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XapyoBOi I[IHHOCTI Ta BIPOBA/KEHHS 1HHOBALIMHMX TEXHOJOTIH MPOAYKTIB JIKYyBaJIbHO-
npo(UTAKTUYHOTO 1 PECTOPAHHOTO TOCTIOIaPCTRA.
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BIIJIMB ®EPMEHTHOI'O ITPEHAPATY «IIKB-IIJIFOC» HA
IHTEHCUBHICTb POCTY TA PO3BUTKY KYPUYAT-BPOIJIEPIB

Tpimmua B.1O., acn., I'yases B.M., 1.T.H., npod.
J{HIITpOBCHKHUM [A¢pKaBHUI TeXHIYHUH YHIBepcuTeT

VY 3B'13Ky 3 IHTEHCHBHUM ITiJIBUIIEHHSIM €(EKTUBHOCTI TEXHOJIOTIYHUX TPOIIECIB BUPOOHHUII-
TBa MPOJYKIIi MPOMICIOBOI'O NTaXiBHUITBA MOPSA 3 TOCATHEHHSM BHUCOKHX IMOKA3HUKIB MPOIYK-
THUBHOCTI, 3pOCTa€ 1 ()1310JI0TIYHE HABAHTAXKCHHS HA OPraHi3M IITHUIll, 30KpeMa, 32 paXyHOK YHCIICH-
HUX BIUIMBIB HETaTUBHKX (DAKTOPIB TEXHOTEHHOTO CEpPEOBHINA, BUKOPUCTAHHS aHTUOIOTUYHUX
npenapariB, TOPMOHIB pOCTY. AJIaNTaIliitHi MPOIECH B OpraHi3Ml HE CIIPABIISIOTHCS, 110 MOXKE TTPH-
3BOJMTHU JI0 BUHVKHEHHS MATOJIOTIYHUX CTaHIB 1, SIK HACIIIOK BTPATH MPOJYKTUBHOCTI Opoiiepis.
Haii0inpmnmy HeIOMIKaMH CYy4acHOTO BITYM3HSHOTO NTaxXiBHUIITBA CHOTOJHI €: BHCOKAa BapTICTh
KOMOIKOPMIB; BHMKOPHCTaHHS 3aCTaplIuX HOPM TOJIBJII CLIBCBKOTOCIOAAPCHKOI MTHIL; Mpodiema
nepiuuTy SIKICHOI'0 KOPMOBOTO O11Ka; B1JICYTHICTh IJIEMIHHUX PECYPCIB BITYM3HSHOTO BUPOOHUIIT-
Ba [1]. BuBUEHHS BIUTMBY Ha IMYHHY CHCTEMY INTHIN 3a PaxXyHOK BBEICHHS Pi3HUX (hapMaKoyorid-
HUX PEYOBUH MOJKE 3/IIHCHIOBATHCS OE3JIYUI0 PI3HOTO CTYNEHS CKIAJIHOCTI METOJIIB, IO JO3BOJIS-
I0Th OTPUMYBATH JOCTOBIpHI Ta 00'€KTHBHI JaHi. ICHye BelnKa KijgbKIiCTh AOCTYNHUX Ta iH(pOpMa-
TUBHUX MMOKA3HHUKIB HeCTIeM(IIHOT PE3UCTEHTHOCTI TBAPUH, SIKi JAFOTh MOXKIIUBICTH OIIHFOBATH U
MPOTHO3YBATH CTaH iX 30pOB's 1 €(hEeKTUBHICTH I0JaBaHHS JI0 PalliOHy PI3HUX BiTaMiHHUX 100a-
BOK, (pepMEHTHUX TpenapaTiB, TOIIIO.

MeTor0 JoCHi)KeHHS € BUBUEHHS BIUIMBY Mpernapary KOpMOBOro 0i0KaTali3aTOPHOTO MOB-
HodepmentHoro 3 aktuBaropamu «IIKB Iliroc» Ha MPOIyKTHBHICTH KypuaT-OpoiiiepiB Kpocy
Ko066-500.

Jliis mpoBeeHHS TOCIiKEHb B TPYMOBUX KIIITKaxX MicTiuiiocst 3 rpynu ntuui mo 10 roumis y
KOXHIH (KOHTPOJIb 1 Bl MIAAOCTITHUX TPymnH). Bcs nruisi orpuMyBana NOBHOPAIIOHHUNA KOMOi-
KOpM, sIKHid 3a0e3rmedyBaB iX moTpeOy 3TiIHO 3 JAeTaTi30BaHUMH HOPMaMH. 3 MOYATKOM CKCIEpHU-
MEHTY B PAIliOH NTHII MEepIIoi TociiaHoi rpynu BBoawm depmentHuii npenapat «[IKb ITxroc»
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(mpemapat KopMoOBHH OioKaTani3aTOpHUI MOBHOGEPMEHTHHI 3 aKTUBaTOpamMu) B 1031 250 1/T KOM-
OikopMy, a B paIliOH MTHII APYroi JOCHiHOI rpymnu - B 1031 S00 r/T. TpuBamicts gocuixy 42 aHi (6
THKHIB). PicT 1 pO3BUTOK Kyp4aT-OpoiifiepiB OLIHIOBAJIHM HUIAXOM BH3HAYECHHS BIAMOBIIHHUX 300-
TEXHIYHUX MOKa3HMKIB. JKMBY Macy NTHIll BU3HAYAIU BPaHIIi 10 TOYBaHHS, IHAUBITyaJIbHUM 3Ba-
JKyBaHHSIM Ha Barax, y Bimi 1, 7, 14, 21, 28, 35 1 42 ni6. Bu3HaueHHs MOKa3HHUKIB OPTaHi3My MTHUII
MPOBOIMJIM 32 3aralIbHONMPUIHHATIMHU METOaMu [2].

PesynpTar BBesEHHS B pallioH KypuyaT-OpoitiepiB ()epMEHTHOrO Mpernapary MO3UTHBHO
BIUTMHYJIO Ha 1X MPOAYKTUBHICTh. B kiHIll mociigy (42 ni6) maca KypyaT MiIOCTITHUX Tpyn Oyia
BUIIIOIO B MOPIBHAHHI 3 KOHTPOJIBHOIO IPyIolo (Tadi. 1).

Tabanns 1 — Kusa maca kypuar-Opoiiiepis, r

. . I'pyna

Bik kypuar, 110 KOHTPOJIbHA 1 mignocimigHa 2 mignociigHa
1 41,0+0,55 41,5+0,22 42,0+0,33
7 168,2+2,31 169+2,35 170,8+2,40
14 415,8+5,15 422 546,35 425,5+7,21
21 725,6+8,41 785,84+9,50 850,1+£10,93
28 1147,6+12,19 1219,8+13,4 1291,2+14,41
35 1608,9+15,30 1698,75+16,33 1788,6£17,0
42 2158,6+29,61 2256,1+19,2 2361,6+£17,22

[Ipenapat «IIKb Ilmtoc» MaB MO3UTHBHMI BIUIMB Ha (DYHKIIOHAJBHUN CTaH ILJIYHKOBO-
KUIIIKOBOTO TPAKTY, PO IO CBIAYUTH BIICYTHICTh Y KypuaT-OpoiiepiB miaqoCHiAHUX TPy MPOTs-
T'OM BCBHOT'O TIEPi0 Ty AOCHIKEHb CHUMIITOMIB PO3JIa/liB TPABICHHS.

Jlns oriHkM e(heKTUBHOCTI TOMYBaHHS MiAMOCTIAHOI NTHUI OyJIO MPOBEACHO KOHTPOJIBHUMN
3a0ii. 3 MiAOCTITHAX 1 KOHTPOJIBHOI TPYITH BIAOKPAIK 1O 3 MTHII, SIKi BIAMOBITAIH 32 MacOIO Ce-
pennix mokasHukiB rpymu [3]. 3romoByBaHHS KOPMOBOI JM00aBKH MiATOCTIAHAM TPyIaM IITHIl
CIPHSLIIO ITiIBULIICHHIO MPpeA3a0iiftHoi »uBoi Macu (Tadum. 2).

Taouauus 2 - 3a0iiiHi NOKa3HUKH KypyaT-Opoijepis, r

IToka3auku - Ip yna ; ;
KOHTPOJIbHA 1 miggociaigHa 2 MIIOCIIHA
[Ipen3abiiina xuBa Maca 2158,6+£29,61 2256,1+19,2 2361,6+17,22
Maca He nmaTpaHoi TYIITKA 1930,32+61,2 2015,6+11,4 2099+33,5
Maca natpaHoi TyIKu 1478,98+50,3 1570,58+25,9 1662,11+26,1

Maca He maTpaHOi TYIIKH MiJJIOCTIAHAX TPYH MEPEeBUINyBaJla Macy HE MaTPaHOi TYIIKA
KOHTPOJIbHOI Tpynu BinmoBigHo Ha 85,28 T (abo 4,42%) 1 168,68 T (abo 8,74%), maca maTpanoi
Tymku - Ha 91,6 T (a6o 6, 19%) 1 183,13 r (a6o 12,38%). BapTo Bim3HauuTH, 110 T€MATOJIOTIYHI
NOKa3HUKHM (Talu1. 3) He BUXOAMIIH 3a MexXi (Pi1310JI0TTUHUX HOPM JUIs OpoiisepiB.

Ta6auus 3 - [emaTosioriyHi MOKa3HUKHU KypyaT-0poiiiepis

IToxa3HUKH .prna. . .
KOHTPOJIbHA 1 mignocaigHa 2 miagociiiHa
Jletixonutw, I'/n 20,43+0,39 21,31+0,19 22,30+0,16
Eputpouutn, T/n 3,03+0,10 3,25+0,15 3,42+0,06
I'emorio0in, 1/ 112,25+2,93 113,95+2,07 115,244,5
Temnepatypa tina, °C 41,37+0,07 41,14+0,02 40,99+0,04

Takum ynHOM, BBeneHHs (hepmenTHoro npemnapaty «I[IKb Ilmtoc» B partionu Opoiinepis mo-
3UTUBHO BIUIMBA€ HA MIBHJKICTh IXHBOTO 3POCTAHHS, BEIMYMHY IMPUPOCTIB JKMBOI MacH, 3a0iifHi
noka3Huku. TakoX crocrepiraerbcs MiJBUIEHHS €(EeKTUBHOCTI BUPOOHUIITBA M'sica KypuaT-
OpoiinepiB, sKi OTPUMYBAJIHN JOAATKOBO JI0 OCHOBHOT'O palioHy (hepMEHTHUH mpemnapat, y MmopiB-
HSIHHI 3 OpOiIepiB KOHTPOJIBHOI TPYITH.
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BLACK SEA RAPANA AS A PROSPECTIVE RAW MATERIAL

Palamarchuk A.S., Ph.D., Associate Professor, Patyukov S.D., Ph.D., Associate Professor,
Kushnirenko N.M., Ph.D., Associate Professor
Odessa National Academy of Food Technologies, Odessa, Ukraine

Expanding the range of products from the Black Sea hydrobionts is an urgent task. In recent
decades, the species composition of its inhabitants has changed significantly, in particular, this con-
cerns mollusks. The number of mussels and oysters has sharply decreased, but at the same time the
amount of Black Sea rapana has significantly increased.

Rapana is a genus of predatory gastropods. Black Sea rapana by some scientists is separated
from the separate species Rapana pontica. Black Sea rapana is a descendant of the Far Eastern rapa-
na that inhabits predominantly in the waters of the Sea of Japan. Due to the absence of natural ene-
mies in the Black sea, for example, the starfish, the population of mollusks has grown very much
and caused great damage to the fauna of the Black Sea. In particular, rapana massively eats com-
mercial shellfish mussels and oysters. All this requires new approaches to the integrated use of raw
materials, which for various reasons are not used for food or fodder purposes in full, or not at all.
Therefore, it was decided to consider the Black Sea rapana as raw material for the food industry.

The overall chemical composition and energy value of mollusk meat and its differentiated
organs are presented in Tables 1 and 2.

Table 1 - Food and energy of rapana meat depending on the fishing season

Month of Mass fraction,% of raw material Energy value of
fishing Moisture | Proteins | Lipids | Ash Carbohydrates | 100 g of meat, kJ
March 77,7 15,6 0,2 2,2 4,2 338,9
May 79,5 13,9 0,1 1,6 53 325,1
June 74,2 17,8 0,9 1,6 5,6 425,5
September 72,7 19,2 0,2 1,8 6,5 437,6
Table 2 - Total chemical composition of individual organs of rapana
Objectofresearch Mass fraction,% of raw material Energy value of
Moisture | Proteins Lipids Ash | Carbohydrates |100 g of meat, kJ
Liver 62,3 22,3 8,9 1,9 4,5 785,2
Kidney 61,5 26,7 6,1 0,8 4,9 677,8
Ovary 75,3 12,8 1,1 1,3 6,5 188,3
Salivaryglands 77,5 15,0 1,0 1,3 5,0 288,7
Viscera 74,7 10,9 1,9 1,9 - 255,9

The meat of the rapana on the average contains up to 16.7 £ 0.8% protein (68.9% of dried
weight) and is characterized by the presence of all essential amino acids (up to 33.6% of the protein
mass).
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