
Microbial corrosion of tinplate

Summary

Generally it is to be stated, as shorvn by orientation experiments. that the
cianger of microbial corosion exists also with the meial rrvraps. The grorvth o{
the microorganisms under the conditions of the test is not so characteristic as
by the growth on dishes (nutrients) but under fa'"'ourable conditions (temperature-
humidity) especiall.v in (more ilggravated). Clirnatrc conditions, the prcper nut-
rients easily come on the sr-rrface and then the danger of microbial corrosion
is acute.

Novinky zo zohroniEnej literatfiry

Tr:ickey, M. V.
Foods of the future. (Po'traviny budtic:ao,sti)
Food TechrnoLJ.. in Aust., 21, 1969. i 1, s. B-9, 1i.

Niektor:i auto,rri pod pot,ra\,'inilm br-ldri-cnosti loz.umejr-i skdr hladanrie novych
z,c.rtojott neZ rioz5irovanie terajiich. S;rntetick6 po,tlaviny - tie by sa rnLali po,uZivat
vo for.m-e p'ilulieili. Auto,r uvSdza, Ze lud,ske telo porirebuje k Zivortu dernne 2500
k,o16rii, [<toir6 ziskava ox'iddciou uhlikat;/ch ziride,nirn. takZe k usprokojen,iu tejio
sprotreby stadi 400 g suSiny uhlohydr6tov. Ncvymi zdrojmi ener-qie 'by rnohli bytl
uhlikart6 zhideniiny s kr6tikym rotazcorn, rnapr. g ycerrol, etytralkorhol, l<yselirna jablinS-
Hovori o niovych potravin5ch zo zelernich rasl,lin, vz,nikajfcich foto,synt6zou s,l,ned-
,n6ho svetla z kyslddmiiha uhl:idit6ho a antorga'n[ck6ho dusika. Uv6dza nias5r a bielko-
viny z listi,a. Zmieiiu je sa o potrarrin6ch milkro,bridlneho p6vodu. elenok kondi
zdverrom, Ze sti:ava v budfctnrorsti sa nebude prriliS liSrit o'd ter.aj5ej stravy, bu'de r'jai:
kvalitnej5ia a bude sa zisllavat hospoddnnej5rie a bezstr6tpniskladovaniadistribircii.

Sorne aspects of food prcduct clevelopment.
(Niektor6 hladisk6 na vyvoj potrarrin;irskych vylorlcrkov.)
Food Process,i a. Marn<et., 38, 1969, i. 451. s. 13S-141, 148.

elenok sa zaober5 vfvi,no,rr novfch portrrravi,n v USA. U'"'6dza. Ze rnapr. firma
GeneiraL Froo,d,s zaviedla za posJ.edne tri roky a,si 40 noivich ootravi,trdirskych vfrob-
,i,"ov, do sa prejavil,o i nra tirZbe. NajViac nrov5Tch vyno,bkov sa zav6,dza v des atach.
Pojem novy vyl-obotri je s'prlavidla rizko splojeny s pojrnorm rTisl<'umu. Hol'ori sa
o r6zn,orn sp6sLobe wyvinu novj'ch poitrravlirn6rskych orbkrov trieZ prrost,rerdnictvo,m
Spek'u,l,adnjrch skupin tvo'r:ivych pracovnikov. Podlia Batesa rnoZino vyvinrit prrototyp
nov6ho vyroibkru za 5000 doi.Snov p,odas 6 tyZdnov. Po,ukazmje sra n,a to, Ze pojem
nov1fr v;Trobok nie je definovan;i a ul'Sdzaju sa znaky novosti, ako ich niektori autori
Lro,pisujf. V z6ve,re je zrnienka o pojme ,novosfil z hlad,isl<a vfrobcu a z hladistrra
dis,t,r,ibritora.

Buchana,n, R. H.
loroject o'trltimiza,tion in the food industries.
(Vybranie najlepiieho pro jel<tu k protr:avirn6rsfl<om prriemysle. )
F,o,od Tectrnol. in Aust., 21, f969, d. 1, s. 34-36.
(Vyirranie najlepSieho projektu v potravin6rskcm prieml'sls.)
nren5irm n6kliado'm a za,rudil n2i1r"v53i zisk. I{ tomu rnusi byf zarnerany tZ od z,a-
di'atku projek;t vz rlado,m k um'iestneniu zS,vcdu a jehLo vell<losti, ctalej instaliicfle
ntodernyoh manipulad'n;fch met6d a stpdsob riistinibricie vyro,bkru. elanok dalej pr,-
jedndva o iinancovani zdlttod,v, o plSrne z6vordiu, nido;m je nutn6 zvolit najlepSi
projekt a najvho'dnej5i spdso;b vj,ro,by. Je lepSie il<uplit vyrroibrniti licenciu rieZ rrozvrjal,
vfrobu, a ak to nie je rnoZn6. treb,a pametovat nia dostatobnf prokusuti prdc,u. Pri
l<ondtn'ukcflri z{votdu je p,o,treibnd rlzka spo,I,qprdcia rneidzi d,ord6vatelom a spolodrnostou,
ktorS z6vod stavia, aby dorba ruved.erniLa dio prevS'dzl<y bo,Ia do najknatilia.
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Temperature influence on enzymes activity in some varieties
of fruit a,nd vegetables

Summary

The results of experiments prove that lorvering of mediu-nis temperature is
shcwn by retarding of the reaction, i. e. by lowering of the value of reaction rate's
coefficients of watched enzymes, The lowering of activity necessitates probably, in
partial retarding of enzymes molecules transition to the molecules of the sub-
strate and contraryvrise. But results of tests show that by lorvering the tempera-
ture the mechanism of enzymes effects is not changed but the rate of their
elfects is changing.

New laminate for pouches challenges can.
(NoW dr,rxh lLarnirn6tu na vrrect3ka bude }<,oinkunovat plechovk6,m.)
P,ackag, Rev., 89, n-969, d. 6. s. 11-12.

NoW dru,tr lLarnirndtov6hto mLateriSlu blol vrytinuti fiirrnou Reyinolds Metals Oo-
v Arnenike. Tenlto l,ami'n5t m6Ze zn65a,f sfierliiLizadn6 terprlotty. Skiladd sa z htrinikovej
f6ife vlroZenrej ,rnedzi dve folie: z polyetyleinu terepnttthal,ate (zvonlku) a z polyarnidu
(zvo,nrlu).VrecriSkar A/yrloiben6 z to,hto mateniSlu, zn5,Sajf sterilizad,nri teplotu v auto-
klSv,och 270 "F. MatelIri6l. je ipatentovanf. T,epilrotua prrli jeho zvdnani je medzi 180 aZ
2C0 "F. Pohxavtiny rndiu byf v tomto vrecuSku sklndovane jed:en r.ok a ned6jde
k vaisej irornb6Zi rneZ je tomu prri rptrecrhoivkdcrh. Doba stertil,iz6oie je 10-11 miinri,t,
1' plecJhorr'ke je 40 mirnft.

cibtib, J. P.
Meat packaging trends in the Uniteil States.
(Smery v baleni mesa v Spojenfch Stdtoch.)
l-'ood Manu-f. a Distr., 38, 1969, d. 7. s. 34, 36, 38.

V USA sa pr,ed6va asii dve tretiny gtrxacrorvan6ho miisa lro vdki'.lovo,m baleni. Je
d0leZit6, aby zabalen6 mdso si uchova,lo woju rrrlorvf furbu, [<ton5r sa oxid6ciou
meni v Sedorlrnedri. Obal musi chr6niit pnoitri p6sob,entiu kys ika a svettra. K uchova-
niu mdsa sa pouiiva vAkr.lov6 balenie a,lebo balenie s iinertrnirn plyn-orm (dusik,
hyslidnik uilinitfi). Na balenie sa pouZivajri r6zne lamin6tove filmy. PoZiadavky
na balemie sJaruiny si eSte vyS5ie neZ na bra;lenie rndsa. Barli sa za v5kua d;o fil,mu
polyester - PVDC - po1yetyl6n, alebo nylon - PVDC - proilyetyl6n. Na laal,enie sa
pou"Zivaj'ri srtno,je, vyrdb,ajuce vtiac al]<o 50 -oarleni za rninritu. V dlSLnku si uvedenri
niekton6 tietto srtroje a dch vyrobcovfla. V z5.vere sa poukazu;e na rniorv6 baliace rna-
tc'r{61y, dko p'oil.y'viilnylalkohol, polykarbotnSt a poly,uretSn.

.'Vr6bIewsk'a, D.
Wplyw bezpo6redniego oddzalywania Srodowiska tropikalnego na folie polietrylenowa--
(Vp'lyv priameho pdsobenia tnopickeho priostredria na po,lyetyl6novri f6li;u.)
Opakiowan'ie, 15, .1969, d. 1 (84), s 9-15.

Pdsobenie trtopick6ho p;nostredia na obalovd rnrafier[5,ly bolo uZ irrer:az predmetom
vyslvLrmnych pnac. Si.edorvanie tlichto vplywtol na poJ.yetyl6norvri f6]1iu bolo v6ak
doteraz ro,bene le,n v labonart6utnl'ch podmienkach. T'e,raz boly zarloZern6 pokusy pu:ia-
rno v ter6rne tak, Ze polyetyl6nov6 f6lie boly rdorpnaven6 na miesto 'urrdenia letecky
v hrermetricklicth orbalocth, tu boly napnut6 rrur Specflalne sfiojany s vystaven6 ini|i,ckej
triopickej kiime po dobu 1-3 ,mesiacov. Folie rnald anadrne znitenu odo,Inost mecha-
nickri, viid5[u prnie6rustnost vtod,nej pary a znibeni prrieprusilnosf sveteln6h,o 7-,ia'reniia
vply'vorrn 'degndd6aie po,lymenov a oxr*d6oie jej diastoiiek. Pokusy sri v dl6nku pio-
drobne popisan6 a ,rrjsledLky sf zndzomnen6 grnafioky ri v taib'ulk6crh.
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Problems of food foaming in foam drying

Sumnrary

The paper deals with probiems of foaming of foods in foam drying. Mentioncci
are the theor';q of foam creation, foam-forming materials, foam stabilizer parti-
cularl5' from the aspect of their convenience for food foaming. Under discussion
are also problems of eract study, of toaming. mechanism of foam crealion.
dependencies characterizing foam. stability and diflerentiating its properties froln
pI-rysico-chemical and physico-technical properties oI the solution. There is analyseci
dynamic and kinernabic situation at foam creation Drocess and its influence orr
the foa.m stability resulting from the change of physico-chemical properties oi'
loaming solution, The conclusion consists of some items and contains the probletr
of scientilic study of foods foaming.

Tragtasche als Mini-Kiihlschrank. t1l(abelka ako rni'ni -chladnidka. ;
Pachzeitschrif,t f. a. G., 23, 1969, i. 5, s. 12.

Rakrisky prrierml'sel vwinul kabelku, ktorra urnoZni pren6Sat 'lovar v ,nizkycli
teptrotdch. Kabelka je z,o sriln6ho papd,era, vy,ltrrZen6 penovrou f 6liou, s drZiakmi
a sam,olepiacdrn uz6ve,rom, Wr6ba sa v r6znych velkostilach.

Faster thaw for importeil meats. (Rfchlej5ie rozm!:azovanie dov6Zaneho mdsa.)
Ref. Foqd Sci. a. T chnol. Abstrr., l, 1969, d. 7l s. 915.

Sprr5,va o p,oiuZi i elekt'rorn,ickfch pecf k rfchl.ernu rozrnrazosaoriu vzorkov dova-
7an6ho mAsa, do znan-rend. opr:,o'ti rozrnrazovaniu v tankoch s teplou vodou znadnrj
usporu dasu. easii, vaZiace rnapr. 12 l,ibier (asi 6 kg), rndZu byf ro.zrntazcnd za 15
mindt narniesto 30 aZ 40 rnirnrit. Akost ndsa mie je orvply-vnen5.

Skor,nikova, Ju. G - Stepanova, T. A.
Chranenije luka v neochlaZdajemyeh chranili5iach.
lSkladovanie cibule v nechladenyr:h sli'Iadoch.)
i{o'nsenv. d. ovoidesu5. P'rom,, 24, 1969. i. 6, s. 25-27.

Vfskurnn;i fstav potravin6rskeho pniemyslu v Kras,nodare sledoval moZnosti
skladovania cribule v juZrrych oblastiacli 5t5,tu, 'alebo eibulu juZnyoh ordrdd v neohla-
denjrch s'krlardoctr. Oibufa sa sklado'rala v kJlietlkach po 15 aZ 20 ke po dobu 6 aL 7
mesiacov pri 0 aZ 20'C a pri relativnej vlhkosti vzduchu 70 aZ 90 %. Pri jednej
r-,drode klidilo v nadzemnfch skladoch 28 ai.330/x cibule, v polosklepoch 25,55 aZ
2B:7t),'0. Straty ,bolti o;bdobn6 6,1,t,'n aZ 7,36qii. Pre predsusenrie cibule rr sk,r.'ifovej
su5iann,i s,a u[<6zala naj-uhodnejSia teptrortia 37'C a doiba 12 hodin. Piredtym odpo-
rridan€ su5enie pri 42 at 45"C sra pri juZnlicrh odnoddch ctibule 'neosveddilo. Pri
postrieku cibu,le ,na poti dva t;i'Zdne pred zberom 0,25 f 6 noztok'oim s6d,nej soli hydra-
zinu rnaleinovej l<yselirny sa dosiahlo z.ni)-enie klfdernda cibutre nra 0,3 (% oprotri 21,8r)1]
pni kontrotre, pnidom straty botri 6,90,a op,roti 8,80'0 piri kontrrol,nom p'oilruse. Nere-
tardovan6 ciibuXLa nezahniva,la, naproti ibornu pri [<,ontrol,e boilo 2,29 0,t hn,ijfcej ci-
buie. Fre Sktradovani,e cilrule v nechlaCenych skladoch sa odponid'a uvedeny 4ros,tu;r
rel,artddcie droplneny precisuienirn pri 37'C.

Cites outstanding projects. (Najrrliznamnej5 e trendy vo '"Tiskume v potravindrstve
v USA r. 1969.)
Foo,ci Engng., 41, 1969, d. 1. s. 69.

Najvddiia pozor,n,ost v,r. 1969 je v USA venoivan6 rtyrmto ordbot"orm: 1. Vy'"'oj
novj'ch zdrrojov bie irovin a potravfn zaloi,e:rr'Fch nia mich. 2- PredlZenLie rldrZnosti
v-v,robkrov podlLiehajricich skaze, napr. aseplick6 plneni,e stsnitrnfch mlieinych vyrob-
kov. 3. Neustdly vjlroj novjch a zdokonal,enych hotovfch potravin. 4. Viac druhov
potravin s ,nizrkjou kalorickou hodnotou.
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