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CHARACTERISTICS AND JUSTIFICATION OF THE APPLICATION OF
BRINES FROM THE FERMENTATION OF WHITE CABBAGE IN THE
TECHNOLOGY OF COOKED HAM

Patyukov S.D., Ph.D., Associate Professor, Fugol A.G., student,
Palamarchuk A.S., Ph.D., Associate Professor
Odessa National University of Technology

Introduction. One of the promising directions for extending the shelf life of cooked meat prod-
ucts is the use of substances capable of suppressing the growth and reproduction of pathogenic mi-
croflora. Such acids as lactic, acetic, propionic, ascorbic and their salts are used ingpharmacology as
medicines and in the food industry as preservatives.

In the process of fermentation of white cabbage, various strains of lactobacilli, propionic acid
bacteria, streptococci, leuconostocs and others multiply, which have the ability.to produce vitamins,
acids, and also convert substances into more biologically valuable ones for the human body. Brine
from the fermentation of cabbage is usually a by-product of productien, which contains organic acids
- components that can prolong the shelf life of cooked meat produets,iin particular - ham.

Materials and methods. For the production of boiled ham with'the addition of brine, the back
part of pork (loin, without a fat layer), brine from 3-day fermentation of white cabbage, which was
subjected to pasteurization, and a brine mixture for injecting, of whole-muscle’products containing
table salt, phosphates (E450), sodium nitrite. In order to determine the optimal amount of brine, 3
versions of recipes of injection brine for cooked hams were tested: 1st — control, which included a
phosphate mixture in the amount of 5 g per 100 ml of water; 2nd option — 5 g of phosphate mixture
in 100 g of mixture water : brine from cabbage fermentation with aratio of 1 : 1; 3rd option is brine
from cabbage fermentation with the addition of nitrite salt'without phosphates. The process of ham
production in three variants was carried out as follows. The meat, divided into portions (400-500 g),
was injected with a multi-needle injectot. Injection was earried out until reaching 40% of the brine to
the mass of the meat. After that, the meat was sent to @ vacuum massager. Then the meat was sub-
jected to heat treatment by cooking at t= +80°C untilreaching t= +72°C in the center of the product.

The results. The cooked and cooled samples of ham were tested according to the following
parameters: yield percentage, organoleptic properties, and shelf life.

The first sample(control)yhad a yield of 105%. This is the average value for boiled whole-
muscle products. Thewesults of the organoleptic evaluation on a 9-point scale are as follows: taste —
7.6; color — 7.0yaroma — 8.5; eross-sectional view — 8.0; overall rating is 8.5. The shelf life was
estimated under the following conditions: t = +4°C, air humidity 80 - 85%. The first signs of micro-
biological deterioration were recorded on the 5th day of storage.

The second sample had a yield of 104%, which is due to a decrease in the pH of the medium
and an approach to the iso€lectric point of the protein. Organoleptic indicators had the following
values: taste —=8.0; color = 8.8; aroma — 8.5; cross-sectional view — 8.5; overall rating — 8.9. A slight
increase in‘acidity made it possible to enhance the taste balance and improve the color of the product.
The shelf life under the same conditions increased by 4 days and was 9 days.

The third’sample had an 82% yield of finished products. The evaluation of organoleptic indi-
cators had thefollowing results: taste — 7.0; color — 8.8; aroma — 8.0; cross-sectional view — 7.0; total
score is 7.0. The shelf life increased by 7 days under equal conditions compared to the control sample.

Taking into account the received data, we chose the second technology option.

Conclusion. Brine from fermented white cabbage is a source of vitamins, organic acids and
trace elements, the addition of which to the recipe of meat products enhance the biological value of
the product. As a result of the study of the effect of brine from fermented cabbage on cooked ham, it
was found that it significantly affects the technological and organoleptic indicators and the shelf life.
There is a decrease in the yield of finished products with an increase in the amount of injected brine.
In the sample, where cabbage brine without phosphates was injected into the meat raw material, the
yield was the lowest.

The brine significantly affected the taste and aroma indicators and the color of the finished
product. Thanks to the saturation of the brine with various components, complex compounds that

49



were formed in the process of cabbage fermentation, added a special taste and a pleasant aroma to
ham. The acids that contained in the brine gave the product a bright, saturated color. But with high
concentrations of brine in the meat, the finished product has a sour, specific taste, which is not char-
acteristic of this type of product.

The main component of cabbage brine is lactic acid, which is known for its preservative abil-
ity. Therefore, the shelf life of hams increased in direct proportion to the increase of the injected brine.
Thus, the third sample (with the largest amount of brine) had a shelf life of 12 days, which is 5 days
more than that of standard hams produced according to the traditional technology. But, as was shown
above, high concentrations of brine negatively affect the taste and aroma of finished products. Alt-
hough the addition of slightly alkaline phosphates to the brine shortened the shelf life from 12 days
to 9 days, it allowed to improve the taste properties in comparison with the control sample.

Based on the above, formulation of the brine solution for cooked hams of the second sample,
which consisted of 5 g of phosphate per 100 g of a solution of water and brine from fermentation,
which turned out to be the most optimal of the studied options. As a result, we received the technology
and recipe of cooked hams for mass production using the by-product of fermentation of white cabbage
with improved organoleptic indicators and an extended shelf life. Despite the fact that the first signs
of deterioration appeared on the 9th day of storage we recommend storing the product for no more
than 7 days.
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METHODS OF SHEEP DICTYOCAULOSIS FIGHTING

Patyukov S.D., Ph.D., Associate Professor, Fugol A.G., student,
Palamarchuk A.S., Ph.D., Associate Professor, Azarova N.G., Ph.D., Associate Professor
Odessa National University of Technology

Currently, halal meat has been gaining popularity in the Odessa region. As a result, the
amount of mutton farmed has increased. The beneficial properties of lamb are widely known. The
microelements contained in meat are necessary for hematopoiesis (iron), ensure the normal func-
tioning of the heart and blood vessels (magnesium and potassium), and affect the functioning of the
thyroid gland (iodine). Meat also contains a number of vitamins: E, B1, B12, PP, as well as lecithin,
which helps prevent diabetes.

Breeding sheep for food purposes requires significantly lower costs compared to other
breeds of livestock. These animals are unpretentious, hardy and able to demonstrate high productiv-
ity even with poor feeding. In addition, this type of livestock is versatile. The main products of
sheep breeding are lamb, wool and sheepskin and fur raw materials. However, when raising ani-
mals, farmers often face the problem of infestation of sheep with helminths. Parasites, multiplying
in the body of an animal, affect the internal organs, muscles, skin and cause anemia. In the case of
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