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JlocmipkeHHSIM TiijaBaiid BUHA, IPUTOTOBIIEH] 3 BUHOTpaxy Pxanureni 2021 poky Bpoxaro
3a KaXeTHHCHKOIO TEXHOJIOTI€I0 B MOBax MiKpoBHHOpoOcTBa Ha Kadenpi Texwosorii BuHa Ta
CEHCOPHOTO aHai3y.

[IpenMeTom mocCiiKeHb OyITU peKUMU Matleparlii M’ si3TH.

VY M’s3ry micns noipiOHeHHsS BUHOTPaly BHOCUIIM YUCTY KYJIbTYPY JPIKIKIB Ta MPOBOIUIN
Mariepaitito TpuBaiictio 2, 5, 10, 20 ta 30 #i6.

HocmipkenHss  Qi3UKO-XIMIYHMX Ta OPraHOJIENTHYHHUX TTOKA3HUKIB YCiX 3pa3KiB BHH
MPOBOIMIIMHA Oa3iHaBYAILHO-HAYKOBOI j1abopartopii kadenpu TexHonorii BUHa Ta CEHCOPHOTO
aHayTi3y. 3HaYeHHs 3arajlbHUX TMMOKAa3HUKIB BUH 3HAXOJIWJINCS Y AOMYCTUMHX Mekax 3rigno J[CTY
48-06: 2007.

HaiiOinpm cyTTeBi BiIMIHHOCTI OypIITHHOBHX BHH, BUTOTOBJICHHX 3a PISHEM pEXKUMaMH
Marleparii, OyJau BiJ3HA4YCHI MPHU aHaATI3l JOJATKOBUX (DI3MKO-XIMIUHHUX IMMOKA3HHKIB, TAaKHX SIK
ontu4Ha rycTHAa Diro Ta MacoBa KOHIEHTpamis (QeHONbHUX pedoBuH. Tlpm mpomy omnrudna
rycTHHa BapiroBaia B Mexax Bij 0,092 y BapianTi marepartii 2 goou g0 0,145 y Bunaaky marepaitii
20 mi6. [lpwm 3aranmpHiil JOTTYHINA TEHAEHII JO MOCHJICHHS 3a0apBICHHS Yy pa3i 3pOCTaHHS Yacy
Mareparii BiJ3HAYayacs BIICYTHICTh YITKOT MPSAMOJIHIHHOT 3alC)HOCTI IIMX TapaMeTpiB.
MoxHBO, Ti€ TIOB'SI3aHO 31 3MIHOIO CTYIIEHSI OKHCHEHHS (PEHOJILHUX PEUOBHH, MONIMEPU3AIIICIO i
KOHJICHCAITI€I0 YaCTWHU HaWOUIBI OKHCICHHX (OpM, IO TEOPETHIHO MOTIO TEBHOIO MipOIO
HIBETIOBATH TIOCHIJICHHS 3a0apBIICHHSI IPH TPUBAJIIH Mariepariii M sI3TH.

MacoBa KOHIIEHTpallis cyMH (eHOTFHUX PEUOBHH 3MiHIoBaIAcs Bin 183 mr/mm? (2 1o6m) 10
713 mr/mm? (30 11i6) i ABnsIa 06010 TPAMY (DYHKIIIIO BiJf 4acy HACTOIOBAHHS M’ S3TH.

PesynbraTi CeHCOpHOTO aHali3y MO3BOJIMIM BH3HAYMTH SK HAHOTITHMAIBHIIHWNA BapiaHT
BHH JIaHOTO THITy 3 Marepariiero TpuBamicTio 10 mis. YV mboMmy BumNaaky 30epirajiacss JOCUTH
NPHEMHA CBDKICTh Ha TJi TapHOro Tima. BHHO Oyno JOCUThH MOBHE, €KCTPAKTHBHE 1 HAWOUTHII
rapMoHiiiHe. Bapiantm 3 OUIBII TPUBAJUM TEPIOJIOM HACTOIO XapaKTEPHU3YBAIUCh ITOBHUM
HAaCHYCHUM CMaKOM, 1 HaJIMIPHOKO TaHIHHICTIO, MO POOUTH iX MOTEHINHHO MEPCIEKTUBHUMH JUIS
BUPOOHUIITBA BHH 3 BUTPUMKOIO B JIbkKax. PoboTa B IboMy HapsIMKy OyJie TIPOIOBKEHA.
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Yakaboo Publishing, 2020. P. 304.
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CEKIIIS1 «-TOBAPO3SHABCTBO TA MUTHA CIIPABA»

CONSUMER PROPERTIES OF SALTED FISH PRODUCTS FOR FISH
RESTAURANTS USING THE DESCRIPTION- PROFILE METHOD

Manoli T.A.,PhD, Associate Professor, Nikitchina T.I., PhD, Associate Professor,
Miroshnichenko O.M., PhD, Associate Professor, Zinchenko V.I., head of the laboratory
Odesa National University of Technology, Odessa

Eating (especially dining) in restaurants as a form of entertainment constitutes a practice
that has been intensely developed, and socially broadened, in recent decades in most of the
developed countries. The most expensive restaurant categories are fusion and fish restaurants, as
well as restaurants with the most established national cuisine categories (Italian and French). The
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population is becoming more sophisticated in the choice of food. Therefore, semi-finished products
from which gourmet fish dishes are prepared must have the highest organoleptic properties.

The task of improving the technology for the production of food products from small Azov-
Black Sea fish is solved by developing modern methods of salting, which provide for the most
rational use of fish. The need to solve this problem is due to the high cost of raw materials and
considerablelosses in the production of salted fish products. Salting is one of the easiest ways to
preserve fish. In some cases, salting is necessary and is widely used as a preliminary operation for
preparing fish before smoking, drying and pickling.

The quality of a product is determined by a set of properties that determine its suitability to
satisfy certain human needs according to its intended purpose. To assess consumer preferences for
food products, sensory or organoleptic methods based on the analysis of the sensations of the
human sense organs are widely used [ 0]. Of great importance here is the use of a comprehensive,
cost-effective, sufficiently simple, descriptor-profile method of tasting analysis that provides a rich
information base.

The descriptor-profile method is a method for quantitatively displaying the totality of the
most significant organoleptic features of a food product: aroma, taste, texture in the form of graphic
profilograms using preselected descriptors [ 0]. The construction of organoleptic profiles can be
carried out by clusters: appearance descriptors; flavor descriptors; aroma characteristic descriptors;
descriptors describing tactile characteristics; oral texture descriptors.

When determining the consumer characteristics of lightly salted Black Sea sprat, the profile
method, the most informative, was used. The purpose of this study was to identity the positive and
negative effects on the addition of phosphates to the components of the overall perception of salted
fish products. Various phosphorus salts are widely used in the food industry as acidity regulators,
stabilizers, and water-retaining agents.The tasting commission was represented by qualified tasters
with experience in evaluating the organoleptic properties of fish products.In order to describe the
individual sensory characteristics of the samples, the tasting committee developed a dictionary of
descriptors. To study the effect of phosphates on the taste profile of salted fish products, a list of
terms was selected to describe the components of taste: 1 — salty, 2 — sour, 3 — bitter, 4 — sweetish,
5 — alkaline, 6 — spoiled. To assess the intensity of the manifestation of each component, a five-
point scale is proposed, with a gradation from "not felt" to "very pronounced".

The scale for assessing the intensity of salted fish taste components is shown in fig. one.

5 4 3 2 1 0
| | | | | |

0 — no sign, 1— only recognizable or felt, 2 — weak intensity, 3 — moderate intensity,
4 — strong, 5 — very strong intensity

Fig. 1 — Scale for assessing the intensity of the components of the taste of salted fish

The overall impression of the indicator was assessed on a five-point scale and plotted on the
vertical beam of the profilogram. With the help of the proposed descriptive characteristics, samples
of the Black Sea sprat of various salting methods were studied.

The results obtained are used to graphically represent the sensory profile in order to
visualize the characteristics of the product.

As the data in Figure 1 show, the profiles of the fish product samples had different
configurations characterizing their sensory perception. At the same time, most of the undesirable
descriptors had a rather low intensity.

It follows from the taste profilograms that the introduction of phosphates into the salt
mixture when obtaining lightly salted fish products practically does not have negative effects on
the organoleptic properties of the finished product. With dry and special salting, the alkaline and
bitter tastes are more pronounced. In saline, bitter, sour and alkaline tastes are less pronounced. The
discrediting shade of taste is absent in all samples.
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a —dry salting; b — specialsalting; ¢ — in saline
Figure 1 — Taste profilogram of lightly salted Black Sea sprat
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BUKOPUCTAHHS CYYACHUX BUJIIB TIOJJUMEPHOI TAPH JIJIS1
XAPYOBUX ITPOAYKTIB TPUBAJIOI'O 3BEPII'AHHA

BepxiBskep A.I'., 1.1.1., npodecop, Mupomuivenko O.M., K.T.H., TOIEHT
Oaecbkuii HAIIOHAILHAH TEXHOJIOTiYHAI yHiBepcnTeT, M. Oneca

Y XapuoBiil HPOMHCIOBOCTI NP BUPOOHHITBI TMPOAYKTIB TpHUBAJIOTO 30epiraHHs
BHKOPUCTOBYETHCS CIIOXKHBYA TOJIIMEpHA Tapa Pi3HUX THITIB: KOPCTKA, HAMIBXOPCTKa, M'sSKa Ta
irmri. o6 miactukora (mmojiMepHa) yrmakoBKa MOTJIa 3aCTOCOBYBATHCS JUTSI TETIJIOBOT CTEpHUIII3AITii
MPOJIYKITil, BOHA [TOBUHHA MaTH HEOOXITHWH Oap'epHHI TEPMOCTIMKWH map, sSKuil 3a0e3MeunuTh
CTIMKICTh Tapu 0 BUCOKMX TemrepaTyp. KokeH mosiMepHUI MaTepial Mae IEBHI MOKa3HHKHU
TEPMOCTIKOCTI. Y pobOTi BUKOPUCTOBYBAIIUCS TaKi BHIU CIIOKUBYOTO IMAaKyBaHHS JUIS (acyBaHHS
XapyOBUX MPOIYKTIB, SK KOMOIHOBaHa MeTajeBa OaHka 3 moiiMepHoro Kpuikoo Ta C-PET tapa.
Merta pocCHiIpkeHHs € po3poOKa YMOB KOHCEPBYBaHHS Ta pEXHMIB CTepuilizalii XapuoBHX
MPOJIYKTIB B aCOPTUMEHTI JIJIsl HOBUX BHJIIB TOJIMEPHOI CIOXKMBYOI YHAKOBKH I KOHKPETHOTO
TEIIOBOTO OONaHAHHS.

3aB/iaHHs JOCIIHKEHHS:

— BHU3HAYEHHS IapameTpa — MIIHICTh 3aKyNOPIOBaHHS a00 TUCKY po3repMmeTu3auii s
MeTaleBOI Tapu 3 KpUIIKOIO 3 TojiMepHoro Mm'sikoro Oap'epnoro wmarepiany (PET/PE) Ta
nosimepHoi C-PET Ttapu;

— MPOBEEHHS TEIUIO(QI3UYHUX JOCTI/DKEHb 3 BUBUEHHS MPOIPiBY XapuoBUX MPOJIYKTIB Ta
po3poOKku  pexxumiB  crepuiizanii ans  koHcepBiB "lllmporm xomweni B Macmi", "bopin
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