MIHICTEPCTBO OCBITHU I HAYKU YKPATHU
O/IECBKA HAIIIOHAJTBHA AKAJIEMISA XAPYOBUX TEXHOJIOI'TI
ITPOMUC/IOBO-TOPTOBEJIBHA KOMITAHIA IITABO

3bIPHUK MATEPIAJIIB

XII BeceykpaiHCHKOI HAYKOBO-IIPAKTUYHO1L
KOH@EePEeHIIil MOJIOANX YUYEHUX Ta CTYJAEHTIB
3 MI’KHapOJAHOI0 YYAaCTIO

«IIpobaemn popmyBaHHA
30POBOTO CIIOCOOY KUTTA Y MOJIOIi»

3 ’KOBTHA - 5 KOBTHA 2019 POKY

M. Oxeca



VIK 663/664
BBK 36.81 + 36.82
3-41

36ipnux onybnixosano 3a piwennam Buenoi Paou
6i0 5 rucmonaoa 2019 p., npomokon Ne5

['onoBHwMii penaxrop,
KaH[. TeXH. HayK, JJOLIEHT

3acTyMHUK TOJIOBHOTO PEeIaKkTopa,
KaH[|. TeXH. HayK, JJOIEHT

Pepaxkiiiitna xoseris,

JOKTOPH TE€XH. HAyK, POhecopH:

JIOKTOPH CKOH. HayK,
npodecopu

nokTop (hinoi. HayK, mpodecop
JIOKTOP TEXH. HaYK, JOLEHT
JIOKTOP TEXH. HAYK,

CT. HayK. CIiBPoO.

KaHJl. TEXH. HayK, JOLICHTH

TexHiuHMi peraxkTop,
KaH/I. TeXH. HayK, JOIICHT

0O.M. Kananuxina

T.M. Typmyposa

O.I". Bypno, O.B. Bouapoga,
JLT. Binnikosa, K.I'. Toprayoga,
I".B. Kpycip, B.M. I[noTHikoB,
JIM. Tenexenko, O.C. Titnos,
H.A. Txauenxo, H.K. YepHo,

0.0. Mernix, B.B. Hemuenko
T'.I. BiBat
0.b. TkaueHko

0.0. Koanenko

T.IL. Cepreesa, O.0. ®ecenko,
T".A. llleBueHKO

T.M. Typnyposa

36ipuuk marepianis XII BeeykpalHChKoi HayKOBO-MPAKTHYHOT
3-41  kxoH(epeHLIT MOJOAUX YUCHHUX Ta CTYACHTIB 3 MDKHAPOAHOIO Y4aCTIO
«ITpo6nemu popMyBaHHsI 3[[0POBOTO CIIOCOOY KUTTSL Y MOJIOAI» /
MinictepcTBo ocBiTH 1 Haykn Ykpainu. — Oneca: @OIT Bonnapenko M. O.,

2019. - 496 c., in.

ISBN 978-617-7829-27-9

YK 663/664
BBK 36.81 + 36.82

3a oocmosipuicme inghopmayii sionogioae agmop nyonikayii

ISBN 978-617-7829-27-9

© OHAXT, 2019



PO3/ILI 3
TEXHOJIOTTYHI ACIIEKTH
BUPOBHUIITBA XAPYOBUX MTPOJYKTIB
JIKYBAJILHO-03JIOPOBUYOT'O HATIPSIMKY

85



FORMULATION OF FUNCTIONAL CHOPPED SEMI-
FINISHED PRODUCTS

Emlutina G.A. 6th year student, Faculty of Technology and
Commodity Science of Food Products and Food Business
Odessa National Academy of Food Technologies,
Odessa

Abstract. New formulations and technologies for production of
chopped semi-finished products of functional purpose were developed. The
recipe combines turkey meat with flaxseed oil based emulsion by adding an
enzyme.

The problem of improving product quality is not limited to finding
a balance between organoleptic, structural-mechanical and physicochemical
properties. It is necessary to develop the products with health benefits.

The purpose of the work was to develop a recipe for turkey meat
semi-finished product, balanced by all the above indicators. The peculiarity
of this formulation is the use of an enzyme that forms strong bonds between
proteins in a system enriched with fat.

Addition of the enzyme can significantly increase 2 indicators: the
organoleptic properties of the product and the content of polyunsaturated
fats, which are vital for the normal body functioning and easily digestible
proteins.

Increasing the fat component in the system allows us to add fat-
soluble vitamins, phospholipids, adjust the cholesterol ratio and change the
flavor and aroma composition for each new variety of product. The fatty
ingredient in this formulation is an emulsion of lipids of vegetable origin,
proteins of chicken egg, lemon juice, salt and spices.

The combination of an emulsion with turkey meat allows to obtain
cutlets with better taste, and fine dispersion of these ingredients increase
juiciness and softness. Adding linseed oil enriches the product with alpha-
linolenic, linoleic and oleic acids in a ratio of 2: 1: 1; tocopherols, folic acid
and in a small amount — estrogen-like phytohormones.

The composition for surface coating was developed. It consist of
breadcrumbs, natural food coloring, egg yolk and spices, to avoid the
accumulation of hydrolysis and pyrogenetic decomposition products, such
as peroxides, aldehydes formed by high temperature processing. An enzyme
protein-glutamine y -glutamyltransferase is used to catalyze the acyl transfer
reactions, forming a covalent bond between protein ends of lysine and
glutamine, creating polymers of high molecular weight to bind the strong
framework which consists of fat, protein and water.

The dispersed egg proteins in the fat emulsion are both emulsifiers
and donors of glutamine acids residues helping to build a strong bonds
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between proteins due to enzyme functioning. As a result we have product
with  high  organoleptic,  structural-mechanical,  physicochemical
characteristics and with high biological value.

Scientific adviser — Ph.D., Associate
Professor S.D. Patyukov

BUKOPUCTAHHA BIJIKA COHAIIHUKY
B TEXHOJIOT'TI M’SICHUX BUPOBIB

AHoxiH A.T'., cryaeHT 2 nt Kypcey pakyabrery XT
CyMmcbKkuii HalioHAJLHMIA arpapHuii yHiBepcuUTeT,
M. Cymn

XapuyBaHHS OJUH i3 (PaKTOPIB, SIKi CIPUSIIOTH HOPMAIEHOTO POCTY
1 pO3BUTKY opraHizmMy. M'sico Ta M’sCHI IPOIYKTH € OCHOBHUM JDKEPEIIOM
noBHOLiHHOTO Oinka. [IpoOiema nediuuTy TBapuHHOTO OijlKa BUMArae Bij
CHeLiaJTiCTIB XapuoBOI IPOMHCIIOBOCTI MOLTYKY ajJbTEPHATUBHHUX JKEPEI
MOBHOLIIHHOTO OiJIKa Ta po3poOKK HOBHMX BHAIB NPOIYKIIT

[Tepen HaykoBUSIMM Ta TpaliBHUKAMU XapuoBOI MPOMHCIOBOCTI
CTOITh 3aBJaHHsI 110 PO3IUIUPEHHIO aCOPTHMEHTY M’SICHOI Ta M'SCO-MiCTKOT
MpOyKIii, sika O 3a/10BOJIbHIIIA IOTPEON BHOATIIMBUX CIIOXKHBAYIB.

OnHuM 13 [UIIXIB  BHPILNICHHS IIOCTaBJICHOT TpOOJIeMH €
BHKOPUCTAHHS POCIMHHUX ITOBHOLIHHUX OUIKiB. PocimHHI OLTKH 3aBISKU
BHCOKOMY BMICTy MOXHBHHX PEUOBHMH Ta IXHBOI 3aCBOIOBAHOCTI, MalOTh
BHCOKY Xap4OBY I[IHHICTb.

BupoOHunrBo KOMOIHOBaHHMX M’SICHHX TIPOAYKTIB Iependadae
B3aeM030araucHHs IXHBOTO CKJIAy, MiABHIICHHS Oi0JOTIYHOI Ta Xap4oBOI
LIHHOCTI, HOKPAIICHHsI OPTaHOJCITUYHNAX MOKA3HUKIB TOTOBOI MPOAYKIIL,
3HIDKEHHS CO01BapTOCTI.

Bubip  mxepena  OUIka ~ BHM3HAYAETHCS  PETiOHAIBHUMH
ocobumBocTAMHU. B YkpaiHi npiopureTHa KyJIbTypa — Lie COHSIIHUK, 5Ka €
OCHOBHOIO OJIIIfHOI0 Ky/nbTyporo. [loOiYHMUM HPOAYKTOM  HepepoOKH
COHAIIHMKA € TIOBHOLIHHWHA OiOK, SKHH BUPOOIIETBCA 31 MIPOTY.
HasBHICTE XJIOpOTE€HOBOI KHCIOTH YTPYIOHIOE M0OyBaHHS OLTKa 31 IMIPOTY,
i 9ac TepMidHOi 00poOKkm mpoaykT TemHie. [IpoTe cydacHi TexHOJOTIl
JIO3BOJSIFOTh  BHJAJIMTH  KUCIOTY Ha crajii mepepoOKH, a Takox
3aCTOCOBYIOTh HU3BKOTEMIIEPATypHY 00pOOKY MIPOTY.

3a  pmaammu  [lepxkaBHOI  CIIy’)KOM ~ CTAaTUCTHKH Y KpaiHH
BUPOOHMLTBO coHsiHuKa B 2018 pomi 3pociio Ha 15,7 % B nopiBHsAHHI 3
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