
ISSN 2073-8730 


O,n:EChKA HAIl;IOHAJIhHA AKA,n:EMID 


XAPqOBUX TEXHOJIOrIH 


HAYKOBI 

IlPAIJ;I 


BHIIYCK 42 


TOM 2 


O,n:ECA 


2012 




Mi1licmepcm60 oC6imu ; HaY1<:U, MOf/OO; ma cnopmy Y1<:palHU 

laCHOBHHK:
HAYKOBI 
 O)leCbKa HauioHaJlbHa 

aKa)leMiH Xap"'OBJ.1XllPAll;I OHAXT 
TeXHOJlOritf 

BMrryCK 42, TOM 2, 2012 
3aCHOBaHO B O)leciHaYKoBe BH.r.aHHH 

y 1937 p.
cepul 

Bi)lHOBJleHO 3 1994 p. 
TeXHiqHi HaYKH 

HaYl<OBi npaui OHAXT BXO)lHTb )lO HOBora nepeJliKY HaYKOBJ.1X cpaxOBJ.1X BH)laHb YKpa'imf, 

B SlKHX MO:lKYTb ny6JliKYBaTJ.1CSI OCHOBHi pe3YJlbTaTJ.1 )lHCepTauitfHHX po6iT Ha 3)lo6YTTH 


HaYKoBHX cTyneHiB )loKTopa i KaH)lJ.1)laTa HayK (ofOJleTeHb BAK YKpa'iHH, N2 5, 2010) 


rOJlOBHHH pe.llaKTop e?Op06 S.B., .1l-p TeXH. HayK, npocpecop 

laCTynHHK rOJlOBHOrO pe.llaKTOpa Kanpef/ bRHll fl.B., )l-p TeXH. HayK, npocpecop 

Bi.llnOBi.llaJlbHHH pe.llaKTop CmallKe6U'I rM, )l-P TeXH. HayK, npocpecop 

Pe.llaKlliiiHa KOJleriH: 

A.\16apllYMRHlI P.B., )l-P TeXH. HayK, npocp. 

Se'3)'co6 A. T., )l-p TeXH. HaYK, npocp. 

Sypoo o.r, )l-p TeXH. HayK, npocp. 

Pe{;cTpauitfHe cBi)loUTBO 

KB.N2 12577-146] np 


Bi)l16.05.2007 p. BH)laHO 


MiHicTepcTBoM fOCTJ.1ui'i YKpa'iHH 


Bi1lHiK06a fl.r., )l-P TeXH. HaYK, npocp. 

TanOHtOK 0.J., )l-P TeXH. HayK, npocp. 

TJWO)'Ul.lIRK 0.K., )l-P TeXH. HaYK, npocp. 

)1ioyx H.A., )l-P TeXH. HayK, npocp. 

lopza'lo6{t K.r., )l-P TeXH. HayK, npocp. 

Ocuno6a fl.A., )l-P TeXH. HayK, )lOU. 

Ca6ell1<:O I.I., )l-P eKOH. HayK, )lOU. 

lla6/l06 0.1. , )l-p eKOH . HayK, )lOU. 

TeJ1e:J/CeHKo HM, )l-p TeXH. HayK, npocp. 

T..JepHo H.K., )l-p TeXH. HayK, npocp. 

Xo6ht B.A., .1l-p TeXH. HayK, npocp. 

3a oocmo6ipnicmb impop;.,au.if 
6iono6idac a6mop ny6l1iKau.if 

obK 36.81 + 36.82 

Yci npaBa 3aXJ.1l11eHi . 

nepe)lpYK i nepeKJla)lH )103BOJlSlfOTbCSI 


PeKOMeH)lOBaHO )lO )lpyKy Y",eHofO 

pa)lOfO O)lecbKo'i HauioHaJlbHo'i 
aKa)leMi'i xap",oBHx TeXHOJloritf, 
npOTOKOJl.N2 1 Bi)l 7.09.2012 p. 

MOBa BJ.1)laHHH: 


YKpa'iHcbKa, pocitfcbKa, aHfJlitfcbKa 


Y,nK 663 / 664 

O.lleCbKa HallioHaJlbHa aKa.lleMiH Xap1.fOBHX TeXHOJloriH 

HaYKoBi npaui O)lecbKo'i HauioHaJlbHo'i aKa)leMi'i xap",oBHX TeXHOJloritf 


MiHiCTepcTBo oCBiTH i HayKH YKpa'iHH. - O)leca: 2012. - BHn. 42. - TOM 2. - 583 c. 


A./lpeca pe.llaKllii: © O)leCbKa HauioHaJlbHa aKa)leMiH XapYOBHX 
BYJl. KaHaTHa, 112, M. O)leca, 65039 TeXHOJloritf, 2012 p. 

http:npOTOKOJl.N2
http:ny6l1iKau.if
http:impop;.,au.if
http:cpaxOBJ.1X
http:HaYKOBJ.1X
http:Xap"'OBJ.1X


OoeCbKa HaqioHanbHa a,.;aoe,lIiR xap'lo(Jux mexHowziii 

TEXHOJlOrUI COYCY 4EPBOHOrO 3 ,L{06ABKOIO nACTH 3 BHHOrPA,L{HHX BH4ABKIB 

KanyriHa I.M., BiKYJlb C. I. ........ .. ... ... .. ........ ........ .. .... .. .... .. ..... .... ........ .. ... .. ..... .. ... ...... .. ......... .. ... ........ ... .. 141 


HOB I COYCH Y npO<l>IJlAKTHKM MIKPOEJlEMEHT031B 

KOP3YH B.H., AHTOHIOK 1.10...... ........ .. ........... .... .... ................. ....... ... ... .. ... ... .. ...... ........ ........ .. ......... .. .... . 144 


BJlWlHHE KPMOJlHTH4ECKHX UHKJlOB HA KA4ECTBEHHblE XAPAKTEPHCTHKH COYCOB 

EBnaT'feHKO IO.B., nTH'fKHHa H. M ., BOJlbciJ E.IO .. .. ... ........ ... ..... ... .. ... ... ... .. .. .. ....... .. .. .. ... .... ...... ....... ...... 147 


TEXHOJlOrUI COYCIB EMYJlbCIHHOrO THny HA OCHOB) HOBHX BH,L{IB OJlTH 

KpaB'feHKO M .<l>., AHTOHeHKO A.B., MHXaHJlHK B.C. .... ... .. .. ... .. .... .. ... ..... ... .. .. ... ... .. ... .. .. .. ... ............ .... ..... 150 


TEXHOJlOrH5I ,L{HETWIECKOH ,L{06ABKH C npOTEOJlHTH4ECKOH M COP6UHOHHOH 

AKTMBHOCT51MH 


CeBacTbSlHoBa E.B., KanycTSlH A.H .. .. .. ..... .. ... .... ..... .. .. .. ...... ... ... ....... ..... .. ..... .. ..... .. .... ... .. .. .... ..... ... .. .. .. .. .... 152 


610TEXHOJlOfl4HHH CnOCI6 BMJlY4EHH5I APA61HorAJlAKTAHY 13 ,L{EPEBMHH COCHM 

4epHo H.K., rYPaJIb Jl.c., JloMaKa O.B ...... .. ....... ...... ....... ..... .. ... ... ....... .... .. .... ... .... ........... .......... ... ...... ... . 157 


TEXHOJlOrWIECKME ACnEKTbl HCnOJlb30BAHH5I COEBblX 6EJlKOB KAK ,L{OnOJlHHTEJlbHbIX 

CblPbEBbl X PECYPCOB 


OCail'fYK H.B.................................. .. ..... .... ........ .. .... .. .... .. .... .............. .. ........ ...... .. ..... ....... ...... ...... ........... ... 161 


XAP40BHH CTATYC HACEJlEHH5I YKPAi"HH 

Mapilap M.P ................................ ... ... ............ ....... .. .. .... .... .. ............................ .. .. ............ .. ... .. ..... ............... 167 


OC06EHHOCTH nHTAHM5I JlIO,L{EH nmKHJlOrO B03PACTA 

CaJlaBeJlHC A.,L{., ,L{bSlKoHoBa A.K... ................ .. .................... ..... ........ .... ..... ...... .. .......... .. .. .... .. .. .. .... .. ... .. .. . 171 


AHAJlT3 ,L{l €TM4HOrO XAP4YBAHH5I nPH OHKOJlOfl4HHX 3AXBOPIOBAHH5IX 

CaJlaBeJlic A.,L{., naBJlOBCbKHH C.M., KYilPSlBeub 10.0..... .. .... .. .... .. .... .. .............. ...... .. .................... .. .. .. . 175 


OC06JlHBOCTl P03P06JlEHH5I PAUIOHIB XAP4YBAHH5I ,L{Jl51 JlIO,L{EH P03YMOBOi' nPAUI 

MaraJIeUbKa I.A... .. .... .. .... .. ... .. .. ...... ... .. .. ... .. ..... ... ... .. ..... ... ... ......... .................. .... ......... .. ... ... ........ .. ... ..... .. .. 180 


CY4ACHHH CTAH 3A6E3nE4EHH5I HO,L{OM HACEJlEHH5I YKPAi"HH 

Mapilap M.P., EaH6aK lO.n. .. .... ... ... .. ........... .... .. ... ... .. .... ...... ... .. ... .. .. ... .... .. ... ... .. .... .... ...... .... .. .. .... .. .. ... .. ... . 183 


CY4ACHMH CTAH T A HAnp51MH nEPCnEKTHBHOrO P03BHTKY IH,L{YCTPIi' ,L{HT 5l40rO 

XAP4YBAHH5I B YKPAi"HI 


MroypeHKo 1.1<., <l>iJlinOBa Jl.IO . .. .. .. ...................... .. .. .......... .. .... .. ...... .. .. .. .......... .. .. ........ .... .... .. .. .. .... .. .... .. 187 


npOEJlEMH XAP4YBAHHJI ,L{ITEH ,L{OillKIJlbHOrO BIKY 

nepeCi'fHHH M.I., C06KO A.6 ... ............. .......... .. .. .. .. ...... ....... ...... ....... .. .... ............ .... ...... .. .... .. .. ...... .. .. .... .. 189 


OCOEJlMBOCTI XAP4YBAHH5I ,L{ITEH ,L{OWKIJlbHOrO BIKY 

nepeCi'fHa C.M., CYWH'f C.M ....... .. ................. .. .......... .. .. .. ...... .. ................. .. ..... .. ... .. ...... .. .. .. .... .. ...... .. .. .. . 193 


rHrHEHH4ECKA5I 3<l><l>EKTMBHOCTb rpynnOBOH npO<l>HJlAKTHKH HO,L{HOH 

HE,L{OCTAT04HOCTM CPE,L{M ,L{ETEH MJlA,L{WErO WKOJlbHOrO B03PACTA 


PaxMaryJlJlHHa RB., KYJHeuoBa E.B . 

.. .. .... .. .... .. .... .. ........... .. .......... .. .... .... .. .. .... .. .. ... .. ... .. .. ...... .. ... .... .. .... .. ... ... ...... ......... .... .... .. .. ......... .. ... ........ ..... 197 


P03~IJl3 

P03POliKA TA OCBO€HlliI M'$ICHUX I MOJlOqHUX IIPO,l.(YKTIB 

HOBUX BU)..(IB 


KOMnJlEKCHblE HCCJlE,L{OBAHH51 CTPYKTYPHO-MEXAHH4ECKHX CBOHCTB BAPEHO

Kon4EHbix KOJl6AC B npoUEccE XPAHEHH5I 


BHHHHKOBa Jl.r., nOBapoBa H.H ..... ........ ...... ... ................... .... .. .... .. .......... .. .... .. ..... .. ............ ... .... ... .. ..... .. .202 


npOEKTYBAHH5I PEUEnTYPHOrO CKJlA,L{Y M'51CHIX npO,L{YKTIB AHTMAHEMI4HOY,L{li' 

BiHHiKoBa Jl.r., illJlanaK LB., EOHilapeHKo H.B.. .. ...... .. .. ... ..... .. ................ .. ...... .. .. .. ........ .. ........ .. ........... 206 


HaYKOBi npaui, BHnycK 42, TOM 2 
576 



OoecbKa HalfioHao1blla oKaoeMiR XaplJOBUX mexHoJ/02iii 

4. 	 BaHxaHeH B . B. AIlbTepHaTItBHble BHllbl nHTaHHlI B TpallHUHoHHOH H cnopTHBHOH HyrPHUHoIlonlH / 
B. B. BaHxaHeH, B. B. A6paMoB. - .llHenpone-rpoBcK : APT npecc, 2001 . - 50 c. 

5. 	 Y'leHHe 0 nHTaHHH / [BaHxaHeH B. B., BaHxaHeH B . .ll., UHnpHliH B. VI. H liP.] ; nOll pell. B . .ll. BaHxaHeHa. 
- .lloHeuK : .lloHe'l'lHHa, 2003. - 602 c. 

6. 	 OCHOBH riri€HH Ta 6e3neKH Xap'lYBaHHlI. OCHOBH !fli3ioIlori"i, riri€HH Ta 6e3neKH xaP'lYBaHHlI : HaB'l . noci6. 
I [UapeHKo O . M., MalUKiH M. I., naBIloUbKa 11. <1>. Ta iH.]. - CYMH : BT.ll "YHiBepcHTeTcbKa KHHra", 
2004-278 c. 

7. 	 TyreIlbliH B. A. HOBbie CTpaTerHH B Ile'le6HOM nHTaHHH I B . A . TYTeIlbllH, T. C. nonoBa. - M. : MellHuH
Ha, 2002. - 144 c. 

8. 	 naT. 33600 YKpa"iHa, MnK7 A 23 1 1100. Xap'lOBa llo6aBKa "PinaK" ! PaKlUa-CmocapeBa O. A ., 
CapKicliH 11. f., BaCbKeBH'l M. A., .llOIlrHX C. 51., CmocapeB O. A ., KYCTOB.ll. 10., PYCaIJeHKO 11. B., 1110
6a'l B. 0., 11HHHHK K. B . ; 3allBHHK i naTeHTOBIlaCHHK PaKlUa-CIllOcapeBa O. A., CapKicliH 11. f., BacbKe
BH'l M. A., .llOIlrHX C. 51. - N!! u200804828 ; 3allBIl. 14.04.08; Ony6Il. 25.06.08, blOIl. N!! 12/2008. 

9. 	 .llocIlilllKeHHlI pallioMOllH!fliKYIO'lHX i pallio3axHcHHx BIlaCTHBOCTeH HOBHX llifTH'lHHX Xap'lOBHX llo6aBoK I 
[PaKlUa-CIllOcapeBa O. A., KBacHiKoB A. A., KpYIlb B . O. Ta iH.] II HaYKoBHH BicHHK YlKropollcbKoro YH
1)'. - Cepill. bioIlorili . - 2010. - N!! 27. - C. 252-255. 

10. 	 PaKlUa-CIllOcapeBa O. A. BHB'leHHlI panioMollH!fliKYIO'lo"llli'i xap'loBo'i llo6aBKH "PinaK" B eKcnepHMeHTa
IlbHHX llocIlilllKeHHlIx Ha TBapHHax I O. A. PaKlUa-CIllOcapeBa, B. O. KpYIlb, O. A . CIllOcapeB II HaYKoBo
MeTOllH'IHlfH lKYpHaIJ. - T. 116, BHn. 103 : TeXHoreHHa 6e3neKa. - MHKoIla'iB : BHll-BO q.llY iM. ne-rpa 
MorHIlH, 2009. - C. 45-49. 

II. 	TaM60Beu E. np0rH03. PblHOK 3aMopOlKeHHbiX nony!fla6pHKaToB I E. TaM60Beu II Food and Drinks. 
2009. - N!! 10. - C. 90-93. 


12. 	 naCH'lHbIH B. H. HOBbie HanpaBIleHHlI B TeXHOIlorHH npOH3BOllcTBa Py6IleHbiX nony!fla6pHKaTOB 
B. H. naCH'lHbIH II MliCHoil6H3Hec. - 2003. - N!! 9. - C. 20-22. 

13. 	 beIllieBa A. M. C60PHHK TeXHOIlOrH'leCKHX KapT Ha 6IllOlla H KYIlHHapHble H311eIlHlI !\Illl 3aBelleHHH peCTO
paHHoro X0311HCTBa I A. M. beIllieBa. - K.: Vl311-BO A.C.K., 2007. - 1248 c. 

14. HaniB!fla6pHKaTH M'lICHi Ta M'lICOPOCIlHHHi nOCi'leHi. TeXHi'lHi YMOBH : .llCTY 4437-2005. - [qHHHHH Bill 
2006-{)7-O I]. - K. : .lleplKcnolKHBcTaHllapT YKpa'iHH, 2009. - 21 c. 

15. nponyKTH M'lICHi. OpraHOIleJITH'lHe ouiHIOBaHHlI nOKa3HHKiB lIKOCTi. q . 2. 3araIJbHi BHMOrH : .llCTY 
4823.2:2007. - [qHHHHH Bill 2009-01-01). - K . : .lleplKcnolKHBcTaHllapT YKpa"iHH, 2008. -·10 c. 

16. 	 AHTItnOBa 11. B. Me-rOllbl HCCIlellOBaHHlI Mlica H MliCHblX nponyKTOB : Y'le6. [!\Illl C1)'ll. BbICIU. y'le6. 3aBell. I 
11. B. AHTHnOBa, H. A. fIloToBa, VI. A. Po roB. - M . : KOIlOC , 2001. - 376 c. 

17. 	 fep'lYK 51. n. rpa!flH'leCKHe MeTOllbl B CTaTHCTHKe: MOHorpa!flHlI I 51. n. fep'lYK. - M . : CTaTItCTHKa. 
1968.-212c. 

18. 	 naT. 59371 YKpa'iHa, MnK7 A23 Ll131, A231 III 4. HaniB!fla6pHKaT «Pancollill» I PaKlUa-CIllOcapeBa O.A., 
KpYIlb B.O., CIllOcapeB O.A ., Pe3YH A .P., CapKicliH 11T., PyCaIJeHKO 11.B.; 3allBHHK Ta naTeHTOBIlaCHHK 
PaKlUa-CIllOcapeBa O.A., KpYIlb B .O. - u201013255; 3allBJl. 08.11.2010; Ony6Il. 10.05 .2011, 61OIl. N!! . 
9/2011. 

INCREASING SHELF LIFE OF SALT-CURED BEEF MEAT USING 
THE PRACTICE OF MODIFIED ATMOSPHERE PACKAGING - MAP 

Aco Kuzelov 

Faculty of Agriculture, University Goce Delcev, Stip, R. Macedonia 


Oksana Savinok 

Odessa National Academy of Food Technologies, Odessa, Ukraine 


This paper is analysing the possibility for increasing the shelf life of salt - cured beef meat app~ving the 
process ofmodified atmosphere packaging. For the purpose ofthis experiment two mixtures ofgases have heen 
used: 74% OJ . 6 % Nand 20 % CO2 I 78% O2 , 5% N I 17% CO2, Changes in the microbiological quality (totol 
quantity of bacteria) pH and sensory characteristics have heen recorded. The results from the experiment are 
pointing out that the meat packaging applying the mixture ofgases consisted of 74% OJ , 6% Nand 20% COJ 
peiformed beller in terms ofmicrobiological quali~v and sensory characteristics. 

Key words: beef meat, microbiological quality. 
3ma cmambll allG.NUJUpyem 603.MO.HCllocmb Y6eJlU'IeIIllR cpOKa xpaHellUR .IIRca ;'OBRau/fbi 3a c'Iem np,weHe

IIUR ynaK06KU c .lfoau¢1IIIUp06alllloii 2(1.3060il cpeaoii. f(RR pea.~U3Q1IUl/ IleRelJ lIacmORU(e20 JKCnepu.·lfellma 6b1J/l/ 

HaYKOBi npaui, BHnyeK 42, TOM 2 

I 

233 

http:25.06.08
http:14.04.08
http:KYCTOB.ll


OoeCbKa HallioHanbHa Glwae,lIiJl Xap'106I1X meXHO.1O?iii 

IICnO.7b3060Hbl a6e C,lIeCIi <!G306: 74 % O 2, 6 % N II 20 % C01;78 % 0 1, 5% Nil 17 % COl . OI/eHK)' lW'IeCm6a 

OC),ll./ecm6.'1Jl.7lI no 113.lIeHeHUIO ,WIIKpo6uORO<!II'1eCKIiX nOKa3ame.7eU (o6Ufee KOml'leCm60 6aKmeplll'i), pH /I opza

HOJ1enmU'IeCKIiX nO""03ame/leU. Pe3Y/lbmambi JKcnepllMeHmo nOKa'3bl6alOm, '1mo O.7Jl .\1Jlca ),noKo6Ka C nplweHe

HueM Cltecll 2a306, cocmoRUfux 113 74 % O 2, 6 % N II 20 % CO2, pa60maem /l)''1we 6 n7aHe .~tll"p06110.70Zll'leCKliX 
nOKG3ame.qeU II op2aHOHenmU'IeCKUX xapaKmepucmUK. 

KmoqeBble CJlOBa: Mlica rOBII,llHHbl, MHKp06HOJlOrHQeCKHe nOKa3aTeJlH. 

Introduction 
The technology of fresh meat packaging evolved in the last 20 years especially the modified atmosphere 

packaging. The practice of modified atmosphere packaging as an alternative technology of vacuum meat 
packaging used to be applied only on pork and mutton meat but afterwards more and more on beef.MAP 
basically serves as a vacuum packaging. The difference is that at vacuum packaging inner that inhibits the 
microbe is developed in the packing itself, whereas at MAP there is an initiation of gasses blend to create the 
same conditions. If strict conditions for hygiene and temperature exist ,sustainability similar to the one with 
vacuum packaging will be acquired. 

Modified atmosphere packaging is applied in the foodstuff industry for more than a century, it became 
modem form of conservation around the end of the 20lh century. It is used intensively in Europe (in Denmark 
widely used from the late I 970s),Canada and USA recently. In ex-SFRJ republics the importance of this kind of 
packaging became notable in the last 50years of the century. 

MAP may be defined as an elimination of air from the package and its interchange with certain gas or blend 
of gasses. Using packaging in modified atmosphere the following may be achieved : extension of the product 
sustainability, obstruction or decrease of biochemical processes (oxidization of fats, the formation of 
metamioglobine),the increase of bacteria and the level of product respiration, decrease ofcalla). Numerous 
literature facts indicate that in the MAP technology several gasses, as are carbon dioxide, nitrogen, oxygene, 
carbon-monoxide, are used separately or in different combinations (Yam 1999 Sorheim I sar 1997). 

In Macedonia the package of fresh and salt-cured meat overruns other meat packing. The objective was to 
analyze the sustainability of salt-cured pork meat packed in modified atmosphere and conserved at a temperature 
of +4°C. 

Materials and methods of work 
After the butchering and primary workmanship beef halves are cooled down to a temperature of +4 0c. 

Boneless beef pieces are separated into two groups, first and second, and are salt-cured using pickle injectors. 
After this procedure the pieces of meat are stored in polystyrene containers. Afterwards pieces of meat are 
packed in modified, conservated atmosphere and kept for 9 days at a temperature of +4 0c. The first group was 
being packed using the following blend of gasses: 74 % O2,6 % Nand 20 % CO2 and the other group used the 
following percentage ofgasses 78 % 020 5 % Nand 17 % CO2, 

pH levels and the temperature of meat pieces was examined the ISI,5 th
, 7'" and 9th day from setting the 

experiment, the pH level was measured potentiometrically using pH meter EBRO HT -810 with hybrid electrode 
and built-in sonde-thermometer for simultaneous measure of pH and temperature. 

Microbiological status of meat pieces was examined on the 1 st and 91h day after the experiment setting. 
Sensor analysis was being performed by 5 experienced graders according to the VNIMP method-Moscow. 
Microbiological examinations are being carried out in compliance with the effective ISO methods. The 
examinations covered the entire number of bacteria (UBB),E.coli,Salmonella spp., L.monocytogenes,Proteus 
spp. and clostridium sulfide reductores 

Results and discussion 
Results of monitoring changes in pH and temperature are shown in Table 1 

Table 1 - Change of pH and temperature of beef packaged in MAP during storage 

Days First group 
pH t °C 

Secound group 
pH tOC 

1 5,6 2 5,5 2 
5 5,7 3,2 5,8 3,5 
7 5,8 4,3 5,8 4,5 
9 5,9 4,5 5,9 4,7 

The table shows that in both groups of packaged beef from one to nine-day growth of pH and temperature. 
There are no statistically significant differences between pH and temperature in both groups of products " 
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Table 2 - Microbiological status of pickled beef packaged in MAP 

Days of First group Secound group 
storage Mikrobioloski status Mikrobioloski status 

I 0,2 log cfulcm2 0,2 log cfulcm2 

9 5,2,5 log cfu/cm2 5,4 log cfulcm2 

From table number 2 shows that in both groups of cured piece of meat is not a large number of total 
bacteria. None of the samples cured pork meat enrollment rate in MAP was not revealing the presence of 
pathogenic bacteria throughout the experiment (E. coli, saSalmonella spp., L. monocytogenes, sulfitereduction 
clostridia). 

Results of sensory analysis are given in Table 3. 

Table 3 - Sensory evaluation of cured beef meat packed in MAP 

Days of storage First group Secound group 

Color 7 5 
Smell 7 5 
Discharge 6 4 
Medium value 6,66 4,66 

The table shows that a better sensory evaluation were given pieces of cured meat in the first group in all 
three parameters studied sensory properties. 

The second group was somewhat lower grades in contrast to the first group in al\ three parameters studied 
sensory properties. 

Hopke and Weber (1980) reported that beef is hygienically produced from the initial pile of 103 seeds per I 
g. Packed in atmosphere CO2 and O2, has a much greater storage (less loss of juice, and the subsequent 
appearance of gray at the surface) of the commercially packaged meat preserved under the same conditions of 
cooling. Greater sustainability of meat in an atmosphere of CO2 and O2, the authors explain braking gram 
negative plants with a mixture of gases. The results we obtained are in agreement with (Brod 1999; Sorheim et 
al. 2000; Eusttace 200 I: Becman et al. 2006: Capita et al. 2006). 

Conclusion 
From the results that we obtained can be concluded in good production conditions (cold chain / 

skladisternje) and constant control of hygiene and the application (GHP / GMP) in the whole process of 
productions give very good results in extended viability and organoleptic properties of such a packed cured 
pieces beef 
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