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npoTsarom 6 micsiiB npu Temnepatypi 2...4 °C Bce Mikpo06ioi0TiuHI mTapaMeTpu He MepeBHIYIOTh
JOITYCTUMUX HOPM.

MOPIBHAJIBHUN AHAJI3 BJIACTI/IBO.CTEﬁ M’SICA CTPAYCA
TA IHIIUX BUAIB M’ACHOI CHPOBUHMU

3anapenxo I'.B., kanja. TexH. Hayk, /lopo:xkko B.B.
XapkiBcbKHii TOProBeIbHO-eKOHOMIYHHNI IHCTUTYT
KuiBcbKOro HallioHaIbHOT0 TOPIrOBeEJbHO-eKOHOMIYHOIO YHiBepCuTeTy

CtpaBu 3 M’sica BiflirpaloTh BaKJIMBY POJIb Y XapuyBaHHI JIIOAMHU, OCKUILKU € JKEPEeIoM
HU3KW HE3aMIHHUX HYTPIEHTIB — MOBHOLIIHHOTO OLIKa, )KUPY, BITaMiHIB A, rpynu B, 3aniza, MUHKY,
Maprafiio Ta iHIIKUX MiHEPaJbHUX PEYOBHH. Y TOMH K€ yac HaIMipHE HaIXOIKECHH: O OpraHi3My
HACHYCHUX JKHPHHUX KUCIOT 1 XOJIECTEPHHY, IO MICTATHCS B M SICHI CUPOBHHI, MOKE CIIPHYHHUTH
BUHMKHEHHS B&)KKUX 3aXBOPIOBaHb aJIMEHTAPHOTO IOXOIKEHHS, 30KpeMa CepleBO-CYIUHHOT
CHUCTEMH, OHKOJIOTIYHHX 3aXBOPIOBaHb TOIIO. TOMY BaXKIIMBUM 3aBIAHHSM CY4acHOT Xap4oBOI
MIPOMUCIIOBOCTI Ta PECTOPAHHOI IHAYCTPii € PO3pOOIeHHS TEXHOJIOTili M’ SICHHUX MTPOAYKTIB 31
3HW)KEHHMM BMICTOM HACHYEHHX JKHPIB 1 XOJIECTEPHHY HA OCHOBI HOBHX BHIIB CHPOBHUHH,
HanpukiIaz m’sca crpayca. Ilpu nboMy BaXXJIMBUM €TarioM po3poONIeHHS TEXHOJOTIH MPOAYKTIB i3
BUKOPHUCTAHHIM HETPAJIULIHHIX BUIB CUPOBHHY € BCEOIUHE BUBUICHHS 1X BIACTUBOCTEH.

[IpoGmemi  pocmimpkeHHS  XIMIYHOTO — CKiIamy Ta () YHKIIIOHAJIBHO-TEXHOJOTIYHUX
BJIACTHBOCTEH M’sica CTpayca, HOro BUKOPHCTAHHIO B TEXHOJIOT1 M ICHUX CTPaB, IPUCBIUYCHO TMparli
I'.A. Muxuprtuaesa (2015), JLIO. Manskuna (2014), b.H. I'exaesa (2016), JI.A. bapanenxo (2016),
H.IO. Capbarosa (2015), E. Polawska (2011, 2013), A.M. Cullere (2014) Ta in. Bigomo, mo m’sco
CTpayca MICTUTh 3HaYHY KiJIBKICTh 30aJJaHCOBAHOTO 33 aMiHOKHMCIOTHUM cKiagoM Oinka (22,5 %),
mo Ha 32,4 % Oinblile, HK Y CBHHMHI 3@ BITHOCHO HEBEJIMKOI KUIBKOCTI MIXKM’SI30BOTO JKUPY, a
TAaKOX XapaKTepU3YETbCS HEBUCOKOIO EHEPreTHYHOIO ILIHHICTIO; PIBEHb XOJECTEPUHY B HHOMY
craoBuTh 32 Mmr/100 r, mo Ha 20...60 % wmeHiie, HDK B IHIIMX BUAax Mm’sica. M’sco crpayca
BIZIPI3HSIETHCS IMiBUIIEHIM BMICTOM TaKHMX JIEPIIUTHUX Yy XapuyBaHHI MIKPOEIEMEHTIB, K 3a1i30,
MiJib, MapraHelb, IMHK, XPOM; Y HbOMY MICTUTBCSI MEHILIE HATPIil0, HIX Y SJIOBUYHMHI Ta CBHHHHI,
3aBISIKM  4OMY 10r0 MOXXHA DPEKOMEHIOYBaTH B XapuyyBaHHI JIIOACH, SKI CTpaXIaloTh Ha
rinepTOHIYHY XBOPOOY.

B Yxpaini M’sico cTpayca MoKy 1o He Ha0yJa0 HaJeKHOI HOMYJSIPHOCTI Yepe3 eK30THYHICTh
BOTO BUJIY CUPOBHHHU. Y TOH ’K€ Yac 3arajibHa KUIBKICTH CTpayciB y Hamliii KpaiHi CTaHOBHUTH
5,8...6,5 THC. 0COOMH, SIKI YTPUMYIOTHCS B TOHAJ I ITAECSATHOX BITUN3HSHUX CTPAYCOBUX (hepmax,
10 MPOIMOHYIOTh BUCOKOSKICHUI TPOJYKT 3a JAOCTYITHOK I[IHOK. Y 3B’S3KY 3 MM JOCIIIKEHHS,
CIPsSIMOBaHI Ha BUBUEHHS (YHKIIOHAJIBHO-TEXHOJIOTIYHUX BIACTUBOCTEH M’sica cTpayca HOPIBHIHO
3 IHIIMMH BITOMUMHE BHJAMH M’ SICHOT CHPOBUHH JUIS TIOAAJIBIIOTO MPOEKTYBAHHS 3 BUKOPUCTAHHSIM
LUX JTaHUX TEXHOJOTTYHMX MPOLIECIB BUTOTOBJICHHS M’SICHUX IIPOAYKTIB HA OCHOBI M’sica cTpayca,
CTAHOBJATH HAYKOBUH 1 MPAaKTUYHUH 1HTEpecC.

Merta HOCHIIKEHHS] — BUBYHMTH BIACTHUBOCTI M’sica CTpayca MOPIBHSHO 3 BJIACTHBOCTSAMH
IHIIAX BUIIB M SICHOT CHPOBUHH.

Y eKcliepruMEHTAIFHUX JIOCHDKEHHSX BHUKOPHUCTOBYBAIM M’sico  cTpayca (ine)
BupoOuunTBa arpodipmu «Cadapi crpayc» (M. Opeca), KypsaTuHy ((dine), suIoBUUMHY (TOHKHH
Kpa#), cBuUHHHY (BUpi3KY). JlocmimkenHs 3miiicHrOBasM Ha 0a3i  mabopartopiii  kadenpwu
IHHOBAIIHHMX Xap4YOBHX 1 PECTOPAHHHX TEXHOJOTiH XapKiBCHBKOTO TOPTOBEIHHO-EKOHOMIYHOTO
iHcTHTYTY KHTEY, a Takox xadenpu dizuko-mMaTeMaTHIHUX Ta iHKEHEPHO-TEXHIYHUX TUCIHILIIH
XapKiBCHKOTO JIEPYKABHOTO YHIBEPCHUTETY XapuyBaHHsS Ta TOPTiBii. OYHKIIOHAIBHO-TEXHOJIOTIUHI
BJIACTMBOCTI M’SICHOI CHUPOBMHHU BU3HAYalH 3a [MOKa3HUKaMH BOJOTOYTPUMYIOUOI Ta eMYJIbIyI0ouoi
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3IaTHOCTI, CTAOULTLHOCTI MOJEIBHUX CHCTEM EMYIbCii; BU3HAYAIM BTPATH MACH M SICOM IIiJ Yac
KyJliHapHOi 0OpOOKHM, a TaKOK CTaH PYXJIMBOCTI MOJIEKYJI BOJIU y M SICHI cHUpoBUHI. Pe3ynbpratu
JOCIIKEHHS IOaH0 B TAOJINII.

Amnaniz JaHuX, NOAZaHWX Yy TaOiWii, JMJO3BOJSIE BCTAaHOBUTH, IO M’SICO  cTpayca
XapaKTepHU3YeEThCS HAWBHUIMM IMOKA3HUKOM BOJIOTOYTPUMYIOUOT 3/IaTHOCTI MOPIBHSIHO 3 IHINUMH
BUIaMU M SICHOI CMPOBUHH, PUUOMY L€l mokazHuK Ha 18...20% Bumumi, HDK y SJIOBUYMHM Ta
CBUHUHHU.

TaﬁJ’II/IIIﬂ - Pe3y.]'leaT](I CEKCIIEPUMECHTAJIbHUX )IOCJ'[i}I)KeHB

Bun M’sicHOT cupoBHHU
IToka3Huk ;
M'siCO cTpayca KypsITHHA CBUHHHA SUTOBHYMHA
Bwmicr 6inka, %* 22.5 21,1 17,0 18,9
Bwict xupy, %* 1,07 1,65 27,8 12,4
Bosoroyrpumyiosa 67,6 64,6 57,4 56,4
37aTHICTE, %
Yac criH-cniHoBOT
penakcaiii MoJIeKyJ 0,018 0,033 0,028 0,030
BOJIH, C
Emyreryiota 89,0 85,9 74,5 73,5
3JIaTHICTD, %0
Cradinpricts 90,5 89,5 87,0 82,0
eMyibcii, %
Brpari mack mia wac 16,5 257 18,5 31,5
BapiHHs, %
Brparu MaC;/I ITiJ] 9ac 17.8 224 216 332
CMakeHHS, %

*Txepeno: Potawska, E., Marchewka, J., Cooper, R. (2011), «Ostrich meat — updated review», Anim. Sci.
Pap., Vol. 29, pp. 89-97.

OTpumaHuii pe3ynbTaT Moke OYTH MOB’S3aHMM 13 OUIBIIMM BMIiCTOM Yy M’sci cTpayca
MOPIBHSAHO 3 IiHIIMMW BUAAMH CHPOBUHN  OUIKiB, IO XapaKTEPHU3YIOTBCSI BUCOKOIO
BOJIOTO3B’I3yBaJIbHOIO 3[AaTHICTIO. J{OCTiI)KEHHS CTaHy Ta MOJICKYJSIPHOI PYXJIMBOCTI BOJIU B
MOAPIOHEHOMY M’sICI METOIOM XaHa «CITIHOBOI JYyHH» Ha IMITYJIbCHOMY CHEKTPOMETpPI sIIepHO-
MAarHiTHOTO PE30HAHCY 3a 4YacoM CHIH-CIIHOBOI penakcarii Mmokasajo, L0 MOJIEKYIH BOAM B
moApiOHEHOMY M’SICi CTpayca MaroTh HAWMEHINY PYXJIUBICTh MOPIBHSHO 3 IHIIUMH BHIAMH M’ SICHOT
CHUPOBHMHHM, TOOTO BOJa B M’sici cTpayca Mae€ HaWBUINMK CTyHiHb 3B’s3yBaHHs. Otpumani
pe3ynbTaTi MOXYTh CBUIMHTH TIPO MEPCHEKTUBHICTh BUKOPUCTAHHS M’sca CTpayca B TEXHOJOTIAX
CIUEHIX, a TAKOX KOBOACHHUX BUPOOIB.

AHami3z pe3ynbTaTiB  JIOCHIKCHHS EMYJIBIYIOYHX BJIACTHBOCTEH M’SICHOT CHPOBUHH,
JO3BOJISIE BCTaHOBHUTH, IO M’SICO CTpayca MOPIBHAHO 3 IHIIMMH 3pa3KaMU XapaKTePH3YEThCS
HAWKpaIIUMU eMYJIbI'YFOUUMH BIACTUBOCTSMH, IO BIIKPUBAE MEPCHEKTUBU ISl e(EKTUBHOTO
BUKOPUCTAHHS LBOTO BHUJY CHPOBMHM TiJI Yac BHPOOHHITBA NPOIYKTIB 13 OJHOPIIHOIO
KOHCHCTEHIIIEIO — MMAITETiB, KOBOACHUX BHUPOOIB TOIIO. BusBieHO, M0 M’sico cTpayca Mae Ha 19 i
21 % Kkpamy emynbrylody 3AaTHICTh, HI)K CBUHMHA Ta SUIOBUYMHA BIAMOBIAHO, a cami eMynbCii
XapaKTePU3YyIOTHCS OUTBITIOI0 CTAOUTBHICTIO. EMYITBryrodi BIaCTHBOCTI CTPAYCATUHU Ta KyPSATHHH €
MOPIBHIOBAHUMH, 10 MOKe OyTH OB’ s3aHE 3 TOJ{IOHMMH BIIACTHBOCTSIMU JKUPIB IUX MTaXIB.

[Tin gac TepMiaHOI 00pOOKHK M’sICO CTpayca MEHIIEC BTpadae Macy, HiK IHII BUAU M’ SICHOI
CHUPOBHHH, MPUYOMY SIK ITiJ] 4ac BapiHHA, TaK 1 Ml 4ac CMa)XeHHS, IO KOPEIIoE 3 pe3yibTaraMu,
OTPUMAaHUMH TIiJ 4Yac MOCHIIHKCHHS BOJIOTOYTPUMYIOUOi 3maTHOCTI M’sica. Crim 3a3HAYUTH, 110
BTPaTH MacH CBUHHHOIO ITif Yac CMa)KeHHs iICTOTHO MEPEBUILYIOTh TaKi BTPATH il yac BapiHHS (Ha
16,8%), mo Moxe OyTH TIOB’A3aHe 31 3HAYHUM BMICTOM JKHPY y CBHHHHI Ta HOTO BHTOIUTIOBAHHSIM
mig 4yac cMakeHHs. TakuM 4YMHOM, OTpHMAaHi Pe3ylbTaTh MOXYTh CBIAYUTH MPO EKOHOMIYHY
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e(heKTUBHICTh BUKOPHCTAHHS M sica CTpayca i Yac MPUTOTYBaHHS M SCHUX CTpaB, KyTiHAPHHUX
BUPOOIB 1 MpoayKIIii M’sicoriepepoOHOi TPOMHUCIOBOCTI.

BucHoBku. Y pe3ynprari BUKOHAHHS JOCTIKEHbh OTPUMAHO Ta MPOAHATI30BaHO HOBI NaHi
010 (YHKIIOHAIBHO-TEXHOJIOTIYHUX BIACTUBOCTEH M’sica cTpayca MOPIBHAHO 3 KYpPSATHHOIO,
SUTOBUYMHOIO Ta CBUHUHOIO. BUSBIIECHO, 110 M’SICO CTpayca BiIPi3HSETHCS Bill IHIINX BUIIB M’ SICHOT
CHUPOBHHHM  IiJBUIICHUMH BOJIOTOYTPHUMYIOUOIO Ta EMYJIbIYIOUOI0  3JaTHICTIO,  Kpalloio
cTaliIBHICTIO eMYIIbCiid, MEHIIe BTpadae Macy MijJ 9ac TePMIYHOT 0OPOOKH Ta MOXKE pO3TIISIATHCS
SK NEPCHEKTHBHA CUPOBUHA JIJI1 BUPOOHHUIITBA MPOAYKIIT CHEeNia bHOTO NPU3HAYCHHS.

CEKIISA «TEXHOAOT'ISI BUHA TA CEHCOPHOI'O AHAAI3Y»

IMPLICATION OF SENSORY ANALYSIS FOR DESCRIBING THE
INFLUENCE OF CULTIVATION GEOGRAPHY ON
PECULIARITY LAMB MEAT

A. Soletska, PhD, Associate Professor
Odessa National Academy of Food Technologies

In fact, climate change, pollution, and the loss of natural resources, like biodiversity, are not
the only dimensions of concern to world society. There is also the challenge of promoting the
development of rural areas and identifying a strategy that leads to the emergence of prosperous and
viable rural communities and is capable of generating public goods for European society as a whole.

In the case of geographical indications (GlIs), the territory (including its biodiversity and
human skills endowment) plays a key role. Of course, it might happen that the sustainability of the
territory affects the sustainability of the supply chain, and/or vice versa. Overall, the sustainability
of food quality schemes (FQSs) is affected by different components that act together on the territory
and/or on the chain, such as: 1) the quality dimension; 2) the structure of the value chain; 3) the role
of the local agro-food system; 4) the creation of public goods; 5) the governance model.

Referring to the agro-food sector, a useful conceptualization of the interaction between the
territory, production systems and local development is the Local Agro Food System (LAFS).
LAFSs represent model of economic growth, social development and environmental management.
Their main characteristics are the strong links with the territory in all its dimensions, including not
only its environmental, social and economic aspects, but also the role played by all territorial actors
and their managing institutions, governance actions, local resources and specific environmental
characteristics.

Three distinctive features identify a LAFS: 1) the place: intended in its broadest meaning, as
used by the French school “terroir”, it covers the specific nature of natural resources, the production
history and tradition and the presence of local know-ho; 2) the social rela-tionships: which consist
of trust, reciprocity and co-operation among actors; they are the "glue" of local action and an
endogenous development mechanism can arise from the inter-action with place; 3) the institutions:
private and public agents who promote actions regulated by formal and informal rules.

Therefore, the importance of introducing a system of GIs on the territory of Ukraine is, of
course, very significant. At the initiative of the EU project "Support to the development of the
system of geographical indications in Ukraine" was organized a study of the area in Bessarabia,
located in the valley of the river Frumushika, which is a historic site and has a unique geographical
location and climatic conditions. Agricultural products grown and obtained in this area may have
the prerequisites for protection by GIs.

The accredited Laboratory of Sensory Analysis of the Odessa National Academy of Food
Technologies conducted a study of the sensory profile of lamb meat, which has historically been
grown and produced in the Frumushik river valley.
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