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PO3/JILI 4

CYYACHI TEHJIEHIII B TEXHOJIOI'II MTUTHOI BOAU TA
IMEPEPOBII M’SICA, MOJIOKA 1 MOPETIPOJYKTIB
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— mepiIa — CHPOKOMYEHI Ta CUPOB’sUIEH1 MPOJYKTH BUTOTOBJIEHI 3a TPAJAMIIMHOIO
TEXHOJIOTi€r0. Y sIKOocTi 0a30BOi BUKOPHUCTOBYBAJIM PELENTYPY PYJIETY 13 Ta30CTErHOBOI yac-
TUHH,

— Jpyra i TpeTsl — CUPOKOIYEHI 1 CHPOB’sUIeH], BIIOBITHO, KOITYEHOCTI 31 3MiHaMH y
IPOBEIEHHI TEXHOJIOTIYHOTO TPOIIECY.

CyTHICTB 3MiH MoOJAraja y ToMy, L0 MIiCJs MPOBEACHHS COJIHHS, JO3piBaHHS 1 KOTI-
YeHHs (JUTs1 3pa3KiB TPEThOI IPYIH) IIIEHOM SI30B1 IIMATKH 3aMOPOKYBAIIU JI0 TEMIIEPATYPH B
neHTpi —2 °C, a micis Hporo Bigpa3y Hapi3ald Ha CalCH TOBUIMHOIO 2...2,5 MM, MiCIisS 4OTO
BiZJpa3y HampaBisUTK Ha cymriHHA. CymIiHHS MPOBOAWIM MPU HACTYIHHX MapaMeTpax: BiTHO-
cHa Bousioricth 71...79 %, mBuakicts pyxy nositps 0,2 m/c, TpuBamicts 60...65 xB. 'oTOBY
IPOAYKIIIO MaKyBaIN y TPUIIAPOBI MAKETH 3 MOJIIMEPHUX MaTepialliB i BaKyyMyBaJH.

ITpoBeneHa opraHosienTHYHA OL[IHKA YCIX 3pa3KiB MPOJEMOHCTpPYBaJa, 10 IPOIYKTH,
AKl CYyIIWIN Y BUIVIAII CIACIB HIYMM HE MOCTYMAaJHCA 33 CMAaKOM, apOMaToM 1 KOJILOPOM
MPOJIYKTaM, BUCYIIICHUM 32 TPAJAMIIITHOIO TEXHOJIOTIEIO.

[TpoBeneHi AOCTIIKEHHSI MPOJEMOHCTPYBAIM MOKJIMBICTH CKOPOUYEHHSI TPUBAJIOCTI
TEXHOJIOTTYHOTO TIporiecy BUpoOHHUITBA 3 15...40 10 7 ni0 3a paxyHOK NPOBEACHHS CYITIHHS
y BHUIUIAII CIAHCIB. 3amporoHOBaHI 3MIHM TEXHOJIOTIYHOTO MPOIECY MO03BOJSATH 3MEHIIUTH
BUTPATH Ha BUPOOHMIITBO 3aBJSKU CKOPOYEHHIO €HEPrOBUTPAT HA CYLIIHHS Ta IPUCKOPEHHS
BUPOOHUIITBA.

Hactynaum etanom y noaanbiiil poOoTi € JOCTIIKEHHS] MIKPOO1OJIOTIUHUX MTOKa3HUKIB
Ta XIMIYHOTO CKJIaJy, BCTAHOBJICHHS TEPMiHIB 30epiranus Ta peasizaiii, po3paxyHOK eKOHOMi-
YHOro e(eKTy Ta IPOMHCIOBA anpodallis MPUCKOPEHOI1 TEXHOJIOT1l BUPOOHUITBA CUPOKOIYE-
HUX 1 CUPOB’SJIEHUX KOIUEHOCTEH 31 CBUHMHH, PO3pPO0OKa HOPMATUBHOI JOKyMEHTAIl].

Haykoguii kepiBHUK — KaH[. TEXH. HayK, TOIeHT AryHoBa JI.B.

IMPACT OF NICOTINAMIDE ON FUNCTIONAL
INDICATORS OF SAUSAGES

Dmytro Shepelenko
Odessa National Academy of Food Technologies, Odessa

One of the main tasks of the food industry is the stable production of high quality prod-
ucts. This is important nowadays when competitiveness is the main goal of manufacturers.

Inherent in the fresh product, attractive color is one of the most important characteris-
tic that determines the quality of meat products. That’s why color stabilization of the product
is quite significant.

Almost all sausages contain sodium nitrites. The need for substance due to its proper-
ties, which provide to finished products typical «meat» color. Sodium nitrite binds to hemo-
globin molecules and contributes to the preservation of sausages and other meat products a
nice pink color. Meat products made without sodium nitrite, do not look so attractive [1].

In the food industry nitrite is used as antioxidant that has strong antibacterial proper-
ties. The biologically active chemical - sodium nitrite helps prevent the emergence and devel-
opment of many pathogenic bacteria. Sodium nitrite is toxic to mammals. Normal sodium ni-
trite content in finished products is not more than 50 mg in 1000 g of product, or for baby
food — not more than 30 mg in 1 kg of product [2].

The main danger of the use of sodium nitrite in foods is the possibility of the for-
mation of nitrosamines, which contribute to the formation of cancer diseases. Nitrosamine
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forms in foods containing E 250 when they are heated above 72 °C. Combination of E 250
and ascorbic acid provides prevention of the formation of carcinogenic substances. Scientists
from Novgorod State University after Yaroslav Mudryi found that the composition of food
supplements containing vitamin PP (15 g / 100 kg), vitamin C (75 g / 100 kg) and calcium
lactate (1.5 g/ 100 kg) is the optimal color intensity for forming sausages with decreasing re-
sidual sodium nitrite in 2 times, and reduces nitrosamine content in the finished product [3].

Therefore, finding natural substances that would help reduce the mass fraction of re-
sidual sodium nitrite in finished products, improvement of quality characteristics and provide
health security has great practical and scientific interests.

The object of the study was half-smoked sausages produced by a model formulation
which consists of 42.5 % of beef, 42.5 % of pork and 15 % of lard; spices - black pepper
(0.2 %), nutmeg (0.05 %), salt (2,5 %), sodium nitrite (0.0075 %). The choice of the ratio of
components of the formulation reasonable for exploring the impact of beef and pork equally
on the quality of the finished product.

We used beef of «Symental» breed aged 10 to 12 months and pork of animals aged 10-
12 months breed «Landrace». Slaughtering was performed by classical technology with elec-
trical stunning, cooling — single-stage at 0-2 °C and the temperature inside the hip is not high-
er than 4 °C.

Technology of production of sausages included the following operations: grinding
meat on sticks, salting (exposure 22-24 hours), preparing of chopmeat (d of the lattice = 2.5
mm), baguettes formation, deposition (temperature 0-2 °C for 60 minutes), roasting, boiling,
smoking and drying (24 hours at 12 °C), by the classical technology [4].

In the experimental studies were evaluated quality of raw materials and finished prod-
ucts for physicochemical and sensory parameters and determined the optimal concentration of
additives according to the research results. The study was conducted in parallel: the first study
was with nicotinic acid amide and the second study was with nicotinic acid. In simulated
samples added: nicotinic acid (0.002 %, 0.004 %, 0.006 %, 0.008 %, 0.01 % by weight of
basic raw materials) and nicotinic acid amide (0.002 %, 0.004 %, 0.006 %, 0.008 %, 0.01 %
by weight of basic raw materials). For comparison was made reference sample recipe without
any additions. Assessment of quality of sausages during storage by sensory parameters was
conducted at 1st, 3d and 7th days, and the physical and chemical parameters: pH, moisture
content and the content of residual sodium nitrite was carried out on 1 and 7 day.

The research found that the content of residual sodium nitrite less by 19.8 % in sau-
sages with the addition of 0.006 % nicotinic acid, while sausage adding the same percent of
nicotinic acid amide is less by 22.8 % compared to the control sample.

pH of all samples was observed within 5.61-5.68. In sausages with adding of nicotinic
acid pH moved in the acid side to 0.07 with an increasing of supplement percent. In sausages
with the addition of a nicotinic acid amide pH fluctuations observed within 0.02.

Moisture-binding capacity (MBC) of beef was 61 % and pork — 63.5 %, which is high.
Accordingly, moisture content was 75.8 % in beef and 74.5 % in pork. Products produced
from raw materials with high MBC has a higher yield, better tender texture, more intense fla-
vor. The moisture content of all samples of sausages ranges from 65.5 % to 67 %.

For sensory descriptors of half-smoked sausages with the addition of 0.006 % nicotin-
ic acid amide and nicotinic acid characterized by a light pink color, uniform structure, supple
texture when pressed, pleasant freshly-smoked taste of meat, elastic chewing texture which
was juicier compared to the control sample. The difference between the use of nicotinic acid
was that the product appeared slightly sour taste.
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Therefore, we can conclude that use of nicotinic acid amide is better since sausages
with this additive characterized by high physical-chemical, sensory parameters and contained
3 % less the residual sodium nitrite than sausages with nicotinic acid and 22.8 % less com-
pared with a control sample.

Scientific Director — candidate of technical sciences, associate professor Oksana
Savynok
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3ACTOCYBAHHS B TEXHOJIOI'TI M’SICHUX IIPOAYKTIB
JEUIIUHY
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Beryn. Ha croroni B cBiTl icHYe npo0ieMa 110710 BUTOTOBIICHHSI TIPOYKTIB JIJISl JIIT-
HIX JIFOJICH 110 XBOPIIOThH Ha capkomneHiero. 3rijHo BOO3 capkorieHiero xBopitoTh 53 % — 1o-
CIIJPKYBaHHUX 4OJIOBIKiB 1 31 % — sxiHoK. Tomy mocrae BaskIMBe 3aBJaHHS 11010 TOMIMIICHHS
XapyyBaHHS HACEJIEHHS 1 30UIbLIEHHS YaCTKM MPOAYKTIB MAaCOBOTO CIOKMBaHHS, 3 BUCOKOIO
Xap4yoBOIO Ta 010JIOTIUHOT MIHHICTIO IS 3anmo0iraHHs capKomeHii. 3poOuTH 116 MOXKHA 32 pa-
XYHOK HapoOILlyBaHHs BHITYCKY HPOAYKTIB HOBOI'O MOKOJIHHA. OCOOJIIMBO LIHHUMM € IPyNu
IPOAYKTIB, SIKI MalOTh MOIHKT 1 ITAXOAATH 70 CKJIAJy XapUuOBHX PAIiOHIB BCIX TPyl HACEJIEH-
Hel. IXHE CrOXUBaHHS OBUHHO CHPHUSTH 3MIlIHEHHIO 3[0pPOB’S i 3HMKYBATH PU3MKH 3aXBO-
PIOBaHb, 3aBASKH BMICTY B iX CKJaJi IHTPEII€HTIB, 3JaTHUX CHPUATINBO BILUTUBATH HA OJHY
a00 nexiyibKa hizionoriuHnx QYHKIN 1 MeTaOOTIYHUX PEeakilii OpraHizmMy JIFOIUHH.

Marepianu Ta Mmetoau. [ndpopmariiiinoro 6a3010 J0CHIKEHb Oyau poOOTH BITUM3HS-
HUX 1 3apyODKHUX BUEHMX, CTAaTMYHI Marepiajii onyOIiKoBaH1 B IEPIOAUYHUX BUIAHHSIX, ME-
JTUYHUX JTOCITIDKEHHSX Ta aTeHTHA 1H(OpMaIris.

PesyabTaTn Ta 00roBopeHHsi. Mera poOoTu — po3poOKa M'ACHOTO MPOAYKTY 30ara-
YeHOro CyMIIINII0 3 JIeWUHHOM. JIeHIMH € He3aMIHHOI0 aMIHOKHUCIJIOTOO 1110 HaWOUIbII IMO-
mMpeHa 3 amiHokucnoT rpynu BCAA B M's13ax, BojoJie aHaOoJIIYHUM BIUIMBOM Ha M’S30BY
TKaHMHY 3 METOO0 MPO(]ITAKTUKU BTPATH M’ SI30BOI MacH y JItoJei moxuioro Biky. Crpuse Bi-
JTHOBJICHHIO MICIIS YIIKO/)KEHb HE TIJIbKU M'sI30BOT TKAHUHH, @ i KICTKOBOT 1 MOXe 3MEHIYIO-
gyn nedinuT OUTKIB y MEYiHIl, PETYII0e KOHIIEHTPAIIIIO TIFOKO3U B KPOBI, CIIPHUsIE IPUCKOPEHIN
pereHepanii MIKipH, 1 € BaXKJIMBUM KOMIIOHEHTOM remMoryio0iny. OcobauBo JeHIUH € BaKIIH-
BUM TIPOAYKTOM /ISl TPO(ECIitHUX CITOPTCMEHIB, SIKUI JomoMarae iM BiJTHOBUTHCS IICIIs Ba-
KKHX (PI3MYHUX HaBaHTAXEHb, OCKIJIBKHM OJHIET 3 HAMBAXJIMBINIMX 3aBJaHb HE3aMiHHOT ami-
HOKHCJIOTH — PEereHepyBaTH 1 BiIHOBIIOBATH M'SI30BY TKaHUHY.
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