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PO3/ILI 4

CYYACHI TEHAEHIIII B TEXHOJOI'TI MUTHOI BOAU TA
NEPEPOBLI M’SICA, MOJIOKA 1 MOPENTPOAYKTIB
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INFLUENCE OF TECHNOLOGICAL OPERATIONS
ON THE PROCESS OF SATURATION OF RAW MEAT WITH AIR

Branspiz E.V., Branspiz M.Y., Institute of engineering mechanics
Lugansk State University named after V. Dahl, Lugansk

Modern tendencies in technology of raw meat processing are aimed at creating of con-
tinuously operating production lines, equipped with high-intensity and high-tech equipment.
Processing of raw materials with such equipment leads to their saturation with air (gaseous
phase), the presence of which negatively affects the quality indicators of the finished product.

The line of production of boiled sausage products is investigated in the article. The
leaded analysis let to distinguish the following typical operations that affect gas saturating of
the product. These operations include the grinding of raw materials, mixing of ingredients and
forming of the loaves, which are carried out in the equipment, which work in a mode of vacuu-
mizing and without it.

Gas saturating of mincemeat is determined after the operations of grinding of raw ma-
terials on the spinning top, the mixing of the formulation components, fine grinding in the
cutter and the vacuum cutter and in the finished canned products.

The process of forming, together with other technological operations during producing
of mincemeat also determines the quality of the finished product and its marketability. Sy-
ringes, vacuum syringes and other equipment are used for the forming.

The article presents the results of research of influence of formation process on the sa-
turation of the product with air. Data of experience show that during the forming of mince-
meat in the syringe, the concentration of the gas phase in the product compared to the mixing
and fine grinding almost does not change. The forming in a vacuum syringe after grinding of
product in a vacuum cutter leads to removal from mincemeat about 67.0 % of the initial con-
centration of the gas phase in the product after mixing of its components. Using of vacuum
syringing after cutter let remove up to 53.7 % of air compared to the concentration after cut-
ting.

It is shown that the main operations, that affect air saturation raw materials, are: during
the production of semi-smoked sausages — final mixing and cutting; during the production of
sausages — fine grinding of meat; during the production of canned baby food — fine grinding
of components of the formulation.

The technical problem of monitoring and regulation of air content during the produc-
tion of products from mincemeat and canned products is dictated by the high requirements to
quality and sanitary safety of finished products during storage. This is especially important
during the production of finely ground canned food for the younger age groups of children.

Scientific supervisor — DSc, Associate Professor E.V. Branspiz
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