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Orxe, 3actocyBaHHs TexHousorii Sous Vide s KyliHapHUX M’ SCHUX BHUpPOOIB €
OLTBIII MEPCTIEKTUBHUM Yy TMOPIBHIHHI 3 TPAAULIHHOIO TexHojorie. Po3pobneni peuentypu i
TEXHOJIOT1Sl BUTOTOBJIEHHS 103BOJIATH oTpuMaT 100 % HaTypanbHUll NPOIYKT 0€3 ITY4YHUX
00aBOK 1 KOHCEPBAHTIB, 3 BUCOKMMHU OPTaHOJIENITUYHUMHU 1 TEXHOJIOTTYHUMH ITOKA3HUKAMH.

HaykoBwii kepiBHUK — KaH[. TeXH. HayK, noreHT Conenpka A.Jl.

INFLUENCE OF COMPOSITIONS CONTAINING PROTEIN ON
ORGANOLEPTIC PROPERTIES OF COOKED SAUSAGES

Fursik Oksana, postgraduate student
Educational and Research Institute of Food Technology
Department of Meat and Meat Products Technology
National University of Food Technologies, Kyiv

Product quality is now the key issue of all food industry sectors. The International Or-
ganization for Standardization (ISO) considers product quality as a collection of products or
services properties and characteristics that determine their ability to satisfy specified or im-
plied requirements. It should be noted that with the development of our country market econ-
omy, quality is getting particular importance [1].

Organoleptic evaluation takes one of the important places in the parameters complex
that determine the food quality and its results are often decisive and final in determining the
quality of new products. The advantage of this method is relatively quickness, that and makes
it possible to define a set of qualities.

The current economic situation cause use of food additives both individually and as
part of functional compositions. These components differ in properties and different effects on
quality indicators of finished products. Research has established that the introduction of soy
isolates, pea (hydrated) and artichoke concentrate (dry powder) in an amount of 15-20 %,
10 %, 3-5 %, respectively, does not adversely influence the organoleptic properties and allow
to improve significantly the tenderness and to increase the juiciness of prepared product [2].

Organoleptic analysis together with assessment qualimetric allows quickly and easily
assess the quality of raw materials, intermediate products and culinary products, to identify
violations of the formulation, production technology, which in turn makes it possible to take
measures to address identified deficiencies.

The study of the basic principles of the formation of a quantitative quality assessment
deals with qualimetry — the science of how to measure and quantify the quality of products
and services. The main tasks of qualimetry are to determine the nomenclature of the necessary
indices of product quality and their optimal values, as well as to develop methods for quanti-
tative assessment of quality, to create a methodology for recording quality changes over time,
and to simulate the quality gradation.

With an organoleptic evaluation, the conformity of the main quality indicators (ap-
pearance, color, scent, taste, consistency) of products to the requirements of the standard is
established, that is, a descriptive method of sensory analysis is used. However, it does not ful-
ly reveal insignificant qualitative differences in the product, therefore, in some cases (devel-
opment of new types of products, modification of formulations, etc.), it is advisable to sup-
plement the organoleptic evaluation with the construction of profilograms, that is, use the pro-
file method of sensory analysis [3].
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Hydrated composition containing protein, consists of a mixture of hydrocolloids and
protein preparations, used for the manufacture experimental samples of cooked sausages. On
the basis of its was developed formulation of cooked sausages experimental samples, which
included substitution of raw meat with ratable amount of the hydrated compositions (20, 30
and 40 %). Organoleptic properties in the experimental samples was evaluated by a five-point
scale to calculate the area built a profile record on the obtained data. The best example of that
is the biggest area in which he approaches the most ideal (data given in Table 1).

Table 1 — Calculation of the area constructed as profiles of quality according to
organoleptic evaluation

Indicators The maximum Control Formulation | Formulation | Formulation
score sample No 1 No 2 Ne3
Consistence 5 42 4,5 4,7 3.9
Color 5 4,5 4,4 4,3 3,8
Scent 5 4,3 4,2 4.4 4,0
Taste 5 4.4 4,8 4,6 3.8
Juiciness 5 3.8 4.4 4,6 4.0
Appearance 5 4.4 4,6 4,5 4,3
S=64.95 S1 S2 S3 S4 S5
64,95 4724 52,18 52,99 40,87
Si/S S,/S Ss/S S4/S Ss/S
1 0,73 0,80 0,82 0,63

Having an overall assessment on a number of organoleptic properties we can state the
advantages of experimental formulations number | and number 2 on the control sample, since
it was hard, very dense consistency and was not juicy, which consequently affected the taste
of the product. In formulations number 1 and number 2 to improve consistency and juiciness
justified making composition containing protein due to the high moisture content provides a
more resilient (elastic) texture and juiciness, and provides a nice taste of the product. In the
formulation number 3 overall rating 1s lower compared with the control and experimental
samples as replacement of raw meat a significant number of tracks leads to the formation of
dense consistency, which affects the overall indicators.

Qualimetric quality
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1 — Control sample; 2 — Formulation Ne 1; 3 — Formulation Ne 2; 4 — Formulation Ne 3

Figure 1 — Dynamics of change a quality of cooked sausages, depending
on the area ratio
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Counting area profile record built on data obtained optimal and experimental samples
can note their increase in formulations number 1 and number 2, compared with the control
sample and recipe number 3. These samples have almost the same area as profilohram can
talk about their high quality, but most values close to optimal formulation number 2, which is
clearly shown in Figure 1.

Scientific adviser — Strashynskiy Ihor, PhD, Associate Professor.
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3ACTOCYBAHH/ IIVIIBKO-YTBOPIOOYUX [TOJIICAXAPUIIB
Y TEXHOJIOI'TI BAPOBHUIITBA HATYPAJIBHUX
M’ACHUX HAIIIB®ABPUKATIB

bonpap JI.JI., I'espux B.B.
Onecbka HallioHAJIbHA aKajieMisl Xap4oBUX TexXHoJIoriid. M. Oneca

TpuBane 3a0e3nedeHHs] SKOCTI 1 0€3MeYHOCTI MPOAYKINi € MepIIoYeproBO0 METOHO
JUTSI CTICTIIITICTIB M’ SICHOT TPOMHUCIIOBOCTI. CBixke M’5ICO Ma€ IOCUTh OOMEXKEHU TepMiH 30e-
piraHHs, 0 CTBOPIOE TPYAHOII JJIT BUPOOHUKIB 1 TIOTCHINIMHY 3arpo3y JJIs CIIOKUBAYiB. Y
nporieci 30epiranHs M’sAcHi HarniBhaOpuKaTH MOKYTh MiIAaBaTUCS PI3HUM BHJAM TNCYBaHHS:
OCIIM3HEHHIO, TUTICHSABIHHIO, THUTTIO, 3MiHI KOJIOPY, OKMCHEHHIO Ta 3TIpKHEHHIO. 3HU3UTH
BIUTMB HETAaTUBHUX (PAKTOPIB HA SIKICTH 1 TepMiH 30epiranHs M’siCHUX HamiB(paOpHKaTiB MOXK-
Ha 4Yepe3 BUKOPUCTaHHs KOHIIEIIIT 0ap’epHOT TEXHOJIOTI.

3riiHO 3 KOHULENII€ 6ap’epHOi TEXHOJOTil, KOMOIHYBaHHS Ji€BUX (AKTOPIB, K BU-
coka abo HU3LKa TemrepaTypa, 3HHKEeHa aKTUBHICTh BOJM, 3HMKEHA BenuunHa pH, 3HMXKe-
HUI OKHCHO-BIIHOBHMI TOTEHIIIaJ, BIUIMB KOHCEPBAHTIB Ta YIAKOBKH, JO3BOJIIOTH PO3pO0-
JIATA YUCJTIEHHI CIOCO0M 3aXHCTy, Kl JIOIIILHO BUKOPHUCTOBYBATH, MPUCTOCOBYIOUU iX JI0
KOHKPETHOI'O BUIy M SICHOTO TPOJIYKTY.

Crnenugika 30epiraHHs HaTypaJlbHUX M SICHUX HamiB(aOpHKaTiB MOJsIrae y Tomy, 110
MO’KHA BUKOPHCTOBYBATH HE TaK 0arato croco0iB 3aXUCTY, 30KpeMa MOKHA BUALUTUTH HU3bKY
TeMIeparypy Ta ynakoBky. OHaK, CydacHa yIakoBKa 13 CHHTETUYHHX IOJIIMEPHUX MaTtepia-
JiB HE TIJILKU MiJBUIILYE BapTICTh XapUOBUX MPOAYKTIB, a i MPU3BOIAUTH 10 MOTIPIICHHS €KO-
JIOTIYHOI cuTyarii. ¥ 3B'I3Ky 3 IIUM y4eHi BChOTO CBITY 3BEPTAIOTh yBary Ha CTBOPCHHSI i po-
3IIUPEHHS aCOPTUMEHTY IUTIBKO-YTBOPIOIOYHMX MOKPUTTIB, CTBOPEHUX Ha OCHOBI OpraHIYHUX
pevyoBHH (T1APOKOIOIIIB), SIKI HE 3aCMIYYIOTh TOBKIIIS 1 IO3BOJISIOTH SKICHO TTOJAOBXKHUTH T€-
pMiH 30epiraHHs M’ SICOMPOAYKTIB.

Mertoro nanoi po6oTu Oyrna po3poOKa MoTi-KOMIOHEHTHOT TUTIBKO-yTBOPIOIOYOI OCHO-
BU iCTIBHOTO MOKPUTTS 3 6ap’€pHUMH BJIACTUBOCTSIMH.
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