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ABSTRACT. Longest lumbar muscle (Musculus longissimus lumborum) of pork, beef and
lamb were used in the current research. Meat was aged in the following condition: vacuum
packed in polyethylene and stored at 2+1 °C for 35 days. During ageing (at 0. 7th., 14th.,
21st., 28th. and 35th day) following parameters were detected: total plate count (TPC) (LVS
EN ISO 4833:2003, Nutrient Agar, Ref. Nr. 01-140-500), lactic acidic bacteria count (LVS
ISO 9332:2003, MRS, Ref. Nr. 01-135), proteolytic bacteria count (Skimmed milk culture),
Escherichia coli count (LVS ISO 7251:2005, ENDO, Ref. Nr. 4014602), water activity
(Novasina LabSwift-a,) and pH (LVS ISO 2917:2004). Preparation of meat samples for meat
testing was done under the standard method LVS EN ISO 6887-2:2004. During ageing in all
analyzed meat samples increase TPC and proteolytic bacteria count, but reduced count of
Escherichia coli was established. Lactic acid bacteria count increase in beef and lamb meat,
but decrease in pork meat. pH decrease in all meat samples during aging. Water activity
changed differently: significantly increase (p<0.05) in pork meat, but significantly decrease in
beef and lamb meat (p<0.05). The main conclusion of current research is ageing process is
more appropriated for beef and pork.
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IEVADS. Nogatavinasana ir svaigas galas iztur€Sana kontrol€tos temperatiiras apstaklos
noteiktu laika periodu, tadgjadi uzlabojot tas sensoras un struktiirmehaniskas ipasibas. Procesa
gaita mainas galas T1paSibas, kas atkarigas no temperatiras, laika un izmantotas
nogatavinaSanas metodes. Mitra nogatavinaSanas metode raksturojas ar lielaku produkta
iznakumu un zemaku mikrobiologisko piesarnojumu. Ka ari biitiska atSkiriba ir galas
iepakojums, ta piem., sausai nogatavinaSanai domatu galu neiepako. Savukart sensoro 1pasibu
zina sausi nogatavinata gala ir paraka neka mitri nogatavinata.

MATERIALS UN METODIKA. P&tamais objekts ir ciikas, liellopa un jéra garakais jostas
muskulis (Musculus longissimus lumborum). Gala iegadata specializ&tas galas tirdzniecibas
vietas Riga (SIA “Kunturi” galas veikala), Jelgava (SIA “Jelgavas tirgus” galas paviljona) un
Iecénos (SIA “Bairons LBC” veikala, Jelgavas pag.). Pétijuma tiek izmantota galas mitras
nogatavinaSanas metode, kuras ietvaros svaigu galu iepako vakuumiepakojuma un nogatavina
35 dienas 2+1 °C. Vakuumiepakojumam izraudzits caurspidigs gaisa un mitruma
necaurlaudigs materials (polietiléns). Nogatavinasanas 0. 7., 14., 21., 28. un 35. diena noteikti
sekojosi kvalitates raditaji: MAFAM kopskaits, pienskabes, proteolitisko baktériju un
Escherichia coli skaits, TGdens aktivitate, pH. Paraugu sagatavoSana mikrobiologiskajai
test€Sanai veikta atbilstigi standarta metodei LVS EN ISO 6887-2:2004.

REZULTATI. Eksperimentali noskaidrots, ka galas mitras nogatavinaSanas laika biitiski
mainas galas kontaminacijas pakape un pH skaitliska vertiba, savukart tidens aktivitates
izmainas nav nozimigas. Analiz&jot iegiitos rezultatus var secinat, ka gala notiekoSos procesus
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nogatavinaSanas laika ietekmé ne tikai galas veids un fizikali-kimiskie parametri
(temperatiira, iepakojuma gazu sastavs, pH u.c.), bet arT tadi faktori ka dzivnieku turéSanas
apstakli, transporteéSana un pirmskausanas izturéSana, parstrades gaita. Bakterialais
piesarnojuma limenis ietekmé turpmako galas uzglabasanas gaitu un ilgumu, tatad ja tas ir
zems galas nogatavinasanas process var norisinaties dro$i un bez riska iegtit nekvalitativu gala
produktu, kas neapdraudétu paterétaja veselibu.

SECINAJUMI. Galvenie nosacijumi kvalitativas nogatavinatas galas iegiiSanai ir:

1.  Izejviela ar zemu mikrobiologisko piesarnojumu;

2. Pareizi izv€leties un stingri kontrolét nogatavinaSanas rezZimus.
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