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(54) Cmoco6 M3roTOoBJIEHNSI 3aMI€YeHHOT0 MSICHOTO M3/1eJTHA

(57) N3obperenre OTHOCUTCSA K MSACHOW IPOMBILIUICHHOCTH M MOXET OBITh MCIIOJNIB30BAaHO IPH BbBIpa-
0OTKe 3alleUeHHBIX M3JENUH U3 Msica. 3ajadeii M300peTeHUs SIBISICTCS paCIIUPEHHE acCOPTHMEHTa MsiC-
HBIX MPOAYKTOB. CyIIHOCTH crtoco0a 3aKiI0YaeTcs B TOM, YTO U3 Ta300€JpEeHHOM YacTH MSCHBIX TYII HO-
CJie pa3feNKu yIANAIOT KOCTH, KWIyIoT. i mpuaaHus onpeneieHHoil GopMbl KyCKH Msca TpeaBapH -
TETBHO MOJIMOPAXKHUBAIOT JI0 TeMmepaTypsl -2 + -4°C. [lonMoposkeHHBIE KYCKH Hape3aloT Ha IUTacThI TOJI -
mHON | CM M HAaTHParOT MAKOTHIO KuBH B TedeHne 10-15 muHyT. 3aTeM 0TOMBAIOT M MPOM3BOMASAT HA-
TUPKY IIJIacTa Msca COJIbIO, U3MEJIbUYECHHBIM YECHOKOM, CHEMSIMHU: KPACHbIM M YEPHBIM IIE€PLEM, 3UPOH,
ManpUKON U OCYIIECTBIAIOT (OPMOBKY. [l 3TOr0 Ha IIacT MsAca yKIaJbIBAalOT IPUTOTOBICHHBIH (apii,
NEPEBSA3BIBAIOT IIIIAraToOM, 3aBOPAuMBAIOT B (OJIBTY, MOABEPraloT 3aneKkaHuio. [ 0TOBbIH MPOAYKT OXJa-
JKAAro0T. J[JsT M3roTOBNIEHUS 3alI€YEHHOTO MSACHOTO M3JENUs HCIOJb3yeTcs MsCOo AKOB, ropsauHa. [pe-
UMYIIECTBAMU 3asBICHHOTO CIIO0CO0a SBISIOTCS:

— TIOBBINIIEHNE TTUIIEBOM IIEHHOCTH M KaueCTBa TOTOBBIX U3IEIHUH;

— yIydIIeHnEe TOBAPHBIX MOKa3aTeNeH.

1 1. 1. ¢-1181, 4 TIP.
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(54) Method of baked meat product preparation

(57) The invention relates to meat industry and can be applied in production of baked meat products. The
task of the present invention is to expand the assortment of meat products. The concept of the method
consists in that bones are removed from the hip part of carcasses after dressing and then meat trimming is
made. For shaping, meat bites are preliminary freezed to the temperature of -2 + -4°C. Freeze pieces are
cut into 1 cm thick slices and rubbed with kiwi fruit pulp for 10-15 minutes. Then meat slices are
chopped and surface of each slice is rubbed with salt, minced garlic, and spices, such as red and black
pepper, zira, paprika, and then moulding is carried out. To do this (moulding) previously prepared
minced meat is stacked on a meat slice, tied up with a string, wrapped in foil and subjected to baking.
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The prepared product is cooled. For preparation of such baked meat product yak meat and beef is used.
The advantages of the claimed method are:

- improvement of nutritive value and quality of finished products;

- improvement of product quality. 1 independ. claim, 4 examples.

N300peTeHne OTHOCUTCS K MACHON MPOMBIIUIEHHOCTH U MOXKET OBITh UCIIOJIb30BaHO MIPH BBIPA -
OOTKe 3aTIeueHHBIX U3ACTUil U3 Msca.

W3BecTeH cmoco0 HW3TOTOBIEHUS 3alleUueHHBIX H3AENUil, MpUMEHSeMBIi Ha MscomepepadaThl-
BAIOIIMX HPEANPHUATUAX, HPELyCMaTPUBAIOIIUI pa3liesKy, [0COod U co3peBaHue, HOpMOBKY, TEpMHUYE-
CKyto 00paboTky, oxnaxmenue (Poros U.A., 3abamra A.I'., Kastomunu I'.I1. OOmias TexHOIOTHS Msca H
msiconponykroB. — M: Konoc, 2000. C. 248).

[TpotoTumiom crocoba ABISIETCS CIOCOO U3TOTOBJIEHUS CIOUCTOTO MACHOTO HU3AEHA, IPeayCMaT-
PHBAIOILIETO TMOATOTOBKY CHIPbs, MOCOJ, BhIMAUMBaHHE, TEPMHUUYECCKYIO0 0OpabOTKy, OXIaxIeHHe, TIc
MSICO BBIMAUMBAIOT B MOJIOKE, (POPMYIOT CIOMCTOE MSCHOE H3JENHE C UCIOJIb30BaHHEM KypAIOYHOTO
xwupa ([Tarear KG Ne1097, k. A23L 1/01, 2008).

Henocrarkom u3BecTHOrO crioco0a sSBIsIeTCS HU3Kas MUIIEeBas LIEHHOCTb.

3agaueil n300peTeHNs ABISIETCS PACIIMPEHUE aCCOPTUMEHTA MSCHBIX IPOAYKTOB.

CymrHocTh crmoco0a 3akifodaeTcsl B TOM, YTO M3 Ta300€IpeHHOW YacTH MSICHBIX TYII ITOCIE
Pas3meNKy yAaIsioT KOCTH, XWIyIoT. [y npuaanus onpeneneHHOH GopMbl KyCKH Msica IpeJBapUTEIbHO
MOAMOPAXXUBAIOT A0 TemnepaTypsl -2 + -4°C. IlonMopoxKeHHbIE KYCKH Hape3aroT Ha IJIACThI TOJIIIMHON
1 cM ¥ HaTUpaloT MAKOTHIO KUBU B TeueHune 10-15 muHyT. 3aTeM OTOMBAIOT M MPOU3BOIAT HATUPKY IUIA -
CTa Msca COJIbIO, U3MENBYEHHBIM YECHOKOM, CHEIMSIMM: KPAaCHBIM U YEepPHBIM IMEpIEM, 3UPOH, MapuKOM
W OCYHIECTBITIOT (OPMOBKY. JIJIsl 3TOr0 Ha IUIACT MsCA YKIAJBIBAIOT MPUTOTOBICHHBIN (hapii, rnepess-
3BIBAIOT IITIAraTOM, 3aBOPAYUBAIOT B (DOJIBIY, TIOJABEPrarOT 3aneKaHuio mpu temmeparype 150 ~ 160°C B
TeyeHue 2-3 yacoB. ['0TOBBIN NPOAYKT OXJIaXKIALOT.

Ilpumep 1. Tlocme oOBaJNIKM Ta300€IPEHHOW YAaCTH, €TO KIIYIOT M Hape3aroT Ha KyCKH Maccoi
500-1000 rpammM. Kycku Msca moaBepraroT MOAMOPAKMBAHUIO M HApe3aloT HA IUIACTBI, HATUPAIOT CO-
JIbIO, U3MEJIBYCHHBIM YECHOKOM, CIIELUSMU: KPACHBIM U YEPHBIM MEPLEM, 3UPOH, MaPUKOH 1 POPMYIOT.
Ha mnact msica yknaapiBaloT IPUTOTOBJICHHBIN (haplll, MepeBsA3bIBalOT MINAraToM, 3aBOPaYrBaoT B (HOIb -
Iy, HOJIBEpraioT 3anekanuto npu temneparype 150 + 160°C B TeueHue 2-3 4acoB U OXJIAXK/IAIOT.

Ipumep 2. To xe, 9To B IpuMepe 1, HO TTOCIIe HAPE3KH Ha IUTACTHI €r0 HATHPAIOT MSKOTHIO KHBH
B TeueHue 10-15 munyTt. KonmuectBo MakoTu kuBu cocraisier 0,5 % Kk macce ChIpbsl.

Ipumep 3. To xe, 9T0 B pUMepe 2, HO KOJIMYECTBO MSIKOTH KHBH cocTaBisieT 1 % K Macce chbl-
pbsL.

Ilpumep 4. To xe, 4TO B IpUMepe 2, HO KOJIMUYECTBO MSIKOTH KMBH COCTaBIsIET 2 % K Macce Chbl-
pbsl.

514 U3roTOBNIEHN 3aII€YEHHOT0 MSCHOTO M3/IENNs UCIOIB3YETCsl MACO SKOB, TOBSIMHA.

AHanu3 MOJTy4YeHHBIX 3KCHEPUMEHTAIBHBIX JAHHBIX (IO OPraHONENTHYECKOH OLIEHKE) B 3aBU-
CUMOCTH OT KOJHMYECTBA MSAKOTH KHBH, HCIIOJIB3YEMOTO IS HATUPKH, CBUIAECTEIBCTBYET O TOM, YTO
HaWJIy4llee KauecTBO ObUIO B puMepe 3 (cM. TadJI.)

IIpu merycranmu rotoBasi NPOAYKIMSA UMEJa HEKHYIO, COUHYIO KOHCUCTEHIMIO, IPUSATHBII apo-
Mar u BKyc. [Ipu yMeHbIIIeHNN WK YBEIMYEHNH KOJMYECTBA MSIKOTH KOHCUCTEHIIMS yXY/IIAIach.

Kak BUIHO M3 TaONUIBI TOTOBBIC 3all€YCHHBIC M3JENHUs MO M300peTeHHOMY crioco0y couHee M
HexxHee. Vcronp30BaHNe KUBYU YIydIlaeT KOHCUCTEHIIHIO.

[Mpeumy1ecTBaMu 3asiBIICHHOTO CIIOCO0a SIBIISIOTCSL:

— MOBBIIIEHNE MUIIEBOM [IEHHOCTH M KauecTBa FOTOBBIX M3EIUI;

— yJTydIIeHHne TOBAPHBIX MTOKa3aTeNeH.
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Tabnuua

CpaBHUTENBbHAS XapaKTEPUCTHUKA MPOTYKTOB,
MOJTyYEHHBIX TI0 H300PETEHNIO U MIPOTOTHUITY

ITokazarenun XapakTepuCcTHUKa MPOIYKTa IO
HM300pETCHUIO MIPOTOTHUITY
Koncucrenuus Hexwnas, counas Yupyras, counas
[Ipusteiii ¢ apomarom | CBONCTBEHHBI  JaHHOMY
3amax " BKyC JN00aBNeHHBIX cHeuui, 0e3 | MpoAyKTy, B Mepy coie-
IIOCTOPOHHETO NPUBKYCA. HBIH, IPUSATHBIH.

Bkyc 3ameuenHoro mnponayk4{ be3 mocropoHHero npu-
Ta. BKyCa U 3amaxa.
Bun na paspese | B Bune pysera. Croucroe MsICHOE H3JEue,

MEXAY IpociIolkaMu Msca

JKUP.

@opmyJia u3o0peTeHus
Crioco0® M3roTOBJIEHUS 3aleYeHHOT0 MSICHOTO M3AENHA, IpeayCMaTPUBAIOIIUI MOJTOTOBKY CHIPbS,
(hOpPMOBKY, TEPMUIECKYIO 00pabOTKy, OXJIaXKICHUE, O TI U YA MU A CSI TEM, YTO MSCO HATHPAIOT M-
KOThIO KUBHU, HAKJIaAbIBAIOT (hapiir u HOPMYFOT.

BrinyuieHo oTeiaoM NoAroTOBKM MaTepuajioB

T'ocynapcreennast ciyx6a WC KP, 720021, r. bumkek, yi. MockoBckas, 62, ten.: (312) 68 08 19, 68 16 41; daxc: (312) 68 17 03



	С1 (46) 30.08.2010

