauBepcuteT, 2001. — 526 c.

7. PoroB MN.A., XapuHoB A.M., Boskun M.II. Xumug muigu. [IpuHUUNBI
dbopmMupoBaHusi KauecTBa msicorpoaykroB. - CIT16.: PATIII, 2008. - C.317-
331.

8. IleneneB A.®., Koxyxosa O.U., TypoB A.C. ToBapoBeeHre U 3KCIepTU3a
MsiCa U MSICHBIX TOBapoB. — PoctoB-Ha-[lony: «MapT», 2001. — 192 c.

9. IllenneneB A.®., Ileuenexckas W.A., KoxyxoBa O.U., Typos A.C.
ToBapoBe/leHre U JKCIIepTH3a MSCHBIX, PbIOHBIX M MOJIOYHBIX TOBAapOB. —
PoctoB-Ha-/loHy: «®eHukc», 2002. — 412 c.

10. XKypnan «Bce o msice»

11. JKypHan «MscHasi UHAYCTPHUSI»

12. J)KypHan «HoBoe MsiCHOe fieio»

13.KopotkeBuu O.C., Koctomaxun H.M. Buoxumus msica: yuebHoe rocobue.
HoBocubupck, 2002. — C.5-14.

14.JementbeBa T.A. Buramunel /T.A. [lemeHtreBa, O.C. KoportkeBuu, E.B.
KamanauHoB: yuebHoe ocobue HoBocubupck, 2005. - 160 c.



15.http://www.meatbranch.com/literature/view/665.html mMsicHble TexHO/IOTHY;

16.http://www.meatbranch.com/literature/view/50.html MsicHble TeXHOIOTHU.

Bompocsl Aj11 CaMOKOHTPOJIS

Main biochemical functions of blood.

Fractional composition of blood.

Physico-chemical properties of blood.

The usefulness of blood proteins (give a description).

The main proteins of blood plasma.

Cells included in the blood and what is their value?

Methods for processing blood.

The difference from stabilized blood defibrinated.

. Explain the process of defibrinate blood.

10 Hemolysis of blood and the factors of its cause.

11.The process of blood clotting.

12.For what purpose carry out the coagulation of blood?

13.What is discoloration of blood (what are the main methods of this process).

14.What technical products are produced from the blood of slaughtered
animals?

15.What is the essence of separation of blood?

16.Name technology of using blood.

LCONUO RN E

3. COAEP)KAHUE U OPTAHU3AIIVISI CAMOCTOSATE/TbHOM PABOTBI

Llenbto camocTosiTe/IbHOW (BHeayAWTOPHOM) paboThl 0OakanaBpPOB SIB/ISETCS
oOyueHHe HaBbIKaM paboThI ¢ yueOHOM ¥ HAyUHOM JINTEPaTypPON 1 TTPAKTUUEe CKUMU
MarepuasamMu, HeoOX0oUMbIMU [i7ist U3yueHUs Kypca Principles forming quality of
meat production ¥ pa3BUTHs y HUX CIIOCOOHOCTEH K CaMOCTOSITEIbHOMY aHaIU3y
M0JTyuYeHHOW MH(pOopMaLiu.

CamocTosiTenibHast paboTa CTyZieHTa Harpap/ieHa Ha Oosiee 1yboKoe OCBOeHuUe
(akTHUeCKOro JEeKIIMOHHOTO Marepuaja WM TIPU BBITIOJTHEHWH 1ab0paTOpHBIX
pabort. IlpomyileHHble JieKLMM OTpabaThiBalOTCS B (OpMe TIpeACTaBlIeHHs HX
KOHCITeKTOB U COCTaB/IeHUs BOIIPOCOB 110 OCHOBHBIM T0/IOXKEHUSIM MaTepuyasa.

3a/laHusi TI0 CAaMOCTOSITe/IbHOU paboTe MOTYT OBITh C/IeAYIOUMHU:

- rpopaboTKa yueOHOTO Marepuiasia TIpYU TIOJATOTOBKe K 3aHSTUSM, TEKyIleMy,
TIPOMEeKYTOYHOMY KOHTDOJIFO 3HaHUi 110 OabHO-PeNTUHTOBOM CUCTeMe:

- MOUCK U 0030p mybnuKaLuii ¥ 3/1eKTPOHHBIX UCTOYHHUKOB MH(OPMALUU MpU
BBINIO/THEHUY MH/UBU/Ya/JIbHOTO 3a/laHusl, TIOATOTOBKE K 3a4eTy;

- TIOATOTOBKA 1 BBITIOJTHEHWE KypCOBOI paboThI 110 UHTepeCcyolleMy paszeny;

- paboTa ¢ TecTaMu U KOHTPOJIbHBIMU BOTIPOCAMU TIPY CaMOTIOATOTOBKe.

Pe3y/ibTaThl CaMOCTOSITE/IbHOW paboOThl KOHTPOJMPYIOTCS TIperojjaBaTesieM.
YuuThIBalOTCS TIpU  arTecTalyMyd CTyAeHTa (3aueT). [Ipy 3TOM mnpoBOAMUTCS
TeCTUPOBAaHHBIA 3KCIPeCcC-OrpoC Ha JiabopaTOPHBIX 3aHATHUSX, 3aC/IyLIMBaHUe


http://www.meatbranch.com/literature/view/50.html
http://www.meatbranch.com/literature/view/665.html

JIOK/IafIOB, TIpOBEepKa KypcoBOM pabotbl. B rmpoljecce u3yuyeHUs AMCLIATUIAHBI
CTYZeHThI BLITIO/HSIIOT CJIe/IIOIIYe BU/IbI CAMOCTOSITe/TbHOM paboThl (B Yacax):
- TIOJITOTOBKA K J1TabOpaTOpHBIM 3aHATHUSIM 10
- BBINTOJIHEHWE WHIMBU/1yaIbHOTO 3a/laHuUS
- MIOATOTOBKA K TeCTUPOBaHHUIO
-MIOArOTOBKA K 3aueTy

O ©v ™

3.1. TEMbI KOHTPOJ/IBbHBIX PABOT (1o xe1anuo)

1.Part of connective tissue proteins in the dynamics of the physical properties of
meat during storage.

2.Inorganic cations and anions meat and their biochemical functions.

3.Biogenic and synthetic antioxidants in the practice of animal husbandry.

4. Stability of fats and the shelf life of fat-containing products.

5 Food ingredients to increase the shelf life of meat products.

6. Food ingredients to increase the shelf life of dairy products.

7 Stability and shelf life of meat.

3.2. OBIIIUE INIOJIOKEHUSA nPu OPOPMJ/IEHUN
KOHTPOJ/IbHOH PABOTHI (110 >ke/1aHHIO)

KoHTponbHasi paboTa [O/KHa COfep)KaTb —CJieAyIole CTPYKTYpHbIe
3/1IeMeHTBbI:

-TUTY/IbHBIN JIUCT;

- coflep)kaHue (or/aBieHue);

-TlepeueHb COKpaIlleHWd, YCI0BHbIX 0003HaueHWld, CHMBOJIOB, e€JUHUL] U
TePMHUHOB (TIPH HEOOXOJUMOCTH);

-BBe/IeHHE;

-00630p nUTEpaTyphl;

-3aK/II0YEHHE;

-CMUCOK MCTO/b30BaHHOM JIUTEpaTyphbl;

-TipusioKeHre (Mpy HeoOXOAUMOCTH).

TekcT paboOThl [0/DKEH COOTBETCTBOBATh C/AEeAYIOIIUM TpeOOBaHUSIM:
OTpa)kaTb yMeHHe paboTaTh C JIUTepaTypoM, BbIAENATh MPobaemMy U orpefensTh
MeTOZIbl ee pellieHusi, Moc/ejoBaTe/lbHO M3/araTh CYyILIHOCTh pacCMaTpUBaeMbIX
BOTIPOCOB,  TIOKa3blBaThb  BJlaZleHWe  COOTBETCTBYIOIUM  TOHATUMHBIM U
TEePMUHOJIOTUYECKHMM  afrapaToM; WMeTb [pUeM/ieMbli ypOBeHb  SI3bIKOBOMA
IPaMOTHOCTH C UCII0/Ib30BaHMEM HAyUHOTO M3/I0)KeHUsT MaTepuaria.



CTyZieHTbl CaMOCTOSITe/TbHO BBIOMPAIOT TeMy paboThl B COOTBETCTBHU CO
CBOMMHU UHTepecamMu. PaboTa BBIMO/HSETCS B TeueHWe COOTBETCTBYIOIIETO
cemectpa yuebHoro roga. O6wem pedepata — ot 10 g0 15 cTpaHuil, BK/IOUas
CIMCOK MCIO0JIb30BAHHOM JTUTEpaTyphl He MeHee 10 CTOUHMKOB.

Paborta fo/mKkHa ObITH OTIMeYaTaHa Ha OIHOM CTOpOHe jucTa Oesol Gymaru
¢opmara A4 uvepe3 moaTopa MHTepBasna. LIBeT wipudTa uepHsblid, a pasmep — He
MeHee 12. Ha crpanulle ycraHaBiuBarOTCA mojst: rpaBoe 30 MM, BepxHee U
HIkHee — 20 MM, 1eBoe — 15 mMmM.

Criucok Jyiutepatypbl 0hOpMIISIeTCsI B COOTBETCTBUM C bubmmorpacdueit 2008
roga (bubmoreka HI'AY).

ITo cornacoBaHuIO C TIperiofiaBaresieM, paboTa MOKeT ObITh TIpeficTaB/IeHa B
3JIEKTPOHHOU (pOpMe WU B BUZE Mpe3eHTaLuu.

3amuyra KOHTPOJLHOW paboThl TIpeArosiaraeT /IOK/aJ CTy[deHTa Ha
NpeAnoc/aeJHeM 3aHATUM U3ydyaeMOM AUCLUIUIMHBL. Bpemsi fokiaza He [JOJDKHO
TpeBbIlIaTh 5 MUHYT.

[TpumepHOe cofepykKaHue 0K/a/ja Ha TTyO/IMUHOM 3aluTe:

Ha3BaHHe PaboThI;

aKTya/IbHOCTb, Hay4yHasl HOBU3Ha;

OCHOBHbIe pe3y/bTaThl, TO/NyueHHble B pab0Te, BLIBOJbI U TMEPCIIEKTUBEI
TIPOAO/KEHUs pabOThI;

rpakTUYecKasi 3HaYMMOCTb.



Obpasey ocpopmaeHuss mumyabHO20 Aucma
MUHHCTEPCTBO CEJ/IBCKOTI'O XO35IFICTBA P®
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Tema:

Beinosaua cryaest 2311 rpynnel
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IIpoBepun j.6.H., npodeccop ®.1U.0.

HoBocu6upck 2016



3.3 CIINCOK BOITPOCOB AJIA ITIOAI'OTOBKU K 3AYETY

1. Meat, its classification and nutritional value.

2. Fat meat, their classification and significance.

3. The state of water in meat and its value.

4. Biological value of meat proteins (chemical and biological methods).

5. Effect of organic and inorganic nitrogen-free extractives on taste, texture
and color of meat.

6. Nitrogenous extractives of meat.

7. Features of triglyceride fatty acid composition of fat tissue of various
species of farm animals.

8. Lipid metabolism in farm animals, their causes and effects on lipid
composition and quality of meat and meat products.

9. Fat-soluble vitamins, the factors determining their content in meat and
meat products.

10. Enzymes of meat.

11. Inorganic cations and anions, of meat, their biochemical functions.

12. The main properties of meat.

13. Characteristics and structure of muscles.

14. Varieties of muscle tissue. Biochemical differences in the composition
and functions of smooth and skeletal muscle.

15. Biochemical factors regulating the function of providing and contractile
proteins.

16. White and red muscle fibers, and value differences.

17. Sarcoplasmic proteins and their significance.

18. The proteins of myofibrils and their significance.

19. Sarcolemma proteins (stroma) and their significance.

20. Involvement of connective tissue proteins in the dynamics of the
physical properties of meat during storage.

21. Pathological conditions associated with disruption of the structure of
connective tissue proteins and factors causing them.

22. Proteoglycans: hyaluronic acid, chondroitin sulfate, keratinsulfaty.

23. Functions and properties of proteoglycans and biochemical factors
involved in their regulation.

24. The dependence of the meat of the content and status of proteoglycans.
25. Age-related changes in the molecular structure of connective tissue
proteins. The influence of endocrine factors.

26. Slaughtering of animals. Types of slaughter (normal, halal and kashirny).
27. Stiffening carcass and its value.

28. Classification of meat according to the pH values after slaughter.

29. The enzymes of glycogenolysis.

30. Interaction of contractile proteins during rigor and relaxation of muscles
after slaughter.



31. The participation of energy-rich nucleotides, calcium ions and adenosine
triphosphatase in sarcoplasmic retikuloma mortis and subsequent relaxation
of the muscles.

32. Nucleotides are the meat and how these transformations. Participation of
nitrogenous extractives in the formation of taste of meat.

33. Maturation of meat and its value.

34. Myoglobin and its derivatives.

35. Factors determining the content and the ratio of the concentration of
glycogen, glucose and lactic acid in meat.

36. Deep autolysis of meat

37. The blood of farm animals and its use.

38. Composition and properties of blood.

39. Stabilization and defibrinirovanie blood.

40. Separation of blood.

41. Coagulation precipitation of blood proteins.

42. Discoloration of the blood.

43. Classification of meat at the "cold processing".

44. Changing the properties of meat and meat products during cooling.

45. Differences between podmorazhivaniem and freezing of meat.

46. Types of salted meat, and their difference.

47. Physico-chemical changes of proteins in salting meat.

48. Physico-chemical changes of extractives in salting meat.

49. Changing the process of autolysis in the salting of meat.

50. The formation of a specific color for salting meat and its stabilization.
51. Effect of different modes of smoking on biochemical status and quality
of meat.

52. The chemical composition of flue smoke and its value.

53. Smokeless smoking and its value.

54. Positive and negative effects of smoked meat.

55. The formation of color when smoked meat.

56. Physico-chemical and biochemical changes in meat during smoking.
57. Biological evaluation of smoked products.

58. Classification of methods of thermal processing of raw meat.

59. Surface heat treatment of meat and its value.

60. Heating of the entire depth of the product and its value.

61. Characteristic changes of raw meat, caused by humid heating at
moderate temperatures.

62. Effect of cooking on the state and properties of collagen, muscle tissue.
63. Differences pasteurization and sterilization of meat products.

64. The contractile proteins of muscle fibers - myosin, actin, tropomyosin,
troponin, - their composition, structure and function of the muscle fiber
filaments, sarcolemma and Z-plates.

65. Features of the amino acid composition of proteins of muscle fibers.



3.4. TECT IIO PRINCIPLES FORMING QUALITY OF MEAT
PRODUCTION

1. In which animals muscle fibers are thinner?
A) sheep;

B) cattle;

B) pigs;

D) horses.

2. Name proteins included in the sarcoplasm.
A) collagen;

B) myogen;

B) elastin;

D) myoglobin;

D) globulin "x";

E) myosin;

G) myalbums.

3. The ratio of which amino acids showed the presence of complete and
incomplete proteins in meat?

A) tryptophan/lysine;

B) tryptophan/Proline;

C) the tyrosine/methionine;

G) the phenylalanine/cystine;

D) the tryptophan/hydroxyproline.

4. What proteins are myofibrillar:
A) myosin;

B) myogen;

B) actin;

D) tropomyosin;

D) globulin "x";

E) troponin;

G) actomyosin.

5. Which method of treatment can be used to transform meats' collagen into
gluten?

A) freezing;

B) brine treatment;

B) smoke treatment;

G) termal treatment .

6. Which muscles' protein has adenosinetriphosphatase activity?
A) collagen;
B) myogen;



B) elastin;

D) myoglobin;
D) globulin "x";
E) myosin;

G) myalbums.

7. What blood product is Hematogen?
A) food;

B) medical;

C) feed;

G) technical.

8. Name the proteins of the sarcolemma.
A) collagen;

B) myogen;

B) elastin;

D) myoglobin;

D) globulin "x";

E) reticulin;

G) myalbums.

9. What protein causes the natural color of muscle tissue?
A) collagen;

B) myogen;

B) elastin;

D) myoglobin;

D) globulin "x";

E) myosin;

G) myalbums.

10. The faster rigor occurs:

A) the carcasses with well-developed muscles;
B) the carcasses with undeveloped muscles;
C) in healthy animals after slaughter;

G) from infected animals after slaughter.

11. The enzymatic degradation of glycogen in muscle tissue contributes to the
accumulation of lactic acid and pH offset:

A) in the acidic side at 5.8 to 5.4;

B) to the alkaline side of 7.4 to 7.6;

B) in the neutral of 7.0.

12. The best kind of raw material for the production of natural semi-finished
products acquires:
A) meat extract 5 period...7 days;



B) meat with the holding period 7 to 10 days;
B) meat with the holding period of 10-14 days.

13. The maximum reduction in the solubility of myofibrillar proteins
observed:

A) in fresh-killed meat;

B) in meat during post-mortem;

B) in the meat during the resolution of rigor mortis;

G) during maturation of meat;

D) with deep autolysis of meat.

14. The main components in forming the taste and flavor of meat are :
A) proteins;

B) lipids;

B) carbohydrates;

G) amino acids;

E) amides.

15. What is the name of meat after cutting carcasses, characterized by the
elasticity of muscles, the unmoisten surface with drying crust, and
temperature is 0. to + 4°C:

A) fresh meat;

B) the cooled meat;

B) chilled meat;

D) frozen meat;

D) frozen meat;

E) defrosted meat.

16. Mark components which compose animals blood :
A) proteins;

B) red blood cells;

C) leukocytes;

G) a serum;

E) plasma;

E) platelets.

17. In which tissue NaCl ions penetrate faster by salting meat:
A) in muscle;

B) connective;

B) fat;

G) in bone.

18. What substances are used to stabilize the pink-red color in salted meat:
A) nitrates;
B) a nitrite;



B) salts of ascorbic acid,;
D) glucose;
D) sucrose.

19. The formation of aroma and taste of smoked meat due to the presence of
the following substances:

A) proteins;

B) polycyclic aromatic hydrocarbons (PAHs);

B) phenolic components;

D) carbon dioxide;

D) lipids.

20. The changes in proteins during heat treatment of meat:
A) units are hydrolyzed;

B) precipitate;

B) swell;

G) denature.

3.5. OTBETBI K TEKCTY IIO PRINCIPLES FORMING QUALITY OF

MEAT PRODUCTION
Ne Bompoca OtBer Ne Bompoca OtBer
1 A 11 A
2 b,I,0,K 12 b
3 a 13 b
4 AB,IE, K 14 LA
5 r 15 B
6 F 16 b,B,/1.LE
7 b 17 A
8 A,B,E 18 B,[,
9 r 19 B
10 A 20 r




4. YHEBHO-METO/JUYECKOE N NTHO®OPMAIINMOHHOE
OBECIIEYEHUE

4.1. Yue6HOo-Memoouueckoe obecneueHue

CITUCOK OCHOBHOM JIUTEPATYPHI

1. Poroxxun B.B. buoxumus mosnoka u msica : yue6./ B.B. Poroxkun. - CII6.:
T'VIOPII, 2012. - 456 c.

CITUCOK JIOINOJHUTEJAbHOU JTUTEPATYPEI

1. Janunosa H.C. ®usuko-xuMuueckre U 61osiornueckrie 0CHOBbI
TPOM3BO/CTBA MsCa U MACHBIX MPOAYKTOB. -M.: KonocC, 2008. -280 c.

2. Autunosa JI.B., I'notoBa U.A., )Kapunos A.U. IIpuknagHas
ouorexnonorus. — CI16.: 'MMIOP/I, 2003. — 288 c

3. Axtunosa JI.B., I'notoBa N.A., PoroB 1.A. MeTtozp!l uccienoBaHus Msica U
MSICHBIX ITPOAYKTOB. — M.: Kosoc, 2001. — 376 c.

4. 3abenmaa M.B., [TaauioBa JI.B. CioBapb-CITPaBOYHHUK TEPMHUHOB 110 MSICY. —
M.: «<FOPKHUI'A», 2004. — 96 c.

5. [To3gHsikoBckuy  B.M.  Okcrieptmza Msica M MSICOONPOAYKTOB.  —
HoBocubupck : HoBocubupckuii yausepcutet, 2001. — 526 c.

6. XpamijoB A.I. TIpombliisieHHasi repepabOTKa BTOPHUYHOTO MOJIOUHOTO
ceipbst/ A.I. XpamioB. — M.: [leJIu tipunT, 2003. — 100 c.

7. lleneneB A.®., Koxyxosa O.I., Typos A.C. ToBapoBejeHue U 3KCIlepTH3a
MsiCa U MSICHBIX TOBapoB. — PocTtoB-Ha-[lony: «MapT», 2001. — 192 c.

8. lllennenneB A.®., Ileuenexckas W.A., KoxyxoBa O.U., Typos A.C.
ToBapoBezieHre U IKCIEPTH3a MSICHBIX, PBIOHBIX W MOJIOUHBIX TOBapOB. —
PocroB-Ha-/loHy: «®eHukc», 2002. — 412 c.

9. JXypHan «MosiouHasi TIPOMBILLIEHHOCTh»

10. JKypnan «Bce 0 msice»
11. )KypHan «MscHas UHLYCTpUsI»
12. XKXypHnan «HoBoe MsacHoe feyio»

MeToanuecKne yKa3aHHs K IPOBe/JeHUI0 J1a00pPaTOPHO-NPaKTHUEeCKUX
3aHATHHI

1. KopotkeBuu O.C., Koctomaxun H.M. Buoxumus msica: yuebHoe riocobue.
HoBocubupck, 2002. — 62 c.

2. lementreBa T.A. Buramunsnl /T.A. [dementbeBa, O.C. Kopotkesuu, E.B.
KamanauHoB: yuebHoe mocobure HoBocubupck, 2005. - 160 c.

3. HementbeBa T.A., KopotkeBuu O.C. I[TpakTHKyM 10 OHOIOrHYeCKON XUMUU:
yueb. mocobue. HoBocubupck: HI'AY, 2011. - 260 c.



4.2. WHgopmayuoHHoe obecneueHue

Doal — 6a3a JaHHBIX MTHOCTPAHHBIX KypPHAJIOB;

KoHcop, Arporouck — coBpeMeHHbIe 0a3bl JaHHbBIX;

PedeparvBHas 6a3a gaHHbIX Arpukona u BUHUTH;

ChemExper - MoucK coeUHEHWH B pa3/IMUHBIX 0a3aX JaHHbBIX;

IST's Reaction Citation Index (RCI) — 6a3a JaHHBIX M0 XUMAYECKUM PeakLusiM;
PubSCIENCE - gocTyn K aHHOTaLMsIM CTaTel B )XypHaslax;

Cambridge Crystallographic Data Centre — moucKoBasi CCTeMa 10 CBOWCTBaM
BerrjecTB B 6a3e Cambridge Structural Database;

BA3A JAHHBIX "XVMWA" BcepoCCMHUCKOT0 MHCTUTYTA HAYUHOU U
TexHuueckol nHopmauyu (BUHWUTU) - noctyneH paszen 1o Gpr3muKo-
XUMHUeCKOM O1oJIoruy;

MDL Information Systems — nHOpMaI[MOHHO-TIOWCKOBasl cucTeMa B 0671acTy
eCTeCTBeHHbIX HayK U XWMUU;

http://www.edka.ru/article/omoloke/como/himi4eckii coctav_moloka.htm
XUMHUECKHM COCTaB MOJIOKA;

http://www.milkbranch.ru/publ/view/475.html mepepa6oTka MoJ/i0Ka;
http://www.meatbranch.com/literature/view/665.html mMsicHbie TexHO/MOTMY;

http://www.meatbranch.com/literature/view/50.html MsiCHbIe TEXHOIOTHU:

Rambler, Yandex, Google — nH(popMaLlMOHHO-CITPaBOYHbIE ¥ TOUCKOBBIE CUCTEMBI;
www.softodrom.ru - KOHCITeKT JIeKLIUM 110 OMOXUMUH.

4.3. I1epeueHb HA2/A5A0HBIX NOCOOULI U 0060pYOOBaAHUS

Ins mpoBemeHWs: J1abOpaTOPHBIX 3aHATHM HMeeTcs yueOHas JiabopaTopwus,
OCHaIlleHHass JjlabopaTopHOM Me0Oe/blo, HAabOpOM XHUMHUUYECKOM TIOCyAbl H
CrelMa/bHBIMA TIPUCTIOCOO/IEHUSIMM, BXOZASIIIUMM B KOMIUIEKT OHOXMMUYECKOH
nabopaTopuM: CHCTeMa OUWCTKH BOJbI, 3/IeKTpPOHAarpeBaTe/id, TeXHUYeCKhe |
3/IEKTPOHHBIE BeChl, (POTO3IEKTPOKOJIOPUMETDP, BOZSHBIE OAHU C PeryIupyeMou
TeMIIepaTypoi, TePMOCTaT, CyIIWIbHBIN I1Kad, XomoawibHasi Kamepa, pH-metp,
nipucriocobrieHust  [i7ii  TUTPOBaHUsA, I[eHTpudyru, HaOOpPHl TEPMOMETPOB H
JeHCHMETPOB, [JO3UPYIOI[1e YCTPOUCTBA.

[7is IpoBe/ileHusl CeMHUHapOB MMeeTCs Criel[uan3upoBaHHasi yuebHast ayiuTopus,
MyJIbTHUMEeAUNHBIN TPOEeKTOp, Habop [JeMOHCTPAlMOHHOTO MaTepuana B BHU/JE
Tabnull, PHUCYHKOB, Tpa(UKOB, MOJIEKY/ISIpHbIX Mofened M cxeM, Habop
Tpe3eHTalui 0 TeOpeTHYeCKOMY KypCy, CIpaBOUHble MaTepuasbl 10 paszesam
JVCLIATI/TMHBL.


http://www.softodrom.ru/
http://www.meatbranch.com/literature/view/50.html
http://www.meatbranch.com/literature/view/665.html
http://www.milkbranch.ru/publ/view/475.html
http://www.edka.ru/article/omoloke/como/himi4eckii_coctav_moloka.htm
http://www.mdli.com/
http://www.mdli.com/
http://www.viniti.msk.su/
http://www.ccdc.cam.ac.uk/
http://www.osti.gov/pubscience
http://www.chemweb.com/databases/rci/html/welcome.htm
http://newsearchch.chemexper.com/search/index.shtml?searchclose=quicksearch,powersearch,mixedsearch&target=structure&format=ccd&options=brandqtyoffer&forgroupnames=

5. CJIOBAPb TEPMMHOB I10 PRINCIPLES FORMING QUALITY OF MEAT
PRODUCTION

Absorption is assimilation or imbibition of a substance by an entire
absorbing body.

Agglomerate is loose agglomeration of some part of microbes, fat globules.

Agglutinins are immune milk bodies capable to adhere bacterial cells
making them immobile.

Adsorption is superficial assimilation of some substance (gas, moisture) by
the overall surface of a solid or liquid phase.

Active center of an enzyme is a combination of catalytic and substrate
centers of the enzyme.

Alleles are different forms of the same gene of analogous (paired)
chromosomes, which are located at identical sites or loci.

Allosteric center of an enzyme is a site of a protein molecule of the enzyme
which activity varies with some low-molecular substance attached to it.

Albumins are simple globular proteins promptly soluble in water and salt
solutions, diluted acids and alkali; they deposit in a solution that is over 50%
saturated by ammonia sulfate. They are available in milk (lactoalbumen), perform
a transporting function — bind and transmit vitamins, hormones and microelements.

Aldoses are monosaccharides which conformation includes several hydroxyl
and one-aldehyde groups.

Amino acids are carbonic acid derivatives with one hydrogen atom replaced
with amine group (-NH,) in a-carbon.

Amplification is multiplication of DNA number, i.e., gene copy
multiplication by PCR method (Polymerase Chain Reaction method).

Amphiphilic molecules are molecules of substances containing both
hydrophilic and hydrophobic groups of atoms.

Ampholytes are particles capable of interacting with both acids and bases.

Amphoterism is manifestation of dual properties of both acids and bases.

Anabolism is synthesis of composite molecules out of simpler ones with
concomitant consumption of energy.

Antioxidants are substances retarding oxidation of unsaturated fatty acids
ingressed in lipids. They are incorporated in fatty and fat-containing products.

Antitoxins are milk immune bodies capable to neutralize toxins entering or
forming in organism as a result of metabolism.

Apoenzyme is a protein part of a composite enzyme.

Apotomic decay is a complex cyclic fermentative process of glucose
oxidizing splitting.

Flavoring agents are substances that intensify flavor and aroma of foods.
They are included into foods to improve organoleptic properties.



Aspartame is dipeptide including residues of aspartic acid and
phenylalanine. It is 200-fold sweeter than sucrose and non-toxic. Aspartame is
used to manufacture products, which need not be heat treated, and medicinal stuffs.

Lactobacillus acidophilus is an obligate microorganism of bowels that is
easily acclimated in a colonic bowel segment and develops. A medium unfavorable
for putrefactive microorganisms. The very germ was isolated out of infant bowels
by Podgaetsky 1., a physician, in St. Petersburg (1903). In 1910, Gartye E.E.
identified that this bacterium relaxed the bowels not only of putrefactive but of
some virulent microbes as well. He recommended using Lactobacillus
acidophilus for therapeutic and preventive purposes to control gastric- intestinal
diseases in humans. At present, it has been established that this germ owns
antibiotic properties and secretes antibiotics: nizin, lactalin and the like which
suppress causative agents of tuberculosis, mastitis, diphtheria and other diseases.

Proteins are high molecular nitrogen-containing organic substances which
molecules are composed of amino acid residues bound by peptide bonds.

Vitamers are compounds similar in chemical structure and identical in
biological properties.

Vitaminized is the name for milk manufactured with vitamin C added, the
product having the vitamin not under 10 mg per 100 ml milk

Vitamins (from Latin word vita — life) are the group of low molecular
organic substances of various chemical natures needed in negligibly minor
quantities versus basic foods to support vital organism functions.

Hydrogen index (pH) is a negative decimal logarithm of hydrogen ions
concentration in solution.

Hydrogen bond is the interaction of a hydrogen atom with a more negative
electric atom, the interaction being of both acceptor-donor nature and electrostatic
nature.

Salting-out is proteins elutriation out of watery solutions caused by salts of
alkali-earth metals (eg, ammonia sulfate). This is a reverse denaturation based on
competition of the alkali-earth metals with proteins for water. Salting-out is used to
fractionize proteins.

Gel is a structure formed by colloid particles or polymer molecules in the
form of special grids, cells, which are normally filled by a solvent.

Gel formation is a basic process determining consistence of all cultured-
milk stuffs.

Genotype is combination of all genes localized in body chromosomes that
determines the reaction norm of an individual to environmental conditions, its
viability and fertility — at large, its fate in the gene pool of a successive generation
of species or population.



Hybridization is pairing of RNA and DNA complementary denatured
strands, during the pairing an RNA/DNA hybrid or pairing of complementary
single-strained DNAs being produced or an RNA/DNA hybrid being formed.

Hydrophilic molecules are water-soluble molecules.

Hydrophobic molecules are the ones not soluble in water.

Glycogenolysis is the process of glycogen disintegration.

Glycogenogenesis is glycogen biosynthesis.

Glycolysis is the process of glucose disintegration in anaerobic conditions
which end product is lactic acid.

Glycolipids are composite ethers of higher fatty acids and sphingosine with
a carbohydrate component available in them.

Gluconeogenesis is glucose synthesis out of non-carbohydrate sources.

Homeostasis is maintenance of normal permanent internal conditions of an
organism.

Deionization is elimination of ions out of a solution by ion-exchanging
resins.

Deionized water is the water with low content (about 0) of ionized
substances that is obtained by passing through an ion-exchange frame.

Denaturation is the destruction of proteins spatial conformation when
polypeptide chains unwind (with tertiary and secondary molecule structures
degrading) and hydrophobic groups come to the surface. Herewith, protein ceases
to be soluble, aggregates and precipitates. The phenomenon of denaturation is
used to qualitatively analyze the proteins presence.

Denaturizing agents are factors inducing denaturation. They are: 1) heating
and radiation by higher powers (ultraviolet, X-rays, neutron, etc.), the heating is
followed by breaches of hydrogen and hydrophobic bonds; 2) action of acids and
alkalis that destroy electrostatic bonds; 3) ions of heavy metals forming complex
compounds with protein groups, herewith, breaking down poor relations in their
molecules; 4) restorers that disrupt disulfide bridges; 5) urea and guanidine
chloride producing new hydrogen bonds and disrupting former ones.

Fats are composite ethers of higher fatty acids and three-atom alcohol of
glycerin.

Solution jellification is the process connected with losses of fluidity in
solutions of high molecular substances and sols of some hydrophobic colloids and
this results in gels and jells.

Sol is a colloid solution.

Isoelectrical point is a pH value of a solution at which particles capable of
interacting with both acids and bases have a summarized zero charge.

Immune globulins (antibodies) are glycoproteids, which emerge in animal
blood as a response to a corresponding antigen entering a body (cells, protein or a



different high molecular compound). There are four classes of immune globulins
found in milk: IgG, IgA, IgM and IgE. Of them only IgA synthesizes in mammary
gland cells and the rest of them passes on to the milk from blood serum.

Catabolism is degradation of substances with concomitant discharge of
energy.

Catalase is an enzyme decomposing hydrogen peroxide and inactive
molecular oxygen. Its content in milk of healthy animals is low, but in that of sick
animals or contaminated milk, the catalase level grows («catalase test»).

Enzyme catalytic center is an enzyme site responsible for catalysis. For
simple enzymes, it is a unique combination of amino acid residues, which are
present on different sites of a polypeptide chain; for the composite enzyme, it is a
coenzyme.

Ketoses are monosaccharides with a ketogroup and several hydroxyl groups
involved.

Coagulation is the process of adhering particles forming larger aggregates,
which lose sedimentary tolerance resulting in separation of phases and destruction
of dispersive systems.

Preservatives are substances that extend a storage period of foods and
protect them against spoilage caused by microorganisms. It should be noted that
there are no universal preservatives that could be applied to all types of food.

Coenzyme is a non-protein part of a composite enzyme responsible for
catalysis.

Lactase (Lat. lac, lactis is milk; syn. [-galactosidase) is an enzyme of a
hydrolase class that catalyzes splitting lactose into galactose and glucose.
Degradation of lactose synthesis in an organism can result in hereditary disease
called lactose intolerance. There is no lactase available in freshly drawn milk; it is
secreted by lactics during their development. This enzyme displays the highest
activity at 35...45°C and 6.5 pH.

Lysines are immune milk bodies that dissolve bacterial cells and foreign
corpuscles entering blood.

Lysozyme is an enzyme named muramidase that, as a protective agent, is
available in organism discharges: lacrimal gland liquid, saliva, intestinal juice,
milk, leukocytes, etc. It is capable to dissolve bacteria through polysachharide
chains of their cell walls. L.content is 30 times higher in colostrum than in blood
serum.

Lipase is an enzyme that enters milk out of an animal body and splits
glycerides. Its content in milk is minor and not permanent. The content grows
toward the late lactation period and the growth is sometimes discerned by a
bitterish milk taste, because of accumulation of hydrolysis outputs caused by
lipase. The enzyme is heat fast and inactivates at over 800C.



Lipids are natural non-polar compounds not soluble in water but soluble in
non-polar solvents.

Lipolysis is hydrolytic segregation of fats.

Locus is a site of a single gene location (its certain alleles) on a chromosome
or inside a segment of a DNA genome.

High-energy compound is a compound which specific bond (as a rule,
phosphoether) during hydrolysis releases over 25 kJ/mol energy.

Metabolism is aggregation of all chemical reactions in a cell.

Micelle is a colloid particle that is presented by aggregation of molecules,
atoms or ions enclosed by a double layer electric coating.

Swelling is the process of liquid adsorption by elastic gels with concomitant
sufficient increase of galantine volume.

Oxidoreductases are a group of enzymes catalizing oxidation-reduction
reactions in living things. They are presented by oxidases, peroxidase and catalase.

Opsonins are immune milk bodies that prepare foreign microorganisms to
be dissolved by blood leukocytes. Leukocytes are able to dissolve microorganisms
only after having been exposed to opsonins.

Organoleptic analysis is qualitative and quantitative evaluation of the
response of human sense bodies to product properties.

Pasteurized is the milk heat-treated at 63 mo 95°C with different ageing
time at the temperatures and then, cooled.

Peptization is a process of disaggregation or reverse coagulation facilitating
sediments resulting from the coagulation to turn into a colloid solution. The
process is feasible if there is no change in the composition of particles in the
coagulate. The coagulate is rinsed off a coagulating electrolyte and introduced into
a stabilizer medium.

Peroxidase is an enzyme that enters milk out of a mammary gland (its great
amount is available in colostrums), catalyzes oxidation-reduction reactions in
hydrogen peroxide presence and degrades the latter releasing active atomic
oxygen. The enzyme presence is not related with bacterial infestation, but permits
to determine milk-heating level (the enzyme degrades at 75...80°C).

Pesticides are toxins of chemical and biological origin applied to agriculture
to protect cultivated plants against weeds (herbicides), insects (insecticides), and
diseases (fungicides).

Polymer is a macromolecule composed of covalently bound replicating
subunits or monomers associated with each other by a series of similar chemical
reactions. Each DNA strand is a linear polymer composed of nucleotide
monomers.



Polymerase is enzyme catalyzing polymer synthesis. There is a DNA-
dependent RNA-polymerase catalyzing the RNA synthesis through the DNA
transcription; an RNA-dependent DNA-polymerase catalyzing the DNA chain
synthesis on the massage RNA.

Polymerase chain reaction, PCR is the process of in vitro amplification
within which a 15 kb long DNA fragment can be multiplied 10° (copies).

Polymorphism is when individuals existing within two or more genetically
and morphologically different groups of the same population permanently cross
with each other.

Primer is a short DNA or RNA oligonucleotide complementary to the site of
a longer DNA or RNA molecule.

Pressing is the process affecting a cheese mass placed in a closed vessel
(compression mould) by external static or dynamic loads. The process is aimed at
compacting the mass, extracting hydraulically free whey, adjusting and fixing a
certain geometric form of the cheese as well as making a coating of its surface
layer.

Proteases are enzymes represented by proteinases (proteins split to peptides)
and peptidases (peptides split to amino acids). In milk, proteolytic enzymes are
mainly produced by microflora. Proteases are tolerant to heating up to 70°C and
degrade at 75...80°C.

Reductase is a milk enzyme released by a mammary gland, it indicates milk
bacterial infestation. R. facilitates the transfer of hydrogen to any compound, but
oxygen. R. owns the property to reduce methylene blue by bleaching it. The
shorter is the bleaching time, the higher is the bacterial infestation (the reductase
test). At 75°C, reductase degrades completely.

Renaturation is regeneration of the native structure of denaturated protein
after cooling at the expense of spontaneous recurrent coiling of chains.

Syneresis is the process of gel ageing connected with spontaneous sheeting
of jellies into two phases: compacted gel and diluted sol.

Sorbitol and xylite are multi-atomic alcohols (polyols). Their sweetness
makes up 0.85 and 0.6, respectively, vs. sucrose. They are fully digested by an
organism. Xylite is a stabilizer that has moisture holding capacity and emulsifying
properties; it positively influences teeth conditions and encourages secretion of
gastric juice and bile.

Sterides are composite ethers of higher fatty acids and polycyclic alcohols.

Sterilized is milk that is heat-treated at above 100°C. In the milk, not only
all vegetative types of microflora but also their spores are eliminated.

Substrate is the matter undergoing enzymatic exposure.

Enzyme substrate center is a site of a polypeptide chain of the enzyme to
which the substrate attaches.



Thixotropy is a gel power, when exposed to mechanical action, to liquefy,
and transform into sol and then, when at rest, to jellify again.

Enzymes are specific substances, which catalyze biochemical reactions.

Phosphatase is a raw milk enzyme coming from an animal organism and
hydrolyzing phosphoric acid ethers. The level of phosphatase activity goes down
when the milk is heat-treated. During pasteurization (at 63°C for 30 min or at 73°C
for 5 min,) phosphatase inactivates completely and this is used as the test for
pasteurization degree.

Pholoenzyme is a composite (two-component) enzyme.

Fucose (6-deoxigalactose) is a monosaccharide a-fucose that a structural
fragment of some milk oligosaccharides, plant and bacterial polysaccharides and
glycoproteins. It is obtained by hydrolysis of natural substances, eg., algae
polysaccharides (fucans)

Chimosine is rennet. Its different name is labenzyme or rennin. It is
developed in abomasum (the fourth gastric compartment) of young calves.
Chimesin is capable to clot milk, has proteolytic action, but casein splits gradually
and not deeply.

Chromatography is separation of substances resulting from sorption
processes under the ordered motion of one of the phases of dispersive system.

Cyclomates are sodium (potassium) and calcium salts of cyclomate
(aminosulfonic acid) acid that have pleasant flavor and are sustainable when
cooked. They are well- soluble in water. Their sweetness is 30 times as much as
saccharose. These substances are used in the production of beverages including
those of milk.

Enzymology (fermentology) is the part of biochemistry that studies
enzymes.

CocraBuresb
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