






































SUMMARY

of dissertation of Satybaldieva Aizhan Monoldorovna on "Research of yak
meat quality depending on the season of slaughter "for the scientific degree of
candidate of technical sciences in the field of 05.18.15 - technology and com-
modity of food for functional and specialized purpose and for public catering

Keywords: yak’s meat, age, gender, fatness, slaughter season, boiled meat and broth,
organoleptic characteristics, consumer properties, chemical composition, biological value,
amino acid and fatty acid composition, freezing, cooling, histology, the diameter of the muscle
fibers.

The purpose of researches: carcass meat of yak depending on sex, age, fatness and
summery, autumn and winter season of slaughter.

Objective: the aim of the thesis is to study the influence of different seasons slaughter
on the formation of consumer properties of yak’s meat, which is of great scientific and practic-
al importance, especially for special technology processing of raw materials and solving the
problems of protecting the rights and interests of consumers.

Methods of researches: the following methods are used for research: weight - to de-
termine the live weight and slaughter weight yak carcasses; settlement - to determine carcass
yield and energy value; visual - descriptive - to determine the quality of carcasses and cuts;
common industry standard - for the determination of moisture content, ash, protein, fat mass
fraction, acid and peroxide number, pH acidityand safety performance of meat; TLC - to de-
termine the fractional composition of fat; gas-liquid chromatography analyzer "Agat" - to de-
termine the fatty acid composition of lipids; ion exchange column chromatography LC-3000 -
for determining the amino acid composition of the protein; microcopying - to determine the
microbiological safety; histological staining and fibers (gemotoksilin-eosin and Van Gison) -
to determine the microstructure of muscle tissue; 9-point scale to determined sensory evalua-
tion; micrometer diameter of muscle fibers was determined.

Scientific novelty: Synthesis of available publications and analysis of experimental re-
sults provided additional information on the consumer's property, chemical, amino acid and
fatty acid composition, food, biological and energy value of meat depending on sex, age, fat-
ness and slaughter season yaks. Studied consumer properties and microstructure- histological
indicators of cooled, chilled and frozen meat, depending on the season of slaughter yaks.

Area of application: farmers, consumers market, the meat industry, restaurant business
and public catering industry.
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