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NUTRIENTS IN MEAT
Humans are omnivores No one must necessarily eat meat in order to stay alive, healthy, and physically and mentally fit, as long as he consumes a proper mixture of foods of other origin. It becomes very difficult to provide the body with the correct amounts of energy and essential nutrients if one excludes one or more foods, such as meat, from the diet Therefore, human diets should contain at least some meat and/or meat products in order to guarantee proper nutrition.
Contrary to skin or bones, the muscles and organs exert high metabolic activities in the living animal. This means that they must contain high amounts of important nutrients, i.e. essential amino acids, vitamins, minerals and essential fatty acids. They also store some carbohydrates (mostly glycogen), аs energy source.
After slaughter, most organs retain all nutrients in their antemortem state, whereas muscle converts most of its carbohydrates to lactic acid. Food components which are detected in amounts higher than a few micrograms or milligrams per 100 g of food and which normally deliver energy are considered macronutrients. In meat, they make up more than 98% of the edible portion, water included.
In West and Middle Europe, most consumers demand lean meat (LM) from which all fit is removed. Animal producers follow this demand, thus producing young slaughter animals with an extremely high LM content. For example t 50% of all pigs slaughtered in Germany during 1981 contained on average 59%LM and 41% fatty tissue (class II pigs), 37% contained 65% and 35%, respectively, (class I pigs), and 4% contained 73% LM and merely 28% fatty tissue (class E pigs). These animals have lived for no more than 200 and. sometimes less than 170 days. LM conteins a very high amount of protein and water and very little fat, thus providing no more then 120 kcal/kJ 100g. But breeding for the purpose of obtaining great quantities of LM has led, unfortunately, to the oссurrence of great numbers of stress-susceptible animals, especially swine.
In the United Staten, the situation appears to be somewhat different. Consumers sеem to accept meat that is not so lean as in Europe. Therefore, slaughter animals.are fatter and LM is marbled, thus providing 10 to 20% more energy.
Minor nutrients are essential food components, which are needed only in miligram or microgram amounts per person per day. The fatsoluble vitamins A end D are neary absent in LM of animals, but liver is particularly rich in vitamin A. Ascorbic acid (vitamin C) is in LM in relatively small amounts, in comparison with fruits and vegetables. Organs, especially liver, have a high ascorbic acid content.
B-vitamins аre the principal vitamins in all animals tissues. Liver is especially high in content of each B-vitamin, but the most striking fact is that pork contains three to ten times the amount of vitamin B1 (thiamin) compared to other meat foods. 

The mineral contents of muscle and organ meats are different. Meats are good sources of potassium, iron and phosphorus, but are relatively low in calcium  content. More than 40% of the iron in meats is heme iron, which is itself more available to man than is non-heme iron.
FRESH PORK

In freshly cut pork the surface consists of purplish red myoglobin which rapidly beсоmes oxygenated on exposure to air to form cherry red oxymyoglobin. The "bloom" of pork is however not so spectacular аs in beef, because pigment contents are much lower. Muscle tissue сan still utilize oxygen for some time postmortem, as the cytochrome еnzymes are still active. Provided that the oxygen tension is high and the meat is fresh, pork will retain the attractive cherry red colour of oxymyoglobin. However, as time postmortem increases, the systems responsible for reducing the pigment become less functional, and more and more of the pigment is oxidized to brown metmyoglobin. Low oxygen tensions also promote oxidation. When the percentage of metmyoglobin reaches about 60, the brown colour becomes noticeable and causes discoloration.
 
Ultimate pH values affect the pigment changes in fresh pork. Low pH values, such as are often found, in PSE-pork (pale, soft and exudative pork), enhance both the oxygenation and oxidation of muscle pigments. Both these effects will cause PSE-meat to discolour more rapidly than nor ml moat. Торel et al. (1976)* confirmed that PSE-pork loins already had appreciable discolouration after 2-3 days of retail packaging and that consumers reacted negatively to the colour change. Normal and DFD-pork (dark, firm and dry pork) loins did not show discolouration during the same period. High ultimate рH values on the other hand enhance the reduction of muscle pigments and prevent oxidation. The surviving activity of cytochrome enzymes is so great that any oxymyoglobin formed is Immediately reduced to myoglobin. The meat therefore regains the purplish red colour of myoglobin; and this, together with other characteristics of DFD-meat, gives the pork an unattractive dark appearance. Consumers associate this with meat from older animals or with partially spoiled meat.
On heating, muscle pigments denature. Pork cooked to an internal temperature of 60-70°C has a light pink colour, as the pigments are not fully denatured, Cooking to internal temperatures of 70-80°C gives the brown colour typical of ferrihemochromes.

MEAT AND DISEASE

In developed western countries, approximately 50% of humans die from cardiovascular diseases (CVD). Numerous researchers have attemp​ted to determine the reasons for this in order to reduce the incidence оf and deaths from CVD. Therefore, it іs assumed that reducing CVD morbidity and mortality will also reduce the overall morbidity and mortality of those countries.
Supposed connections between meat consumption, and those diseases, аs with the occurrence of gout or cancer, have been discussed in det​ail. Here we can state that it is the saturated fat and cholesterol content of meat and meat products which are able to exert a definite  increase in human serum lipid concentrations, namely of cholesterol and triglycerides. Elevated serum lipids are considered "risk factors" (RF) for the occurence of CVD. For this reason, numerous official and private authorities urge western populations to consume only small amounts of animal fat and even lens cholesterol. The recommendation of around 30% fat in the entire diet, containing 1/3 each of saturated fatty acids, and no more than 300 mg cholesterol daily, is thought thought to be "safe'' for the general public. Since lean red meat contains an average of 70 mg of cholesterol per 100 g, this would mean that a person would have to eat an equivalent of 50 g lean meat to reach the 300 mg of cholesterol level. However, organ meats, especially liver, deliver much more cholesterol then does skeletal muscle.
There is some question as to whether it is wise for the general public to follow recommendations which are elaborated for people suffering from primary hyperlipoproteinemiae, and yet which support that reduced CVD automatically will mean reduced, overall sickniss and mortality for the population. It is unknown whether lowering cholesterol will actually increase total health and lifespan.

STUNNING
In general, three methods can be used in pigs, i.e. captive bolt stunning, electrical stunning and stunning with CO2. Of those, only the latter two are used to any extent in practice. Captive bolt stunning cannot be recommended; it gives rise to serious quality problems such as blood splashing and a higher incidence of PSE-meat. 

Electrical stunning, In electrical stunning, current is passed through the brain causing unconsciousness and sometimes even death. The current can be applied using fairly low voltages (60-90 V) for about 6-8 s or using higher voltages for a shorter time. Of the two, high voltage stunning is preferred, as it leads to almost instant unconsciousness. A tune of 1 s, at least 1.07 s and 180 V is required for an effective stun. 1.25 A and 300-500 V give even better results.
The actual positioning of the electrodes is important, and good contact is essential for an effective stunning. Wetting the electrodes and/or the pig helps to improve contact:
The reaction of the pig to electrical stunning can be divided into several phases. As soon as contact; is established, the muscles in the carcass contract and the animal is immobilized. After the current is discontinued, the animal relaxes for some seconds before convulsive muscular contraction begin. Sticking should be carried out within seconds, i.e. during the relaxation period. Sticking after the muscular contractions have begun can be both difficult and dangerous for personnel.
Electrical stunning can be carried out manually or by automatic, systems.
CO2 – stunning. In CO2– stunning, pigs are exposed to a mixture of CO2  in air and unconsciousness is caused by the anaesthetic effect of CO2. The CO2 –concentration and time of exposure are important. Although CO2 is an excellent anaesthetic at relatively low concentrations, in practice the concentrations of about 70% are used with an exposure time of about 1 min. Concentrations higher than 80% should be avoided, (or pigs will. emerge from the equipment stiff and bleed-out can be poor). Pigs агe completelу relaxed after CO2–stunning, and convulsions do not generally occur. They will wake after 1.5–2 min on exposure to air; sticking should thus take place as quickly as possible after CO2–exposure.
There has been much debate regarding to two types of stunning. Experiments carried out in a number of contries have given conflicting results, some giving the best results with electrical stunning, some with CO2. The debate is therefore not yet over; and only further research will show which of the two types of stunning, if any, is to be preferred.

CONTAMINATION OF MEAT
The entire slaughtering process provides an opportunity for conta​mination of meat. Тhe process involves stunning, sticking, bleeding, dressing, including de-hiding (often not carried out for pigs), in​spection, chilling and often some initial cutting and boning. Sticking (bleeding) the animal may introduce, microorganisms into the bloodstream while there is still some blood circulation, distributing them throughout the animal's body.
Dressing, including de-hiding, is a much more frequent source for meat contamination. Contamination from the skin can be considerable if de-hiding is done improperly, or if the de-hiding carcasses are touched by other carcasses with the hide on, by contaminating hands, or by contaminated pieces of equipment or utensils. The normal mic​ro flora from the skin includes such microorganisms as micrococci, staphylococci, pseudomonas, organisms of fecal origin, and yeasts and molds.
Pigs агe normally not do-hided, but are scalded at 60eO to facili​tate mechanical or manual hair removal. Poultry is scalded at temperatures from 50 to 62°C to facilitate removal of feathers by pluck​ing machines.
Dressing involves opening the carcass to remove inedible (e.g. the gastrointestinal tract) and edible (e.g. liver, kidneys) parts. Care must be taken  in removing the intestines, as an unintentional incision may result in the distribution of fecal bacteria onto the carcass and possibly contaminate the meat.
When meat from healthy animals is consumed on the day of slaugh​ter there are normally no microbiological problems. If not consumed directly, it is chilled soon after slaughter and held at chill temperatures (often below 4°C) unit1 cutting, boning or further processing. During the chilling stage, microorganisms pathogenic to man that may be present on meat surfaces are Staphylococcus aureus. Clostridium perfringens, Salmonella, Campylobacter jejuni, Yersinia enterocolica and Clostridium botulinum. Growth most of these organisms will be regarded or completely inhibited at temperatures below 3 to 5°C. Salmonella  is reported to grow at temperatures as low as 8°C in meat. One should remember that poultry are carriers of Salmonella more often than mammals. Another pathogen, Yersinia enterocolitica, is capable of growth at 1 to 3°C. At refrigeration temperatures, other psychrotrophic saprophytiс microorganisms will grow quite well. These microorganisms include Pseudomonas, Acinetobacter, Moraxella, etc.
Те avoid further contamination, potable water should be used, for rinsing carcasses and surfaces coming into contact with meat and offal. The use of notable water is particularly important for poultry carcasses. 
MEAT CHILLING
After grading, the pig carcasses are chilled as quickly as possible to keep surface contamination and weight losses to a minimum. Local regulations usually specify the temperature concerned, e.g. in the European Community (EC) carcasses must be chilled to 7°C as quickly as possible.
The temperature in the chill room should be sufficiently low as to ensure that the carcasses reach 3-4°C  the day after slaughter. It is important that there is an effective air circulation and that the carcasses are not packed to tightly, or chilling rates will fall and chilling losses increase. Chilling losses lie in the region of 1.5–2.0% in this traditional type of chilling. Faster chilling at lower temperatures can reduce chilling losses even further. In these systems chilling tunnels are used where the temperature can bе as low as –25°C. After about 1 h of passage through the tunnel, the outer few millimeters of the carcass are frozen, while the centre temperature in the ham can be as high as 30-35°C. The carcasses are then transferred to chill looms where the temperature of the carcass equalizes to 3-4eC the day after slaughter.
The phenomenon of "cold-shortening", i.e. increased toughness in the meat due to rapid chilling, was not thought to occur in pigs due to their fat cover. However, recent work carried out in Great Britain showed that chilling carcasses at –30°C for 4 h led to a significantly increased toughness in pork.
A recent development is to cut the carcass while it is still hot. Hot-boning of розk is, however, still at the experimental stage and is at present on]у used as the manufacture of whole-hog sausage in the United States of America. 
NOTES TO TECHNOLOGY OF MEAT AND MEAT PRODUCTS
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[i'senSl]
1.незамінний, 
2. дуже важливий
fatty acids


['æsidz]

жирні кислоти 
glycogen
['glaikodзәn]
глікоген, 




тваринний жир
slaughter
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[hi:m]
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freshly cut
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свіжий
myoglobin
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міоглобін
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[,oksi,maiә'gloubin] оксіміоглобін
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цитохром
to oxidize
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and exudative pork
oxygenation
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cardiovascular

[,kα:dio' væskjulә]
серцево-судинний
incidence
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кількість випадків (захворювань)
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['sætSәreitid]

насичений
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холестерин
triglyceride
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тригліцерид
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['eliveitid]

з підвищеним вмістом
authorities
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особи; влада
hyperlipoproteinemiae
['haiplipou-
[,prouti'ni:miә]
гіперліпопротеїнемія
lifespan


['laifspæn]

тривалість життя

STUNNING
to stun


[stAn]



оглушати
stunning


['stAniŋ]

оглушення
captive bolt


['boult]

удар молотом
unconsciousness

[An'kәnSәsnis]     непритомність
electrode


[i'lektroud]

електрод
to relax


[ri'læks]
   розслаблюватися
sticking


['stikiŋ]

забиття
anaesthetic


[,ænis'0etik]
         наркотичний; наркотик
exposure


[iks'pouзә]

експозиція; витримки
bleed-out


['bli:daut]

стікання крові ; знекровлення
CONTAMINATION OF MEAT
contamination

[kon,tæmi'neiSn]
обсіменіння;  зараження
bleeding


['bli:diŋ]
знекровлення
dressing


['dresiŋ]

свіжування
de-hiding


[di'haidiŋ]

зняття шкіри
inspection


[in'spekSn]

огляд
chilling


['tSiliŋ]

охолодження
initial



[і'niSәl]

попередній, початковий
cutting


['kAtiŋ]
          розрубування
boning


['bouniŋ]

обвалювання
a hide



['haid]


шкіра
equipment


[i'kwipmәnt]

обладнання
utensil
[ju:tensl]

посуд,

приладдя
molds



['mouldz]

цвіль
to de-hide


[di:'haid]

знімати шкіру, білувати
plucking machine

['рlAkiŋ]
       пір’яскубальна машина
opening


['oupniŋ]

розтин, розрубування
removing intestines

[in'testinz]

виймання нутрощів
to contaminate

[kәn'tæmineit]
осіменяти
microbiological
[,maikroubaiә'ldзikl]   мікробіологічний
until



[n'til]


до
processing


['prousosiŋ]
       технологічний процес
pathogenic


[,pæ0ә'dзenik]
патогенний
pathogen


['рæ0әdзәn]

патоген(ний мікроб)
psychrotropic

[,saikrә'trofik]       психотропний
saprophytic


['sæprәfaitik]
сапрофітний
to rinse


[гіns]


промивати
offal



['оfәl]


потрухи
MEAT  CHILLING
grading


['greidiŋ]

сортування
regulations


[,regju'leiSn]

інструкція
to specify


['spesifai]

точно визначати
to chill


[tSil]

       охолоджувати
chill room


[ru:m]


холодильна камера
chilling losses

['losis]


втрати від охолодження
a tunnel


['tAnl]


камера-тунель
to equalize


['i:kwәlaiz]

зрівнювати
cold-shortening

['kould'So:tniŋ]
"заклякання"
increased


[in'kri:st]

підвищений
toughness


['tAfnis]

твердість
a cover


['kAvә]

шар

development


[di'velәpmәnt]
висновок
hot-boning


['hot'bouniŋ]

гаряче обвалювання
whole-hog sausage
[houl'hog sosidз]

ковбаса із свинини
GROSS COMPOSITION OF MILK

Milk is a complex mixture of lipids, carbohydrates, proteins, and many other organiс compounds and inorganic salts dissolved or disper​sed in water. It is not a uniform mixture. Many of the milk components vary quantitatively and qualitatively, both between and within species.
The major milk components are protein, fat, lactose, and minerals. Minerals are usually grouped and reported collectively as ash.

Lipids. Milk fat and lipid material are present in milk in the form of drop-lots or globules protected by a membrane. The membrane, which comprises about 2% of the total weight of milk fat, consists of many compounds, containing more than half of the total phospholipids of the milk.

Most of the fat in cow milk is recounted for by globules being from 1 to 10 µm in diameter. But about 80% of all globules are less than 1µm in diameter, only a few globules of a diameter larger than 10 µm αoccur. Human mille fat globules are on average smaller than those of cow milk.
Proteins. There are two major groups of milk proteins, the caseins and whey proteins.
Caseins denote a group of milk-specific proteins characterized by esterbound phosphate, high proline contents, few or no cysteine resi​dues, and low solubility at pH 4,0-5,0. The high contents of proline  prevent the effective formation of a secondary protein structure. Therefore, caseins are usually not susceptible to heat denaturation. 

In cow milk the caseins occur as roughly spherical particles, the casein micelles having diameters from 20 to 300 nm. 

Carbohydrates. Lactose is the predominant carbohydrate of milk. The concentration of lactose varies greatly among the milk of different species. In this connection α-lactalbumin is of the special importance. Only a few oligosaccharides (0,1 g/100 ml) are to be found in cow milk, whereas human milk contains oligosaccharides of various types in total concentrations of about 1,2 g/100 ml.
Salts. The concentrations of principal salt constituents in 100 ml bovine milk are around 50 mg of sodium, 150 mg of potassium, 120 mg of calcium, 12 mg of magnesium, 90 mg of phosphorus, 100 mg of chlo​ride,  175 mg of citrate. Milk high in lactose contains less total salt than milk lower in lactose. Thus human milk contains about four times less minerals salts than cow milk.
Sodium, potassium, and chloride are present almost entirely as free ions, but the other constituents are subdivided among complexes end compounds. Іn bovine milk only small portions of calcium and magnesium are in the  form of free ; two-thirds or more are complexed with casein and phosphate in the caseinate micelles and most of the remainder is соmplexed with citrate.  About one-third of the phospho​rus represents inorganic phosphate in solution, 20% is esterbound in casein, 40% is inorganic phosphate in the caseinate micelles, and the remainder is in the form of lipids and water soluble esters.

Trace elements. A large number of elements are present in normal milk in concentrations ranging from less than 1 g to 5 mg per liter. The​se are often referred to as trace elements, which include iron, cop​per, sulphur, manganese, cobalt, zinc, iodine, fluorine.

QUALITY FVALUTION
Good quality evaluation requires not only good tools, that is, sampling, analytical methods and product testing, but also a good knowledge of the reliability of these tools and of the products.
There are mаnу different definitions of the concept of quality: 
QUALITY is the totality of features and characteristics of a product. In general, it can also be said that the concept of quality is situated somewhere between what is required and what actually exists. Quality can only be achieved when all groups involved cooperate: management, production, control and development.
In everyday practice one can differentiate between basic quality and technological quality. For example, basic quality must be inherent in raw milk, consumer milk and in the milk used in processing. It must be present for health reasons (i.e.it milk must be free of substances that are injurious to health) and also for sensorial reasons (i.e it must smell and taste good). Technological quality means the suitability for the manufacture of sour milk products (souring ability), of cheese (ronnetability), and for the production of processed cheese (cheese without or with only a low gasforming clostrida content).
The term "quality control" can be used in different senses inspection, the establishment of and conformity with certain standards, the control of ( and intervention in) production processes (regulating, controlling a process). Quality control is defined as the set of operations intended to maintain or to improve quality, and to set up production at the most economical level.
Thus, quality evaluation is understood as determining the value, i.e. the presence of valuable substance, convenience properties, etc. and the absence of detrimental ones. The quality of good in, among other things, a matter of belief, tradition, personal habits, regional conditions and the "time spirit".
One should not forget that different test methods can give different conclusions. For example, in 1976 nine different laboratories determined the mecrury values in one and the same materialі the values were between 0.5 and 136 ррb (1 ppb = 1 part per billion = 10-9 g/kg). The actual content was 0.5 ppb. This is by no means exceptional. Laboratory air and cigarette smoke can contain more cadmium than the food being tested.

BACTERIOLOGICAL ASPECTS OF RAW MILK

While passing through the.streak canal, milk assimilates as much as 102 to 103/ml of bacteria. Моre bacteria find their way into milk via milk containers (milking machines). Even when care is taken in milking, the colony count can rise to a level of 104 , which is several tens of thousands; when less care is taken it can reach 105 and more. The further rise in bacterial count depends on the storage temperature and of course on the type of bacteria.
Bacterial content is determinated by direct counting after the bacteria have been stained (e.g. Breed method) or by measuring the metabolic activity (e.g. the well-known methylene-bluè reductase test). Certain bacteria, particularly lactic acid bacteria, have a reducing effect and decolourize colouring matter. The time they take to do this can serve аs a yardstick to measure bacterial content. The shorter the time, the more bacteria are present.
In many dairy farming areas the kind of bacterial flora present today is different. The proportion of lactic acid bacteria has decreased; psychographs (and other so-called Gram-negative bacteria), which today often form the majority of bacteria present, are determinable by dye reduction tests (e.g. the methylene-blue reductase test). Nowadays, rapid versions of bacterial counting procedures are often used, or metabolic products - pyruvate, for example – are analysed. From the quantity present the bacterial count can be estimated. A simple test is still used to determine the freshness of milk: when milk and alcohol are mixed (68% at a ratio of 1:1) the protein should not curdle/
One of the most common types of psychotrophs is pseudomonas. These bacteria have the undesirable characteristic of separating .milk fat and protein, which can have vегу unfortunate consequences. It has been noted that after a few weeks, long-life milk develops an undesirable flavour, and the whipping ability of cream suffers. The problem is that most of these bacteria themselves are destroyed during pasteurization or UHT treatment, but not the very heat-resistant proteolytic and lipolytic enzymes they produce. There is always a considerable health risk from the treatment of raw milk due to hazardous micro-organisms.

RADIONUCLIDES IN MILK AHD MILK PRODUCTS
Milk products, such as those made from sour milk, whose composition corresponds to milk, contain approximately the same amount of radioactivity as the milk that they are made from. Concentrated and dried milk products contain correspondingly higher amounts. When processed into butter, cheese, etc., the radionuclides, being water-soluble, generally react in the name way as the minerals which are chemically similar to them. For example, the natural radioactivity of plants ranges from 40 to 200 Вg*/kg and the radioactivity of milk and meat is approximately 50 and 200 Bq/kg, respectively. In butter products, nearly 15% of the caesium isotopes are assimilated into the cream, and 85% into the skimmed milk. Only 2% will be found in the butter, and approximately 13% in the buttermilk. In casein production, only a small quantity of J–131 and Cs–137 are assimilated into the acid casein and rennet casein. Sr–90 is mainly assimilated into the rennet casein and only a small amount of it into the acid casein. When skimmed milk is used to make fresh cheese and cheese, an aliquot part, depending on the dry matter, is assimilated by the products and the whey, like саlcium; strontium isotopes are assimilated by the whey or the cheese, depending on the acid/rennet effect.
There are limits of radionuclides degrees in milk and milk products in different countries. In the EC, limits (per kg/1) for imports from non EC countries were leid down' in 1986 for Cs-134 and Cs-137, as follows: 370 Bq for milk and babyfood and 600 Bq for other foods. For concertrated and dried milk products, a dilution factor is used for conversion of the number of Bequerels in milk. This gives 2.5 for evaporated milk, 11 for dried milk and 17 for whey powder.
Bq – bequerel is a unit for measurement for the radioactivity of a radionuclide. Bq1 signifies the decay of 1 atomic nucleuses.
ES – European Community (includes 12 countries)
NOTES TO VETERINARY SANITATION
GFOSS COMPOSITION OF MILK
are reported collectively as ash

описуються під назвою – зола

is accounted for



представлена
a few or no cysteine residues

незначною кількістю чи відсутністю
is of special importance


має особливе значення 

are to be found



можна знайти
about four times less


приблизно чотири рази менше
bovine milk




коров’яче молоко
two-thirds




дві-третіх
20% is esterbound in


20% фосфору є ефірно зв’язані з 
are referred to as



(про них часто) говорять як про

QUALITY EVALUATION
that is





тобто
it can also be said



можна сказати
between what is required


між тим, чого вимагають
all groups involved



всі ланки, що втягнуті у цей процес, 
for health reasons



заради здоров’я

processed cheese



плавлений сир
gasforming clogstrida


газотворні клостридії
detrimental ones=
detrimental properties


шкідливі властивості
among other things



серед іншого
time spirit




дух часу
one should not forget


не треба забувати
one and the sаmе



один і той самий
actual content



справжній вміст
bу no means




ні в якому разі; аж ніяк
food being tested



досліджувана їжа

BACTERIOLOGICAL ASPECTS OF RAW MILK
as much as




майже
when care is taken in


якщо бути обережним під час
which is several tens


що виносить кілька десятків
methylene-blue reductase test

редуктазна проба з метиленовою синькою
rapid version
at a ratio




у відношенні
separating milk fat
long-life milk



молоко, що довго зберігається 

the problem іs



справа у тім, що

RADIONUCLIDES IN MILK AND MILK PRODUCTS
that they are made from


з якого вони виготовлені
rennet casein




сичужний казеїн
non EC countries



країни, що не є членами ЄС
аs follows




такі

ABBREVIATIONS AND SYMBOLS
і. е. = id est = that іS



тобто 

etc. =: et cetera = etcetera [it'setr]

0.5 =. ou point five
136 ppb =136 parts per billion (1 ppb = 10-9 g/kg) 

10-9 g/kg = ten to the minus ['main si nineth power grams per kilogram
0.5 ppb := ou point five of a part per billion 

102 to 103 = ten to the second power to ten to the third power 

e.g. = exempli gratia = for example 
68% – sixty eight per cent
1:1 = one to one
UHT = ultimate high temperature
200 Bg/kg = 200 bequerels I per kilogram
J-131 = iodine [’aiәdi:n] one hundred and thirty seven
Сs-137 = caesium [‘si:zjәm] – one hundred and thirty seven
Sr-90 = strontium ['stroSnjәm] – 90
ES = European Community – Європейська спільнота
kg/1 = kilogram ['kila,græm] per litre ['li:tә]
370 Bq = 370 bequerels
2.5 = two point five
NEW WORDS

GROSS COMPOSITION OF MILK
complex


['komplәks]

1. складний, 
2. комплекс
dispersed


[dis'pә:st]

розсіяний
quantitatively

[kwәntiteitivli]
кількісно
qualitatively


[kwәli’teitivli]
якісно
a species


['spi: i:z]

вид (тварин)
total



['toutl]


увесь
milk-specific protein
[spi'sifik]

специфічний білок молока
whey



[wei]


сироватка
esterbound


['estәbaund]

ефірно зв’язаний (з)
praline


['proli(:)n]

пролін
cysteine


['sistii(:)n]

цистеїн
denaturation


['di:,neitSә’reiSn]
денатурація, денатурування
micelle


[mi'sel]

міцела
lactalbumin


[læk'tælbjumin]     лактоальбумін
glycoprotein


[,glaikou'prouti:n]
глікопротеїн
chloride


['kl:raid]

хлорид
citrate



['sitreit]

цитрат
to subdivide


['sbdi'vaidid]]
підрозділяти
to complex


[kom'pleks]

з'єднувати
caseinate





казеїнат
trace elements

['treis]

        мікроелементи
fluorine


['fluәri:n]

фтор

NUTRIENTS IN MEAT
essential


[i'senS1]
1.незамінний, 
2. дуже важливий
fatty acids


['æsidz]

жирні кислоти
glycogen


['glaikadзn]

глікоген, тваринний жир
slaughter


['sl ita]

1. забій, забійний, 2. різати  (про тварин)
antemortem


['nti'm :tem]

дозабійний
lean meat


[li:n]


пісне (нежирне) м’ясо
animal producer

[pre'dju:sә]

виробник тваринницької продукції
stress-susceptible

[sә'septibl]

чутливий до стресу
marbled


[әs'k bik]

мармурового вигляду
ascorbic


[әs'ko:bik]
        аскорбіновий
thiamin


['өаіәmіn]

тіамін
potassium


[рo'tæsjәm]

калій
heme



[hi:m]


гем
CONTAMINATION OF MEAT
contamination

[kәn,tæmi’neiSn]
осіменіння; зараження
bleeding


['bli:diη]
знекровлення

dressing


['dresiη]

свіжування
de-hiding


[di'haidiη]

зняття шкіри
inspection


[in'spekSn]

огляд; нагляд
chilling


['tSiliη]

охолодження
initial



[i'niSәl]

попередній, початковий
cutting


['kAtiη]
         розрубування (сортове)
boning


['bouniη]

обвалювання
a hide



['haid]


шкіра
equipment


[i'kwipmәnt]

обладнання
utensil



[ju:'tensl]

посуд, приладдя
molds



['mouldz]

цвіль
to de-hide


[di'haid]

знімати шкіру, білувати
plucking machine

['plAkiη]
       пір’яскубальна машина
opening


['oupniη]
         розрубування, розтин
removing intestines
[in'testinz]


виймання нутрощів
to contaminate

[kәn'tæmineit]
осіменяти, заражати
microbiological
['maikroubaiә'lodзikl]         мікро-

біологічний

untill



[аn'til]


до
processing


['prousаsiŋ]
       технологічний процес
pathogenic


[,pæөә'dзenik]
патогенний
pathogen


['pæөәdзаn]

патоген(ний) мікроб
psychotropic


['saikrәtrofik]         психотропний
saprophytic


['sæprәfaitik]

сапрофітний
to rinse


[rins]


промивати
offal

`

['ofәl]


потрухи
QUALITY EVALUATION
good quality


['kwoliti]

якість товару
evaluation


[ivælju'eiSn]

оцінка
sampling


['sα:mрliŋ]

брання проби
reliability


[rilaiә'biliti]
          достовірність
a concept


['konsәpt]

поняття
management


['mænidзmәnt]
управління
consumer milk

[kәn'sju:mә]

оброблене молоко (для споживання)
processing


['prousәsin]
     технологічний процес
sour milk products

['sauә milk]
      кисломолочні продукти
souring


['sauәriŋ]

скисання
rsnnetability


[renitæ'biliti]

сичужне скипання молока
processed cheese

['prousast]

плавлений сир
gasforming


['gæs'fo:mіŋ]

газотвірний
clostridia


[klos'tridә]

клостридії
inspection


[in'spekSn]

нагляд; огляд
intervention


[intә'venSn

втручання 

conformity


[kan'io-.niitil
відповідність
BACTERIOLOGICAL ASPECTS OF RAW MILK
Bacteriological
[bæk,tiәriә'lodзikl]бактеріологічний
streak canal


['stri:k kә'næl]
жолобковий канал
Breed-method

['meOәd]

метод Бріда
to stain


['stein]

фарбувати
colouring matter

['kAlαriŋ]

барвник
a yardstick


['ja:dstik]

мірило
psychotroph


['saikrәtrof]

психрофіт
a dye



['dai]


барвник, забарвлення
dye reduction test

[ri'dAkSn]

проба на зменшення барвника
pyruvate


[pai'ruvei]

піруват
to curdle


['kә:dl]

скипання
pseudomonas   /ла г./



псевдо монада
long-life milk

['lәŋlaif]

молоко, що довго зберігається
whipping


['wipiŋ]

збивання вершків
cream



['kri:m]

вершки
treatment


['tri:tmәnt]

обробка
proteolytic


[,proutiә'litik]      протеолітичний
lipolytic


[,lipou'litik]

ліполітичний
RАDІОNUCLIDES IN MILK AND MILK PRODUCTS
radionuclides

['reidiou'nuklaidz]

радіонукліди
isotope


['aisoutoup]

ізотоп
skim (med) milk

['skimd]

збиране молоко
buttermilk


['bAtәmilk]

маслянка, сколотини
rennet



['renit]


сичуг; сичужний фермент
a dilution


[dai'lu:Sn]

розбавлення, розчинення
dried milk


['draid]

сухе молоко
evaporated milk

[i'væpәreitid]

згущене молоко
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