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VY naHoMy BUAaHHI NMPEACTaBICHO IMporpamMa Ta TE3W MaTepiajiiB JOMOBiJeH
MDKHApOJHOT HAyKOBO-NPAKTUYHOI KOH(epeHIil «|HHOBaliiHI TEeXHOJOorii Ta
NEPCIEKTUBU PO3BUTKY M’sicONEepepoOHOi ramy3i», sika npoBoautbest HamioHanbHUM
YHIBEPCUTETOM Xap4yOBHX TEXHOJIOTiH, CHUIBHO 3 XypHajoM «MscHoi OuzHecy,
[acturyrom npoaosoisunx pecypcis, HAAH Vkpainu, TOB «AKKO laTepuemtm

[IpoBenenHst koHQepeHllii HampaBieHE Ha OOrOBOPEHHS NUTaHb PO3BUTKY
pecypciB M'aco mepepoOHO1 Taily3i, BIPOBAKEHHS 1HHOBALIMHUX TEXHOJOTN Ha
M'sicoTepepoOHUX MIAMPUEMCTBAX, OOMIHY JIyMKaMu IIOJ0 TEHJICHIIIN PO3BUTKY Ta
NEPCIIEKTUB M’ SCONEpepoOHOi ramxy3i, HaJIaroJKeHHs NUISXIB CHIBIpaIl HAYKOBUX
YCTaHOB 3 M'siconepepoOHUMH MANPUEMCTBAMH.

B mporpami 1 wMarepianax KoHGepeHIli MpeAcTaBIeHO CBITOBUHA Ta
perioHajJbHUN PUHOK M SCHOI rany3l, TEHJEHIli, 1HHOBallil, MEPCIEeKTUBU HOT0
PO3BUTKY, aHajli3 HOPMATHUBHOI'O DETYJIOBAaHHS BHYTPIIMIHBOIO Ta 30BHIIIHBOIO
PUHKY TepepoOKu M'aca, aKTyaJbHI TEXHOJIOTIi Ta IHHOBAIl M'sconepepoOHOi
rajgysi, BAKOPUCTaHHS HETPAJAMIIMNHOI CUPOBUHU B TEXHOJIOTISIX HMPOAYKTIB raiysi,
IHHOBALliiHI TEXHONOTIi TMepepoOJeHHsT JIOMOMIDKHOI, KOPMOBOi 1 TEXHIYHOI
CUPOBUHHM Tajly3l, CKJIaJOBlI CTBOPEHHS NaKyBaJbHOTO OOJaAHAHHA, CIIOCOO0IB
KOHCEpPBYBaHHS 1 30€piraHHs CUPOBUHU 1 MPOIYKIIIT B TATY31.
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20. USE OF SUMMER SAVORY AS A PRESERVATIVE IN MEAT PRODUCTS

Summer savory (lat. Satureja hortensis L.) is an herb belonging to the Lamiaceae family. It
has long been used as a spice, as a remedy, and also as a food flavoring agent. It contains
flavonoids, phenolic compounds, tannins, acids, gums, mucus and other biologically active
components. It has been experimentally proven that the summer savory has analgesic,
hepatoprotective, anti-inflammatory and anticancer effects, which is of interest to the
pharmaceutical industry. In addition, savory extracts and essential oils contain antioxidant,
antimicrobial, antiparasitic, pesticidal, and fungicidal effects.

It was found that savory extract enhances the antimicrobial properties of a 40% alcohol
solution against Staphylococcus aureus, Escherichia coli and Candida albicans. The main
antimicrobial components of savory are carvacrol, thymol, n-cymene, a-pinene, b-pinene, sabinene,
camphene, miocene.

The food industry actively uses various kinds of preservatives. Today, the market demands
from manufacturers products that have long shelf life, therefore, many products contain additives in
their composition that allow to prolong shelf life and prevent the product from microbial spoilage or
oxidative processes.

The use of extracts and oils of summer savory will not only affect the rate of spoilage, but will
also give a pleasant aroma to the spice, as well as improve the biological value of food products due
to the biologically active components contained in the plant.

To study the antimicrobial properties of the aqueous extract of savory in meat products,
minced semi-fat pork chopped on a meat grinder with a mesh diameter of 6 mm was taken. To the
thoroughly mixed minced meat with the presence of 25...30% of adipose tissue an aqueous extract
was added in the amount of 1, 2 and 5% of the mass of the minced meat. The samples were stored
at a temperature of +2...+4°C and a relative humidity 65...75%.

The organoleptic evaluation of the freshness of the minced meat showed that after 72 hours
the first signs of microbial spoilage appeared in the sample with 1% savory extract. After 96 hours
of the experiment, spoilage appeared in the second sample with an extract content of 2% by weight.
On the fifth day of the experiment, a sample with an extract content of 5% by weight of minced
meat began to show signs of microbial spoilage. At second stage of investigation we used ethanol
extracts that had a more pronounced effect on the growth of microorganisms, and, consequently, on
the shelf life of food products, but in the technology of meat products use of ethanol is not desirable
due to many reasons. Thus, the decision was made to use aqueous extracts of savory, partially or
completely replacing pure water.

Conclusions

Compared to standard minced meat samples, the samples with the addition of the aqueous
extract showed better results in terms of the growth of microorganisms as well as organoleptic.
Based on this information, we can consider summer savory as a plant that can be used in food
production as a natural preservative.
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