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Research of Thermodynamic Parameters of
Meat Products

Urishbay Chomanoy, Tansra Tultabayeva, Guimira Eenenbay, Amizhan Shomsn

Absract- The indicaber “water activity” is an inportant ool
im the development of wechnnlogical proceces and prodoction, as
well 2 cmsure high gmlity amd cxtend chelf life of Sood
products All sahmal focds comtain water = fwir compodbon, n
mmgmufﬁnmm&mﬂmlmgdydnpmdsmﬂ:m
tachmological and shelf lis. B owr commtry, for the
charactanistics of the water content of a single txdicator is wsed in
food product: - i “the mees faction of meivums,” or prodoct
meidity. This quansittive measmme doss not miect all the
complex inractions that 2 prosent in the food prodoct and to
which ix water. Hrawer, s is a Sqrs “oater actvity”, which
t the main aiterion of the characienistics of the siate of water iz
foods and is widely used avound the world as to predict the
techmological propartios of the products, and is 2 powerful qualiny
comtrol tool for the food shelf Life and iz We banw stadied the
tharmpdynamic waer achdty I anoked ausges with food
mgmediants doring storags. As 2 reenlt of smdies foend that long-
tarm storge of cocked sAmmges water acivity inorassd from 0 87
to 0.80, widls the bodled-wmcked sxmages fom 0.882 1o 0.BES.
Arcordng to the reelh, the mitoduction of food :
posstble to obtain prodects with a valee of waber actruity 0,0030-
0,0038 wmits. lower compared oo the control. Thos & shelf G of
cocked samages i 5 drys, and boiled-smcked 7 days.

Eeywords— wmoked wmsage, @sty and spicy momatic
mgrediants, wemstabls mw matarisls

I INTRODUCTION

Condition of water in the product is determined by
various characienistics, such as. Water binding capacity,
BOETEY, Walel coonection. =, In recemt years becoms
mmﬁmﬂnmd‘mamm{u.ﬁu
the most md infemative It is 2 meanme,
mmoduced in the 1950s amd VI Skorom H.Salvinom
charadenzes the sate of watr m foods wsed by
mimoorEanians for their livelihoods.
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Accordmg to a mumber of foreizn authors, the measrement
of waler acvity is one of the pecessary guality conirol
kinds of products, without which it is pow cannot do any
one enterprise foed industry [1,2]

In e comoy, for the chamactenstics of the water
content of 3 single indicator is used in food products - is "the
mas; fadion of maisture” or product homsdity. This
quantiative measmre does oof reflect all the complex
mteractons that are mwesent in the food product md fo which
15 water. However, there is a fimme “water adiviny”, which
15 the main crterion of the characteristics of the state of
water m foods and is widely wsed around the world as o
predict the fechnolozical properties of the products, and is a
powerfil quality conmel tool for the food shelf Life and his.
In our comniry, the ressarch on the development of methods
for deterpmininz the actvity of water in foods and thedr
classification, camed oo wder the podmce of

I MaTERLazs Ann METHODS

Conducted research on the development of technology of
smsages with food ingsredients and vegetable raw materials
in the labomtory technolopy for the processing and storage
of mrop production [3,4.5]. As a control, smoked sausage has
heen taken in accordance with GOST-developed in 16200,
In developed smisages thermodynamic water activity during
storage (Fipar= 1) was investizated. The warter activity was
muvestizatad on the nsmment developed by Academician of

NAS FE U Chomanaw [§].
IO Feswnts Ann Discussion
To determine the shelf life of sausages was mvestigated
waier activity (Fig. 1).
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Fig | Water activity modification of samage: in stonge

COreancleptic chamcteristics defined of sausages wath
fond inprediants afier drying (Fig ).
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taste duration

Fig 2 The organaleptic charactaristics of smages with food
ingredants.

Sensory evalmtion of fnished podocts affer doing
showed that at 10~02°C sanzaze had a zood presemtation,
monapdithic texhme, with a water activity unite of 0.292 and
redative lmidity 75= 5%

IV, CorcLusmon
The results show that the addition of food ingrediants

delicatessen preserves ifs ity, and moside a set
Eqﬁndmm.ﬂsaraultmﬁmdpmﬂmg-m
storage of cooked sausages water actvify indeased 08239 o
(.29 According to the reslts, the Miroduction of food

mzredients possible to obtain products with a vale of watr
acvaty 00300, 0038 units. bower compared to the control.
Thus the chalf life of cooked sm=agzes iz 13-18 days.

BEFERENCES

[I] R Dwvis, . Birch, B Pl Food mloaokee  moisie M
Fed Iy, | 08D

[3] Water wdivity: Influssoes on food quakly | Ed Rodklesd [B .- New
Yirk: Acadessic Pres [ae - 1981 - 921 F

[3] Chomanoy U, Tulabayeva T, Kmenbay (1, Shomas A Fomelatos
of [l mprodicnts frum plnb § Poosadisgs of the Matossd
Acdesy of Soiceisi of Kasakhatin Sevica of Agrain Scienees,
Mal. 2013 - From 2332

[4] Fenenbay 4., CF 11, Teliahayew T., 5 A Technligy
kediy ol iving Bl ingredi Trom vegelsble ww
materials 0 2l lelemalional confemoe on foxd and sgricultural
eegieecring, Foruny, muy £, D3 H02- 204

[5] Fenenlbuy 4., Ch 1T, Telibuyeva T, Shomm A. Saispes
smscry malyas i nd | 1 Conli i foind, il
coiingy anel medhind seenoen, Jae 11-12, 2015 Db 203-204

[6] AL Me 155940, An pprales for delamizsing he sdivily of wiler i
fixad ! Chanmanecdf 11 publ. 1985 Bull Membs 1R

i



