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BATEIBHO, IMHAMMKA HAKOIICHUS BTOPHYHBIX NPOIYKTOB pacraja JMIHA0B B COCHCKAX TPH
XpaHEeHUH HU3Kas.

ITpoBesieHnbIe MCCEROBaHUS AEMOHCTPUPYIOT, YTO COCUCKH AJS T€POAMETHYECKOrO
MUATaHUS HA OCHOBE IEPENEIMHOr0 Msca, COJiepKaniue XJIONbs IMIIEHHYHOTo 3apojplma H
MacJI0 IPELKOro oOpexa, MOXKHO XpaHUTh MPHU TeX JKe PEXHMaxX, 4TO U COCUCKH U3 MsCa MTHII
TPAJMIMOHHOIO aCCOPTUMEHTA, KOTOPBIE TPE/ICTaBIeHbI Ha PhIHKE YKpauHBI.

Hay4Herit pykoBomTe L — K.T.H., Io1eHT AryHoga JI. B.

INFLUENCE OF OHMIC HEATING ON QUALITY
CHARACTERISTICS OF BOILED SAUSAGES

Patyukova N.S., student of the department of biotechnology
Odessa state university named after I.I.Mechnikov, Odessa

The traditional technology of boiled sausages cooking is very long lasting, for exam-
ple. the big diameter sausages in a bladder or beef caecum need up to 5 or 6 hours for full
readiness. Such a long duration is undesirable from different points of view. At first, a great
energy spending; at second — uneconomical use of thermal equipment, of production area, of
industrial personnel; at third — fat degradation and deterioration during prolonged heating. It is
a reason why the search of the new ways of sausage heating is a very actual problem for the
contemporary meat industry.

The use of ohmic heating is a one among the perspective ways to reduce the time of
cooking and thus to reduce all of abovementioned problems which are caused by preolonged
heating.

The experiments were conducted in the Odessa national academy of food technolo-
gies, department of meat, fish and seafood technologies. Two ways of cooking were com-
pared — traditional and ohmic heating. Traditional way was used for a sausage in beef caecum
using standard technology — drying for 40 min at 40°C, smoking at 90°C until the temperature
in the center reached 45°C, boiling at 74°C for 180 min. The temperature in the center of a
sausage reached 72°C. After boiling sausages were chilled under the shower (first stage) and
in the refrigerator at 0...+4°C (second stage).

For ohmic heating we used such parameters: voltage — 100 V, tube — made of food
grade Teflon, electrodes — made of titanium, thermocouple — K-type (placed in geometrical
center of Teflon tube).

Heating was carried out until the temperature in the center reached 72°C. It took 1-2
minutes depending of recipe. After that time sausages were transferred to thermostat (72°C)
for 20 min to provide antimicrobial effect.

The specimens of sausages were investigated by such parameters: organoleptic proper-
ties, acid value and peroxide value of fat fraction just after cooking and after 1, 2, 3, 4 and 5
days after cooking.

The quality indicators of fat fraction demonstrated that long-term heating in traditional
technology leads to fat deterioration which is more noticeable during storage. Short-term heat-
ing allows to retain quality indicators of fat fraction on quite acceptable level. It was especial-
ly clearly seen during storage.

36ipuuk Marepianis IX BeeykpaiHcbkoi RaykoBO-NpakTHYHOT KoH(pepeHuil
MOJIOJINX YUeHHX Ta CTYAEHTIB 3 MiKHAPOIHOIO YJacTIo
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Organoleptic properties were better in sausages cooked by traditional method. The
main defect in sausages heated by ohmic heating was color — it was pale, not bright, that is
typical for cooked sausages. The most probable explanation is very short time of cooking
which was insufficient for reaction of color formation. This reaction (reduction of metmyo-
globion and formation of nitrosomyoglobin) take place at 40...45°C. So technology must be
modified to ensure standard color of production. Another problem with organoleptic of sau-
sages after ohmic heating is absence of smoke aroma which is typical for standard method.

Obtained results showed that although ohmic heating has a number of advantages over
the traditional method but serious additional investigations should be conducted to provide
increase of preduct quality, namely — its sensory characteristics.

Scientific director — Patyukov S.D., Ph. D..
associate professor of department of meat.
fish and seafood technologies of Odessa
National Academy of Food Technologies
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