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OKHUCJUTEJBHBIE UBMEHEHUSA JIUITUIOB B ITPOIIECCE
XPAHEHHUSA COCHUCOK U3 INIEPEIEJIUHOI'O MSICA

Myapuk B.E., maructp I kypca ¢axyiabrera TXIIK3ETaT
Onecckasi HAMOHAIbHAS AKa/eMUs MHINEBBIX TEXHOJIOTHid, T. Oecca

Venemnoe pemeHue npodiemMsl 3J[0poBOTO MUTAHMS JIOJAEH pa3sHbIX JAETEPMHHHUPO-
BaHHBIX I'PYI JIOJDKHO OCHOBBIBATHCS HA HCIIOJb30BAHAN CHENMATH3HPOBAHHBIX MPOIYKTOB
BBICOKOM NHMINEBOM IIEHHOCTH ¥ TAPaHTHPOBAHHOM 0€30MacHOCTH WX TPOMBIILIEHHOrO Hpo-
M3BOJCTBA. YuHMThIBas TpeboBaHus repoauereTvk, Ha kadeape TMPuM OHAIIT paspa6o-
TaHa pelenTypa COCHCOK M3 Msca IEPEeneNoB Ul MUTaHUs TMOXKUNbIX JTIOJell 1 Moje mpe-
KJIOHHOTO BO3pacTa.

Ienpio MccleOBaHus SBISIOCh U3YYEHHE Pa3BUTHS OKMCIHTENBHBIX TMPOIECCOB B
npollecce XpaHeHns, a HIMEHHO JHHaMKKa H3MeHeHns kucnotHoro (K4), nepoxcuanoro (1Y)
u THoOapouTypoBoro (ThY) yucern.

OxmHol M3 BOXHEHIINX 337124 OTPACIM ABJISETCS YOBIETBOPEHHE NOTpeOHOCTEH phIH-
Ka, B TOM YUCJle CETEBBIX MarasuHoB, B IIPOJYKTAX, HMEIONIHX HOPMATUBHBIE W YBEIHYCHHEIE
CPOKH rOHOCTH. Pemmasi 3T¥ BONPOCHI, NIPOU3BOIUTEIN JOIDKHBI COOMIOCTH ONITUMANBHOE CO-
OTHOIIIEHHE OpPTaHCIENTUYECKUX IIOKa3areilel, CBEXEeCTH M 0e30IacHOCTH BBITYCKaeMOit
npoxykuuu. MccieioBanus NPOBOAMIH Ha oOpa3suax COCHCOK M3 Msca MepernesioB B HaTy-
pabHO#K 0601I04Ke, BEIPaOOTAHIBIX B MPOMBIIIICHHBIX YCI0BHAX. KOHTPOIBHEIM 06pa3ijoM
BeIcTYnany cocucku «Kypunsie» 1 c.

[Toce oxoHyaHus TEXHOJIOIHYECKOTO Ipolecca Benuuuna 3agenus KY cocrapnsna
1,12 mr KOH/r y xoutpomsHoro u 1,18 Mmr KOH/r y skcnepuMeHTanbHOro 00pasios, 4To
0OBACHAETCS BO3ACHCTBAEM JTHTIONUTHYIECKUX (PEPMEHTOB KaK CamMoro MSCHOTO ChIpbs, TaK
MHUKPOOPraHH3MOB, KOTOpPBIE B HEM COJAEPIKATCS €lle Ha Tare XpaHeHHs 0 Havajla TeXHOJIO0-
TUYECKOT0 MpoIiecca U B TeYeHue Mpou3BoAcTRa. BaxHbiM hakTopoM siBiIseTcs BEICOKOE Bla-
rocojepikaHie rOTOBOro mpoiykta (o 75 %), a Takke J0CTATOYHO BHICOKAS TeMIlepaTypa
TepMHUYecKoi 00paboTKH, KOTOPas ¢ OJHON CTOPOHBI NPUBOANT K WHAKTHBALUH (DEPMEHTOB.
HO B TO e BpeMs U3MEHsSeT CIPYKTYpY iunuoB. Poct 3navenust K4 Ha 12-¢ cyTku XpaHe-
Hus coctaBun 15 %, 1.e. na 0,17 vr KOH/r y xonTponsHoro obpasiia u 11 % (uma 0,14 mMr
KOI/T) — y 3KCIepAMEHTAIbHOTO.

O6pazoBanne MEPBUYHBIX IPOJAYKTOB OKHCIEHUS JKHUPOB B COCHCKAaX MPH XpPaHEHHH
NPOXOAWIO He OYeHb WHTEHCHBHO, MO HAllleMy MHEHMIO Onarojaps Haldduio GaphbepHOM
YIIaKOBKH ¥ MTPOBEICHHIO Ipollecca BaKyyMUpoBaHus. Tak, Ha HauyaIbHOM 3Talie HCCie0Ba-
HHS HAKOIJIGHWE TepeKucei W rujiponiepexuceit, 1.e. 3navenue T4 6n10 Ha yposue 0,009,
% J2 y xoutpoasHoro oopasua u 0,01, % J2 — y akcriepuMeHTanbHOT0, 4TO J1€rKo 00bICHSET-
Cs HANMYMEM B COCTaBe COCHCOK IepOAMETHHECKOr0 Ha3HAYeHHS Macia U3 IPElKoro opexa.
Ha 12-e cyrku xpanenus snadenue ITH gocturmo 0,015, % J2 y xoHTpomsHOro o6pasua u
0,02, % J2 y skcniepumenTanbHOro. bojee Huskoe 3Hauenue T4 y KoHTpoIBHOro 00pasia
CBA3aHO ¢ GoJiee HU3KUM COJlep)KaHueM B HeM xupa (110 23 %).

O HakoIUIeHHH BTOPHYHBIX IIPOJYKTOB pacnaja JIMIMULOB (CHUPTHI, albAeTH/bl, KETO-
HbI) CBHJeTeNbCTBYET u3MeHenue 3HadeHus ThY. Pasnauna mexay TBY B nepBrie cyTku xpa-
HEHUus, B oOpasiax HesHaunrenbHa, Beero 0,001 Mr/kr u cocrasaser 0,02 mr/kr u 0,021 mr/kr
Y KOHTPOJIBHOTO ¥ 3KCIIEPUMEHTAIBHOro 00pasloB cooTBeTcTBeHHO. Hapactanne 3HaueHus
3TOTO TOKa3aTeNs B MPOLECcCe XPAHEHUS IPOXOJUMT HE3HAYUTENBHO W HA 12-e CYyTKU XpaHe-
Hus coctasnser Beero 0.023 mr/kr y konTpous U 0,024 Mr/kr — y onsITHOro obpasia, ciefo-
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BATEIBHO, IMHAMMKA HAKOIICHUS BTOPHYHBIX NPOIYKTOB pacraja JMIHA0B B COCHCKAX TPH
XpaHEeHUH HU3Kas.

ITpoBesieHnbIe MCCEROBaHUS AEMOHCTPUPYIOT, YTO COCUCKH AJS T€POAMETHYECKOrO
MUATaHUS HA OCHOBE IEPENEIMHOr0 Msca, COJiepKaniue XJIONbs IMIIEHHYHOTo 3apojplma H
MacJI0 IPELKOro oOpexa, MOXKHO XpaHUTh MPHU TeX JKe PEXHMaxX, 4TO U COCUCKH U3 MsCa MTHII
TPAJMIMOHHOIO aCCOPTUMEHTA, KOTOPBIE TPE/ICTaBIeHbI Ha PhIHKE YKpauHBI.

Hay4Herit pykoBomTe L — K.T.H., Io1eHT AryHoga JI. B.

INFLUENCE OF OHMIC HEATING ON QUALITY
CHARACTERISTICS OF BOILED SAUSAGES

Patyukova N.S., student of the department of biotechnology
Odessa state university named after I.I.Mechnikov, Odessa

The traditional technology of boiled sausages cooking is very long lasting, for exam-
ple. the big diameter sausages in a bladder or beef caecum need up to 5 or 6 hours for full
readiness. Such a long duration is undesirable from different points of view. At first, a great
energy spending; at second — uneconomical use of thermal equipment, of production area, of
industrial personnel; at third — fat degradation and deterioration during prolonged heating. It is
a reason why the search of the new ways of sausage heating is a very actual problem for the
contemporary meat industry.

The use of ohmic heating is a one among the perspective ways to reduce the time of
cooking and thus to reduce all of abovementioned problems which are caused by preolonged
heating.

The experiments were conducted in the Odessa national academy of food technolo-
gies, department of meat, fish and seafood technologies. Two ways of cooking were com-
pared — traditional and ohmic heating. Traditional way was used for a sausage in beef caecum
using standard technology — drying for 40 min at 40°C, smoking at 90°C until the temperature
in the center reached 45°C, boiling at 74°C for 180 min. The temperature in the center of a
sausage reached 72°C. After boiling sausages were chilled under the shower (first stage) and
in the refrigerator at 0...+4°C (second stage).

For ohmic heating we used such parameters: voltage — 100 V, tube — made of food
grade Teflon, electrodes — made of titanium, thermocouple — K-type (placed in geometrical
center of Teflon tube).

Heating was carried out until the temperature in the center reached 72°C. It took 1-2
minutes depending of recipe. After that time sausages were transferred to thermostat (72°C)
for 20 min to provide antimicrobial effect.

The specimens of sausages were investigated by such parameters: organoleptic proper-
ties, acid value and peroxide value of fat fraction just after cooking and after 1, 2, 3, 4 and 5
days after cooking.

The quality indicators of fat fraction demonstrated that long-term heating in traditional
technology leads to fat deterioration which is more noticeable during storage. Short-term heat-
ing allows to retain quality indicators of fat fraction on quite acceptable level. It was especial-
ly clearly seen during storage.
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