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PO3/JILI 4

CYYACHI TEHJIEHIII B TEXHOJIOI'II MTUTHOI BOAU TA
IMEPEPOBII M’SICA, MOJIOKA 1 MOPETIPOJYKTIB
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HUK OjecbKka HalllOHaJbHA aKaJeMmis xapyoBuX TexHosorid. — Ne 201210153; 3asBi.
27.08.2012; omy61. 13.05.2013, brom. Ne 9.

3. bBapaboii B.A. buonoruueckoe eficTBUE pacTUTENbHBIX (PEHONBHBIX coennHeHui. — U3n-
Bo «HaykoBa nymka», Kues — 1976. — 253 c.

PO3POBKA PELHEIITYP KYJIIHAPHUX M’AACHUX BUPOBIB
13 3BACTOCYBAHHSIM SOUS VIDE TEXHOJIOI'TT

Jlapionos I. M., Bo3usk H. B.
Onecbka HaLiOHAJILHA aKa/ieMisi XapuyoOBHUX TeXHOJIOTiH, M. Oeca

Ha crorozni cdepa xapuyBaHHS 3HAXOJUTHCS Y CTaHI IHTEHCUBHOTO PO3BHUTKY 1 JIyXKe
BOKJIMBY POJIb BIJIIrparOTh HOBI pO3pOOKH. XapaKTEPHOI PHCOI0 CYYaCHOTO CYCIUIBCTBA €
3pOCTarouuii iHTepeC 10 3A0POBOro xap4yyBaHHs. Bucoka iH(OpMOBaHICTh HACEIEHHS CTBO-
proeTbest TenebaueHHsAM Ta iHTepHeToM. CriosKMBavl BiIIAI0Th TIEpeBary HaTypaJbHIi MTpoy-
KIIi1, IO MiCTUTh MIHIMAQJIbHY KUTBKICTh Pi3HUX JOOABOK.

[TepcniekTHBHUM Y ITbOMY HampsiMi € 3acTocyBaHHs Sous Vide TexHomorii ajs po3po-
OKM peLenTyp HOBUX M’SICHUX MPOAYKTIB, IIO TO3BOJIUTH BUTOTOBJIATH 1X TOBHICTIO HATypa-
JBHUMH, 3 BUCOKMMH (DYHKIIIOHAIBHUMH 1 MIKpOO10JIOTTYHUMH MOKa3HIKAMU Ta MOJA0BXKEHUM
TEepMiHOM 30epiraHHs.

st mpuroTyBaHHS 3BUYAHOTO M’sica HAWYaCTINIE BUKOPHUCTOBYIOTH TEMIIEPATYPY,
ska ckianae 80-90 °C. Ilpu takiif Temneparypi 6arato po3dnHHUX OUTKOBUX PEYOBMH JIE€HA-
TYpYyIOTh, THM CaMUM 3MIHIOIOYH CBOIO CTPYKTYPY, KOJIAr€H 3BAPIOETHCSA 1 PO3IATAETHCS, 3Mi-
HIOIOTHCSI €KCTPAKTUBHI PEUOBUHU 1 BITaMiHU, IO CYTTEBO BIUIMBA€E Ha XapyoBY IIHHICTH 1
OPTaHOJETITUYHI TOKa3HUKH.

Sous Vide texHomoris nepeadayae po3MilIeHHS MPOAYKTY y XapyOBHM MIACTUKOBHMA
MIIIOK 3 TIOJAJBIINM BaKyyMyBaHHSAM Ta 0OpoOJIeHHs Ha BOJSHIN OaHi NMpH MOCTIHHIN, CTpO-
ro KOHTPOJIbOBaHi# Temneparypi Hwkuae 70 °C.

Mertoro naHoi poOoTy Oy0 po3MHUpPEHHs aCOPTUMEHTY KyJIiHApHUX M SICHUX BHPOOIB
3 TIOKpAIeHUMH (YHKI10HATBHO-TEXHOJIOTTUHUMHU BJIACTUBOCTSIMH, BUTOTOBJIEHUX 3@ TEXHO-
noriero Sous Vide 3riiHo po3po0ieHnM perentypam.

Jlo 3aa4 HayKOBO-A0CIIHOI poOOTH BXOIWIO: 1) OOIpyHTYBAaTH PEKUMH BUTOTOB-
JICHHS KYJTIHapHMX BHUPOOIB 3 M’sica IHIUYKH Ta SUIOBUYMHHM 3a TexHoJorieo Sous Vide; 2)
BUTOTOBUTH 3pa3Ku KYyJIHApHUX BHUPOOIB 3 M'sica IHAWYKH Ta SUIOBUYMHHU 32 TEXHOJIOTIEIO
Sous Vide i TpaauliiiHOIO TEXHOJOTIEI; 3) MPOBECTH MOPIBHAIBHUNA aHaJi3 OpraHoJIeNTHY-
HUX 1 (P131KO-XIMIYHUX MTOKA3HUKIB 3pa3KiB, BUTOTOBJICHUX 32 000Ma TEXHOJIOTISIMHU.

[peamverom nocnijpkeHs Oyin: MOJENbHI 3pa3Ku M’sca, OTPUMaHI 3 OXOJOMKEHUX (ire
IHMYKY Ta TIONIePEeKOBOro M’si3a SUIOBUYMHY, 1110 30epirajiuch He Oiuiblue 24 rof micis 3a00r0
pu 0...4 °C; moenbHi 3pasku 3a Souse Vide TEXHOIOTIEI0 MAKYBAIM Y THYYKY XapyoBY ILIBKY,
BaKyyMYBaHHS 3/IIMCHIOBAIN B TIPOMHCIIOBUX YMOBAX 3 rpagieHTOM Bakyymy 2,0 % B CEKyHIY 110
JOCSITHEHHS BakyyMy 97 % Ta mijjiaBany TeIIoBii oOpoOi Ha BOsHINA OaHi MPU CTPOrO KOHT-
POJTBOBAHIN TeMIeparypi; KOHTPOJIBHUHN 3pa30K — OXOJIOKEHE M’sico 06e3 00pobieHHs Souse
Vide TexHOJ0TI€0; TOTOBI BUPOOU: 1) KOHTPOJIBHUIN 3pa30K, OTPUMAHHUN LUIIXOM TpaIULiHHOTO
TEPMIYHOTO OOPOOJICHHS 3a TEXHOJIOTIE0 KyaiHapHUX BupoOiB 3 M sica nitutll (OCT 49 104-76)
Ta BapeHoi mHkH 3 s1oBuuuHM (TY 15.1-30183690.007-2003), 2) nocmifHi 3pa3ky BUTOTOBJIEH]
3a Souse Vide TEXHOOTIETO, 3T1AHO PO3POOIEHOI TEXHOIOTIYHOT CXEMH 1 PELETITYD.

Po3pobiiena TexHoOTIYHA cXxema Tepeadadana HACTYIMHI Omepallii: MpuiiMaHHs 0XO-
JIOJPKEHO1 CHPOBUHM, MIATOTOBKA CUPOBHHM (KWJIKYBaHHS 1 mopiiroBaHHsA 3a Macoro 500 r),
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MIITOTYBAHHS PO3COJY 3a pO3pOOJIEHOI0 perenTtyporo (Tadm. 1), mmpuitoBaHHS, BaKyyMy-
BaHHS y Xap4yoBy IUIiBKY (TpamieHT Bakyymy 2,0 % B CeKyHAy AO JOCATHEHHS BaKyymMy
97 %), mapunysanus (t = 2-4 °C, © = 24 rox), TemioBa o0poOKa y BOjsHiNM OaHi (peKUMU
00UpaIKCh BIAMOBIAHO 10 TOBIIMHM 3paska: as sutoBuunnd (h =15 cm, t = 60 °C, 1 = 45 xs;
h=20cmM, t =65 °C, 1 =45 x8), s inguuku (h =20 cm, t =65 °C,1=45xB; h=25cMm, t =
60 °C, =90 xB).

Tadauus 1 — Po3podiiena peuentypa KyJiHApHUX BUPOOiB,
BHUI'OTOBJIEHUX 32 Souse Vide TexHoJI0Ti€10

HazBa cupoBHHH, IPSIHOIIIIB Ta Ma- Hopwma nist mpotykTiB
TepianiB «Sl0BNYMHA COKOBUTA | «IHnyKa HiKHAY

Cupoeuna neconena, ke
Dine IHIAYKA - 100
[TonepekoBuii  M’s13 ”FaSOCT'el"HOBO'I' 100 B
YACTHHU SJIOBHYOI HAIIBTYIII
Pazom 100 100
Kinbkicte po3cony % s 1iIBHO- 25 15
M’5130BO1 CHDOBUHU
Ipanowi ma mamepianu, 2 (na 100 ke Heconenoi cupouHu)
Cinp noBapeHa xapuoBa 2300 1000
Lyxop-micok 1200 1500
YacHuk 600 500
JIuct naBpoBuii 100
Kopianap menennit 10
IMOup Menenuit 10 20
MyckaTHUI ropix MeneHH 10 10
[lepeub nyXMsaHUN METEHUM 10
Yopuuil nepenb MEICHUM 10
[lepeub KalieHHCHKUN MEJICHUI 5
Ouer s0nyunuit 3 % 500
CoeBuii coyc 500
Ouist COHSANIHNMKOBA pad)iHOBaHA 100
Bopa nns poscony, 11 20,2 11,4
Buxio 2omoeoi npooykuyii, % 00 macu Heconenoi cuposunu

| 85 | 90

3pa3ku, BUTOTOBIICHI MO TPAAUIIIHHIA TEXHOJOTIT Ta TexHojorii Souse Vide mocmian-
JM 32 OpraHoJeNTHYHUMH 1 Bi3uko-xiMiuHUME (pH, MacoBa yacTka BOJIOIH, BMICT XJIOPHCTO-
r'0 HATPII0, BUX1J TOTOBOT MPOAYKIIIT) TOKa3HUKAMHU.

OpraHosienTHYHI MOKAa3HUKM 3pa3KiB «SlIoBMUMHA COKOBUTa» Ta «IHAWYKA HIKHa»
MaJiy O1IbII BUPAKEHUI CMaK, HIKHY 1 MOHOJIITHY CTPYKTYpPY Ha po3pi3l y IOPIBHSAHHI 3 Bij-
MOBIAHUMHU 3pa3KkaMu, 10 OyJIM BUTOTOBIICHI 32 TPAAULINHOIO TeXHoJorier. Buxin 3paskis 3
SJTOBUYMHU Ta 1HIWYKHA, BUTOTOBJICHUX 3a TeXHOJOTie0 Sous Vide mpubimsHo Ha 25 % nepe-
BEpIIMB IIe} MOKAa3HUK Yy MOPIBHAHHI 3 BIAMOBIAHUMU 3pa3KaMu, BUTOTOBJIEHUX 3a TpaauLliii-
HOIO TEXHOJIOTI€10, BI/IMOBITHO BTPATH 3MEHIIMWINCH Y 4 pazu. BmicT BOJIOTH, Ta XJIOPUCTOTO
HaTpio B Sous Vide 3pa3kax 3 sUIOBUYMHU Ta 1HAWYKU OyIM BHUILKMMH, HIX Y 3pa3KiB, 110 BU-
TOTOBJICHHI 33 TPAAMLIHHOIO TEXHOJIOTIE0, IO CBIMYUTH PO 3MEHIICHHS BTPAT MPH MPHUTO-
TyBaHHI.
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Orxe, 3actocyBaHHs TexHousorii Sous Vide s KyliHapHUX M’ SCHUX BHUpPOOIB €
OLTBIII MEPCTIEKTUBHUM Yy TMOPIBHIHHI 3 TPAAULIHHOIO TexHojorie. Po3pobneni peuentypu i
TEXHOJIOT1Sl BUTOTOBJIEHHS 103BOJIATH oTpuMaT 100 % HaTypanbHUll NPOIYKT 0€3 ITY4YHUX
00aBOK 1 KOHCEPBAHTIB, 3 BUCOKMMHU OPTaHOJIENITUYHUMHU 1 TEXHOJIOTTYHUMH ITOKA3HUKAMH.

HaykoBwii kepiBHUK — KaH[. TeXH. HayK, noreHT Conenpka A.Jl.

INFLUENCE OF COMPOSITIONS CONTAINING PROTEIN ON
ORGANOLEPTIC PROPERTIES OF COOKED SAUSAGES

Fursik Oksana, postgraduate student
Educational and Research Institute of Food Technology
Department of Meat and Meat Products Technology
National University of Food Technologies, Kyiv

Product quality is now the key issue of all food industry sectors. The International Or-
ganization for Standardization (ISO) considers product quality as a collection of products or
services properties and characteristics that determine their ability to satisfy specified or im-
plied requirements. It should be noted that with the development of our country market econ-
omy, quality is getting particular importance [1].

Organoleptic evaluation takes one of the important places in the parameters complex
that determine the food quality and its results are often decisive and final in determining the
quality of new products. The advantage of this method is relatively quickness, that and makes
it possible to define a set of qualities.

The current economic situation cause use of food additives both individually and as
part of functional compositions. These components differ in properties and different effects on
quality indicators of finished products. Research has established that the introduction of soy
isolates, pea (hydrated) and artichoke concentrate (dry powder) in an amount of 15-20 %,
10 %, 3-5 %, respectively, does not adversely influence the organoleptic properties and allow
to improve significantly the tenderness and to increase the juiciness of prepared product [2].

Organoleptic analysis together with assessment qualimetric allows quickly and easily
assess the quality of raw materials, intermediate products and culinary products, to identify
violations of the formulation, production technology, which in turn makes it possible to take
measures to address identified deficiencies.

The study of the basic principles of the formation of a quantitative quality assessment
deals with qualimetry — the science of how to measure and quantify the quality of products
and services. The main tasks of qualimetry are to determine the nomenclature of the necessary
indices of product quality and their optimal values, as well as to develop methods for quanti-
tative assessment of quality, to create a methodology for recording quality changes over time,
and to simulate the quality gradation.

With an organoleptic evaluation, the conformity of the main quality indicators (ap-
pearance, color, scent, taste, consistency) of products to the requirements of the standard is
established, that is, a descriptive method of sensory analysis is used. However, it does not ful-
ly reveal insignificant qualitative differences in the product, therefore, in some cases (devel-
opment of new types of products, modification of formulations, etc.), it is advisable to sup-
plement the organoleptic evaluation with the construction of profilograms, that is, use the pro-
file method of sensory analysis [3].

80 30ipHMK HAyKOBUX Ipallb MOJOMX YYEHUX, aCIipaHTIB Ta CTyIeHTIB, 2017



Ooecvbka HayioHanbHa aKkademis Xapuoeux mexHono2it

PO3POBKA PEIEITYP KYJIHAPHUX M’ ACHUX BUPOBIB 13 3BACTOCYBAHHAM
SOUS VIDE TEXHOJIOI'II
JlapioHOB I. M., BO3HSK H. B. .o 78

INFLUENCE OF COMPOSITIONS CONTAINING PROTEIN ON ORGANOLEPTIC
PROPERTIES OF COOKED SAUSAGES
FULSTK OKSANA ..o 80

3ACTOCYBAHHS IVIIBKO-YTBOPIOIOUMX TTOJIICAXAPUJIIB YV TEXHOJIOI'T
BUPOBHUIITBA HATYPAJIbBHUX M’ AAICHUX HAIIIBOABPUKATIB

Bonpap JLJL., I'eBpUK B.B. ..o 82
3bAI'AYEHHS BIJIKOM M’ SICHUX [TOCIYHEHUX HAIIIBOABPUKATIB
TTATEOX T B et 84

YIOCKOHAJIEHHA CIIOCOBY BUPOBHUIITBA CMPOKOITUEHNMX 1
CUPOB’AJIEHUX TTPOJAYKTIB I3 CBUHNHU

MYAPHK BLA oo ettt et 86
IMPACT OF NICOTINAMIDE ON FUNCTIONAL INDICATORS OF SAUSAGES

Dmytro Shepelenko ..........ooeiiiiiiiiiii e 87
3ACTOCYBAHHS B TEXHOJIOTII M’ ICHUX ITPOJIYKTIB JIEUIIMHY

JlanOBEHKO f1.C., I'0p0at O.0. ..coiiiiiiiiiiiiiiiiiicece e 89
OPT'AHOJIEITTUYHI ITOKA3HUKMU IIINMHOK I3 JIPDKJDKOBUMU EKCTPAKTAMUA

BoraTHPBOBA H.O. ..ot 90

JOCIIIXEHHA BIUVIMBY TEXHOJIOI'TYHM X [TPUMOMIB HA CEHCOPHI
TTOKA3HUKM KOBFAC
MATHA M. €. et ettt e e e e e e ettt e e e seeeteaaaaas 92

BUKOPUCTAHHS BAP’€PHMX TEXHOJIOI'TU JUIS ITOJOBXEHHS CTPOKIB
3BEPII'AHHA JIEJIIKATECHUX M’ SICHUX BUPOBIB
CHHILIIT OB oo e et rre e e e e e e e e e reaaeeeeeeeeaananas 93

THE INFLUENCE OF FREEZING ON CHANGES PHYSICOCHEMICAL
ORGANOLEPTICAL INDICATORS AND INDICATORS OF SAFETY FISH PRESERVE
Khaborskaya Anna, Zienchenko Iryna...........cccocoveevieiiiiiiiinciieieceeeeeee e, 95

PALIIOHAJIBHE PIIIEHHS OPT AHIZALII ITPOLIECY ITOCOJIY B TEXHOJIOT I
IKOPHOI'O BUPOBHUL[TBA
[epdimosa H. B., XKakyH H. B. oo 97

USE OF CO2-EXTRACTS OF PLANTS IN THE FILM-FORMING COATINGS FOR
NATURAL MEAT SEMI-FINISHED PRODUCTES
INISTOT K oottt e e e e e e et e e e e e e e e e et e e eeeeeeeeeeanenaaaeeeeeane 99

PO3POBJIEHHS CKJIAZTY EMVYJIbCI HA OCHOBI HEMOJIOYHMX XXUPIB JIJII
3ACTOCYBAHHA Y TEXHOJIOT'TAX MOJIOKOBMICHUX TTPOJIYKTIB

VCTHMEHKO ITOP .evviiiiiieeiie ettt ettt ettt e et e e aeeesbeeeaaeeensaeennseees 101
KOAT'YJIALI CUPOBATKOBUX BIJIKIB

JIETE3A LML oot e e e e et e e e e e e e e e e e e aeeeeeeeeeaannnas 102
KUCJIOMOJIOUYHUM [TPOOYKT 3 IIIJICMPHOI CUPOBATKU TA OBJIIIUXU

(03715 (535 1:<o 1 I 1 RO USSR RROTRPPRRN 105

30ipHUK HAyKOBHX ITpaIlb MOJIOJMX YUSHHUX, aCipaHTIB Ta CTyAeHTiB, 2017 347



Ooecvbka HayioHanbHa aKkademis Xapuoeux mexHono2it

HaYKOBe BUAaHH

36ipHm< HayKOBHX IIpaiib
MOAOJHMX Y4YE€HHX, acIlipaHTIB
Ta CTYZAEHTIB

["onmoBuuit penakrop akaa. b.B. €ropos
3acT. TOJIOBHOTO pe/lakTopa, kana. TexH. Hayk H.M. IToBaposa
BiamoBinanenawmii pegaxrop akan. [.M. CtankeBud
Texuiunuit penaxkrop T.JI. [Ipsiuerko

30ipHHUK HAYKOBUX MpaIlh MOJIOJIUX YUYEHUX, aCHipaHTIB Ta CTyIeHTiB, 2017 357



