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characterized by a mass fraction of dry substances - 11.2-12.5%, minerals
0.2-0.43%, pH - 3.8-4.1, titratable acidity for malic acid 0.28-0.37 9%,
density - 1.028-1.031 g / cm3.

Mathematical models of the developed fruit drinks were built by
the methods of a multivariate experiment. The components of the recipe for
the drinks "Honey Cherry", "Medavit" - the content of the juice component
(X1), the content of the pulp (X2), the content of polyfloral honey (X3), the
content of the pectin extract (X4) were used as variable factors. Variable
components changed depending on the energy value of the drink. As the
investigated parameter, such a sensory characteristic as the integral quality
index was chosen.

Thus, the possibility of using highly methoxylated and low
methoxylated apple pectin and polyfloral honey for modeling and adjusting
the taste of honey drinks with a different calorie range for all groups of
potential customers of healthy food restaurants has been substantiated.
Introduced natural biopolymers not only increase the functional value of
honey drinks, but also optimize their main sensory characteristics.

Scientific advisers - Manoli T., Ph.D., Assoc.,
Nikitchina T., Ph.D., Assoc.,
Miroshnichenko H., Ph.D., Assoc.

COMMODITY CHARACTERISTIC OF SQUID DISH WITH USING
BIOTECHNOLOGICAL TECHNIQUES AND SOUS VIDE

Nikitchina Antonina, Master of the 2st year of study at the Faculty of
Technology and Commaodity Science of Food Products and Food
Business,

Volkova Karolina, Master of the 1st year of study at the Faculty of
Technology and Commodity Science of Food Products and Food
Business
Odessa National Academy of Food Technologies
Odessa

A stable trend in the development of the food industry is the
production of therapeutic and prophylactic products with the introduction of
technologies for the integrated use of raw materials.

This is especially important for the rational use of aquatic
biological resources, which makes it possible to reduce the energy and
material consumption of the fishing industry and expand the range of
products for different groups of the population.
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Recently, the interest of researchers and production organizations
in cephalopods mollusk has been growing, the reserves of which can
significantly increase their industrial development.

Known works by Cui Z. et al. on the processing of Argentinus lllex
squid into food products prepared using the "Trends of processed products
of squid" technology. In this case, food waste is formed - tentacles. This
type of squid is characterized by the smallest mantle output, amounting to
26-40% of the body weight, but a rather large tentacle output (29-50%) in
accordance with the “Integrated processing of commercial invertebrates.
AtlantNIRO "Shvidkaya Z., 2008

The chemical composition of the tentacles is characterized by a
rather high content of nitrogen-containing substances, a significant part of
which is represented by non-protein compounds (up to 40%). Their
presence largely determines the specific taste and aroma of these
invertebrates. The flavoring properties of squid differ depending on the
species and are due to the presence of free amino acids Michiro "Free a
minoacids and Guaternary ammonium Bases in Mantle Muscle of squids".
Squid meat is distinguished not only by its pleasant taste, but also by its
high nutritional value and balance of amino acids. The digestibility
coefficient of squid proteins is 0.86-0.96%. The content of protein
compounds in the tentacles is 17-19%. Water-soluble proteins were found
in squid 43-56%, salt-soluble about 20%. The high content of water-soluble
protein substances, which are easily extracted with water, leads to their loss
during thermal processing. Therefore, during cooking, there is a significant
compaction of squid tissues, which is one of the disadvantages of the
finished product. Connective tissue nitrogen (callogen, elastin) in the
muscle tissue of most squid is 3%. The lipid content in the tentacles is
insignificant (no more than 1.6%), but slightly higher than in the mantle.
Free amino acids specific to squid are glycine, proline, arginine. The
advantage of squid meat is the high content of the specific dipeptide taurine
(from 397 to 693 mg / 100g).

An important technological operation in the processing of squid
tentacles is the removal of the skin. With thermal skinning, the mass loss of
the tentacles ranges from 26.5 to 41.8%. The best way to ensure complete
removal of the tentacles from the skin and suckers from the surface is
biotechnological method. This method involves treating the tentacles with a
solution of a proteolytic enzyme complex and provides a delicate texture
and white color to the muscle tissue.

A problematic place in the technology of processing squid into
food is obtaining a delicate consistency of dishes. Raw squid meat differs in
consistency and varies from elastic-dense to flabby-gelatinous. The muscle
tissue of squid is relatively easy to tear along the axis and difficult in the
transverse direction. Histological studies have shown that the muscle fibers
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of the squid in the longitudinal section are very thin, densely arranged,
sometimes intersect. Collagen fibers are found only in the lower layer of the
skin.

Taking into account the technological features of the raw materials,
a series of experiments was carried out. The influence of the composition of
the model compositions on the change in the rheological properties of the
food system has been determined. As a component that allows you to
change the rheological properties, the system used a gelling composition
(Utility patent No. 146009 U Ukraine, IPC (2020.01) A23L 29/00, A23L
27/00 No. 2020 05600; Application. 31.08.2020). Method for production
jelly filling for fish culinary product. Such a composition not only improves
the rheology of the finished product, but also gives it therapeutic and
prophylactic properties, increases its biological value.

Scientific-advisers - Manoli T., Ph.D., Assoc.,
Nikitchina T., Ph.D., Assoc.,
Miroshnichenko H., Ph.D., Assoc.

OCOBJINBOCTI IPUT'OTYBAHHA ®YHIHIOHAJIBHOT' O
JECEPTY JIABETUYHOT'O HAITPABJIEHHSA

AxonsiH A.3. cryaentka IV kypey pakyabrery ITXiPI'B
Ojecbka HallioHAJIbHA aKajeMist Xap4yoBHUX TeXHOJIOTIH,
mM.Oneca

Ha choronuimHiii jgeHb (QYHKIIOHAJIbHI JIECEpPTHI  CTpaBH
KOPDHUCTYIOTBCS  BEIMKHM TONMUTOM  CEpeld  BiABIAyBadiB  3aKiafiB
pecropaHHOro rocrnogapcTBa. CMaky CHOXKMBAdiB 3aBXKIU 3MIHIOIOTHCS,
TOMY OIJIBIIICTH 3aKJa/iB pECTOPaHHOI cepr CIiiKye 3a TEHICHLISIMH Ha
CBITOBOMY PUHKY, OO CTBOPUTH JIECEPTHY CTPaBY sIKa 3[jaTHA IIPUBEPHYTH
yBary Ta 0yTH KOPHUCHOIO [UIsl 3710POB’Sl JIFOIUHH.

[lpaBunbHE  Xap4yBaHHS — BaXJIMBE NpU  JIy)XKe  0aratbox
3aXBOPIOBaHHAX, OJTHAK, CAMe TIPH IIYKPOBOMY J1iabeTi BOHO BUIIIAETHCS 5K
CaMOCTIMHHI MeTOox JiKyBaHHA, SAKHHA Tpae HE MEHITy poib, HiX
IYKPO3HIDKYBAJIBHI TIpenapatu - TadneTku abo iHCymiH. Pi3Hi pedoBUHU
BUKOPHCTOBYIOTHCS MO-PI3HOMY, alie CXOKHM 3JINIIAETHCS OJHE: KOKCH
3'iIeHnii HaM¥W TPOJMYKT 3JaTHHUH, B 3aJ€KHOCTI BiJl HOTO CKIIAJO0BHX,
3a0€3MeYnTH HAlll OpraHi3M MEeBHOIO KUTBKICTIO eHeprii Ta OyaiBelmbHUX
Matepianis. Ixka, 1Mo Hafiiiluia B IITYHKOBO-KMIIKOBHIl TPakT, Biapasy
BKJIIOYAETHCSI B OOMIH PEYOBHH, MOPYIICHHSM SIKOTO i XapaKTepH3YeEThCs
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