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cloth lining. The test sample, 1 cm3 of the solution is applied to the dish and then evenly distributed 
over the surface of the dish. After incubation, the results are counted as colonies of a certain color 
[5]. Compact Dry X-BC (Bacillus cereus) selective chromogenic medium for the detection of 
Bacillus cereus. The medium contains a chromogenic substrate that stains Bacillus cereus colonies 
turquoise. 

Fish preserves, normal in appearance, were thermostated before testing at 30-37 °C in 
containers with a capacity of up to 1 dm3, inclusive, for at least 5 days. The mass of the sample 
intended for the preparation of the homogenate of the product or the initial dilution is not less than 
(10.0 ± 0.1) g /cm. A number of dilutions were prepared from a food product sample, in which the 
amount of Bacillus cereus is normalized, in accordance with the permissible amount of Bacillus 
cereus specified in the regulatory and technical documentation for fish preserves. The culture fluid 
is diluted so as to obtain separate colonies when plating. Inoculations on Petri dishes were 
thermostated at (30 ± 1) °C for 24-48 hours. After 24 hours, the inoculations were examined and 
Petri dishes were selected, on which from 15 to 150 colonies characteristic of Bacillus cereus grew. 

Colony counts were made at the end of the incubation. To obtain complete information 
about the changes in the microflora of preserves, we used pieces of herring for making impressions 
on the cloth substrates of Compact Dry cups. 

Thus, the results of the method of sample preparation were obtained, it allows to determine 
microbiological contamination without long-term accumulation of cultures and the results of 
accelerated indication of Bacillus cereus for fish preserves with approbation of the method of 
sample preparation for the determination of microorganisms. The species-specific method for 
determining Bacillus cereus was confirmed by the polymerase chain reaction. 
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APPLICATION OF ARTIFICIAL PORK FAT IN BOILED SAUSAGE 
TECHNOLOGY 

S. Patyukov, Ph.D., Associate Professor, A. Fugol, student, A. Palamarchuk, Ph.D., 
Associate Professor, N. Kushnyrenko, Ph.D., Associate Professor 

Pork fat has been an integral component of sausages for many years. It is directly involved 
in creating the necessary organoleptic properties: product structure, cut pattern, consistency, 
juiciness, and technological properties – the correct emulsion.
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In the production of structured cooked sausages, according to the recipe, pork fat is 
introduced into the minced meat in the form of cubes from 5 to 7 mm3.

Fat is necessary for the human body as a source of energy and for building cell membranes. 
The most important properties of human cells depend on the fatty acid composition of fat.

Triglycerides of fats of land animals are characterized by a high content of residues of 
saturated fatty acids: stearic (in lamb fat up to 32% by weight, in beef fat 20–25%, in pork fat 12–
18%) and palmitic acid (in lamb and pork fat up to 31%, in beef 24-29%). Of the unsaturated fatty 
acids, these fats contain a significant amount of oleic acid residues (in lamb and beef fats 35–41%, 
in pork fats up to 44%, in bone fats up to 60%).

Since pork fat predominantly contains saturated fatty acids, which are not essential for the 
human body, replacing it with fats with a high content of polyunsaturated fatty acids (PUFA) will 
significantly increase the biological value of cooked sausages.

The source of PUFAs are some vegetable oils, in particular flaxseed, sunflower, hemp and 
others. The PUFAs in these oils have an anti-inflammatory effect, they can prevent the formation of 
atherosclerotic plaques in blood vessels and inhibit blood clots. In addition, these acids maintain 
vascular tone in the body, ensure the correct functioning of the bronchi and normalize blood 
pressure. Another set of properties of PUFA is to increase immunity, suppress allergic conditions, 
improve the composition and condition of the mucous membrane.

Due to the fact that these oils are in a liquid state, they cannot be introduced into minced 
meat in the form of cubes. To solve this problem, it was decided to develop a technology for the 
production of artificial pork fat from vegetable oil, by creating an emulsion of the "water in oil" 
type.

To select the required fat consistency, three variants of the emulsifier were used, the most 
common in the food industry: "500/1", "Ailit" and "Special". The emulsion was prepared as 
follows: the emulsifier was dissolved in water, vegetable oil with a temperature of 15 ... 20 ° C was 
introduced in small portions into water with an emulsifier, constantly and thoroughly stirring until 
the fat fraction was completely combined with water.

In the course of the work, it was found that to give the artificial pork fat the required density, 
it is necessary to use an emulsifier under the trade name "Ailit". The other two samples do not have 
the desired properties for this product.

During the research, it was found that the optimal ratio of emulsifier, fat fraction and water 
is 1:10:20. These proportions allow you to obtain the desired functional properties of the product, 
such as firmness, elasticity.

After receiving artificial fat according to the technology developed by us, it was crushed into 
cubes of 5...7 mm3 and introduced into the minced meat for boiled sausages at a dosage of 25% to 
the mass of minced meat. The sausages were produced according to the traditional scheme and, 
after cooling, the organoleptic properties of the product were evaluated.

The expected pattern was obtained on the cut of the sausage product. Organoleptic 
characteristics correspond to this type of product. Unsalted artificial pork fat acquired its taste 
during the sausage cooking period.

This technology for the production of cooked sausages with the introduction of artificial fat 
is advisable to use at meat enterprises in order to improve the biological value, which can be used in 
marketing promotion of products and increasing sales. In addition, the low calorie content of the fat 
obtained allows us to speak of imparting dietary properties to the product.

VETERINARY AND SANITARY ASSESSMENT OF PORK WITH 
AFRICAN SWINE FEVER 

S. Patyukov, Ph.D., Associate Professor, A. Fugol, student, A. Palamarchuk, Ph.D., 
Associate Professor, N. Kushnyrenko, Ph.D., Associate Professor 

Odessa national academy of food technologies

Currently, in Ukraine, as in most other countries of the world, an acute infectious disease 
African swine fever (pestis africana suum), abbreviated as ASF (ASF)  poses a huge danger. This 
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