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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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AnbpTepHaTUBHUHN CIIOCIO 30UIbIIEHHS MPOJYKTUBHOCTI, 3MEHILEHHS MOAPIOHIOBAaHHS
Ta MiJBUILIEHHSA TOYHOCTI JO3YBaHHS — 3MiHA PEXXUMY pyXy MaTepiany B KOHBEEpI 3 TUXOX1-
HOTO Ha MBUAKOX1THHUH. [IIBUAKOX1AHMI peKUM BU3HAYAETHCSI HACTYITHOO HEpiBHICTIO (1):

mam,’ R >mg (1)

Jie: m — Maca 4aCTKH Marepiajy IO TPaHCIOPTYEThCS, KI; Wy — KYTOBa HIBUJKICTH
IBHHTA KOHBEEPY, M/C; R — pajiyc TBHHTA, M; g — IPHCKOPEHHS BUTGHOTO MaIiHHs, M/C’.

ITepepoOka KOHCTPYKIIii po3TaproBayva JyIsl HOro €KCILTyaTallii B PeKUMI IIBUAKOX1-
HOT'O TPAHCIIOPTYBAaHHS CHUIIKOTO MPOJIYKTY, BUKOPUCTAHHS ITiIIIMITHUKOBUX BY3JIiB HOBOTO
nokomiHHsA ¢ipmu SKF (IBerrist) Ta qaTYMKiB TEH30METPIi MPH A03yBaHHI JI03BOJIMIN BUTO-
TOBHUTHU OOJIAZHAHHS, SIKE€ MOBHICTIO 33JJOBOJIbHSE BCI BUMOTH Cy4acHOTro BHpoOHMIITBA. MoO-
OlIbHA TIepecyBHA KOHCTPYKIIiSl IO3BOJISIE IPOTSATOM JIECATH XBWJIMH 3arpy3uTH B OYHKEp 10
200 kr coxi, ab0 cyMiIlI Ha OCHOBI Xap4oBOi COJIi, TOCTAaBUTH JI0 MICIIS TIOCOTY 1 MPOBECTH
pO3rpy3Ky 3 TOUHICTIO 103yBaHHs He MeHuIe 0,1 % Bix Macu MPOAYKTY.

HaykoBi kepiBHUKH: K.T.H., To1IeHT Manodi T.A, noreHnt Xomiuyk B.A.

Jlirepatypa

1. Kpacnasa u yepHas ukpa. Kareropus: Ilone3nslie cBoiicTBa MOpENpoaykToB. [EnexkTpoH-
Hui pecypc] — Pexxum moctymy mo pecypey: http://darokeana.ru/krasnaya-i-chernaya-
ikra.htm — 31.05.2017 r. — 3arnaBue c skpaHa.

2. YepHas uKpa: IUIIOCHI U MUHYCBI peryisapHoro yrnorpednenus. [Enextponnuii pecype] —
Pexum noctyny no pecypcey: http://www.vesprom.ru/elektrostantsii-ferbo/chjernaja-ikra-
pljusy-i-minusy-rjeguljarnogo-upotrjebljenija.html — 31.05.2017 p. — 3arm. ¢ skpaHna.

3. beikos, B.II. Texnonorus peiOHbix npoaykros [Tekcr] / B.I1. beikoB. — 2-e u3., nepe-
pab. u gom. — M.: [Tumesas pomsinuieHHOCTh, — 1980. — 320 ¢. — (s kaapoB macco-
BBIX Mpodeccuii).

USE OF CO2-EXTRACTS OF PLANTS IN THE FILM-FORMING
COATINGS FOR NATURAL MEAT SEMI-FINISHED PRODUCTES

Nistor K.
Odessa National Academy of Food Technologies, Odessa

Solving the problem of decrease natural losses during storage and increase the shelf
life of food is one of the main tasks of modern food technology. Preserving food and biologi-
cal value of agricultural production by methods refrigeration and moderate heat treatment,
new types of packaging and nano-coating is a significant contribution to food safety and in
support of public health.

«Theory of barriers» ensures the safety and quality of food products. It was first for-
mulated by the German scientist prof. L. Lyaystner. It is based on joint use of several techno-
logical factors, which inhibit the growth of microorganisms to save the product quality. Barri-
er technology should focus on the overall quality, but not on the narrow, albeit a very im-
portant area of microbiological stability of the product.

Edible coating is a thin layer of edible material, which formed as a coating on the food
product. Edible coating is applied as a solution, which directly applied to the product by
spraying, dipping, smearing.
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Coverage is important in the storage, transportation and marketing of food products.
Development and studying the film-forming coating is substantially important area of food
science, because they create a modified environment, limiting the transfer of gases (O,, CO,),
it is a barrier to evaporation aromatic compounds, prevents the development of putrefactive
microflora and transfer moisture.

The development of edible polysaccharide based coating is widely used and the main
propose of this is to increase the shelf life of products. Due to the polymers penetration to O,
and CO, the edible polysaccharide based coating create passive modified atmosphere, which
can affect various changes in fresh and minimally processed foods. Namely, there are the an-
tioxidant properties, color, texture, organoleptic quality, inhibition of microbial growth.

Reducing unwanted microorganisms on the surface of the food product can be
achieved through the introduction of antimicrobial agents such as sorbic acid, benzoic acid,
sodium benzoate, citric acid, potassium sorbate, bacteriocins (lowlands, pediotsyn) and anti-
biotic substances. In addition, use of hydrophobic compounds such as tea tree essential oil in
hydroxypropylmethylcellulose based films.

Edible films and coatings have as additive lipids to reduce water vapor transfer due to
its hydrophobic character. Therefore, incorporation of antioxidants in edible films-forming
preparations to increase product shelf life by protecting foods against oxidative rancidity, deg-
radation, and discoloration is become very popular. Natural antioxidants such as phenolic
compounds, vitamins E and C in place of synthetic antioxidants are extensively used in edible
films [1].

The aim of this work was to develop a film-forming coating with barrier properties us-
ing CO»-extracts of plants for meat preparations.

The aim of this work was the development of film-forming coating with barrier prop-
erties using CO,-extracts of plants for meat semi-finished products.

Choosing CO,-extracts of plants and spices as sources of biologically active substanc-
es due to their unique physical and chemical properties, which they are superior to similar
known products: natural-identical flavors (chemically produced) and natural (oil, alcohol) ex-
tract.

COs-extract is a concentrate of their own plant substances, free of impurities, solvents
and water, which is obtained using carbon dioxide as the solvent. CO,-extract compared with
other solvents extracts have advantages: maximally preserve all biologically active substances
and completely natural and environmentally friendly products; most sterile and have a bacte-
ricidal effect on the microflora of the product in which they made; transmit the flavor and
aroma of the received product; contain a lot of help to keep the product natural preservatives
and antioxidants, thereby eliminating the use of synthetic preservatives.

An object of study was chosen the high antioxidant activity CO,-extracts of parsley, gin-
ger and rosemary. CO,-extract of parsley has a high antioxidant activity due to the presence of
plant phytoestrogens. Their high bioavailability explains using similarity in chemical composi-
tion to the structure of the meat protein. Phytoestrogens protect the product from harmful envi-
ronmental factors and prevent the formation of free radicals. PH selected to study CO,-extracts
is within 3.5...7.5. They are fat-soluble, enter them into the emulsion is recommended in the
final stage together with other active ingredients, at a temperature of 35...45 °C.

In the first stage of experimental studies conducted choices CO,-extracts for their anti-
microbial, organoleptic and physical-chemical properties, and also organized selection of hy-
drocolloids to create the edible film-forming coatings foundations on the following parame-
ters: 1 — temperature of gelatinization; 2 — organoleptic properties of the film after drying in
24 hours, 3 — PH of hydrocolloids.
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The subjects of research were model samples for natural pork semi-finished products,
which kept up to 24 hours after slaughter at 0...4 °C. Model samples of meat dipped in an edi-
ble coating composition mixture: 1 — without CO,-extract, 2 — with a parsley CO;-extract, 3 —
with a ginger CO»-extract, test sample-without coverage. Semi-finished products kept at —
l.+1°C.

The quality control of semi-finished products during storage was performed at 1, 3 and
7 days for the following parameters: organoleptic, PH, moisture content, water-binding abil-
ity, fat acid value, fat peroxide value, output of finished products production, losses after the
heat treatment, the amount of mesophilic and optional-anaerobic microorganisms (colony-
generating items in 1 g of the product), coliform bacteria (to 0.001 g).

The poly-film-forming component coating composition for natural meat semi-finished
products was elaborated according to the results of the research: 0.25 % agar-agar, pectin cit-
rus 0.5 %, 1 % sugar, 0.1 % parsley CO,-extract, other-water. The optimal shelf life of natural
pork semi-finished products to the developed film-forming coating at —1...+ 1 °C is 7 days.
It’s more for 2 days than the shelf life for DSTU 4590: 2006 [2].

Supervisor — Ph. D., Asociet Professor A. Soletska
References
1. Williams P., Phillips G. Handbook of hydrocolloids [Text] / P. Williams, G. Phillips: Ed.;
CRC Press, Cambridge, England, —2000. — P. 1-79.
2. DSTU 4590:2006 Natural meat semi-finished products from complex division of pork for
cooking purpose. Technical specifications [Text|] — Kiev: Derzhspozhyvstandart of
Ukraine, —2007. — 16 p.

PO3POBJIEHHS CKJIAJLY EMYJbCIA HA OCHOBI HEMOJIOYHUX
KUPIB IUIAA BACTOCYBAHHA Y TEXHOJIOI'TAX
MOJIOKOBMICHUX ITPOAYKTIB

Ycerumenko Irop, acnipanr
HaujionajnbHuii yHiBepcUTeT Xap4y0BHUX TeXHOJIOTii, M. KniB

Oumii Ta 3aMIHHUKA MOJIOYHOTO JKUPY, SIKI 3aCTOCOBYIOTH Y T€XHOJIOTISIX MOJIOKOBMIC-
HUX NPOAYKTIB, 3a3BUYal MIJJIaAI0Th TUCIEPTyBAaHHIO Y 3HEKUPEHOMY MOJIOLI Ul OJep-
KaHHS eMyJIbCiH, BITHOCHO CTIHKUX B MPOIEC] MOAAIBIIOTO TEIJIOBOTO 1 MEXaHIYHOTO 00po-
OJICHHSI.

Tak, eMyJibI'yBaHHSI HEMOJIOUHHUX JKUPIB Y 3HEKHPEHOMY MOJIOLI TPATUIIMHO 3aCTO-
COBYIOThH Y TEXHOJIOTT cpeiB. BinmpoBinHo 10 ABOCTAitHOTI CXEMHU, MOJIOYHO-KUPOB1 eMYy-
abcii 35 % KUPHOCTI OJEPKYIOTh EMYJIbI'YBaHHIM KUPY Y BIJHOBICHOMY MOJIOI 3 MOJANb-
HIMM CENapyBaHHAM 1 HOPMaJIi3ali€lo J10 33JaHOr0 y TOTOBOMY ITPOJYKTIB BMICTY Kupy. Taxi
eMyJbCli XapaKTepU3YIOThCs MOMIIMCIEPCHICTIO Ta HEBUCOKOIO CTIMKICTIO. 3a APYTOI0, OJIHO-
CTa/IITHOI0 CXEMOI0, OJIEPKYIOTh BHUCOKOKHUPHI €MYJIbCIi 13 3aCTOCYBAaHHSIM €MYJIbIaTopIB 1
CMeL1aJIbHOI0 JUCIEPryBaIbHOr0 001aIHaHHS, IEPEBAXKHO FOMOIeHI13aTOPIB KJIAaHHOTO TH-
ny. 3a3BUyaid, roMOreHi3anii miiJaTh BeCh 00’ €M HOPMaJi30BaHOI CyMillll, 1110 3HAYHO MiJI-
BUIIlYE €HEPrOBUTPATH HA OJMHUIIIO MacH TOTOBOTO MPOAYKTY. HaTomicTb, palioHaJIbHUM €
TIOTIEPETHE OJICPIKAHHS eMYJIbCiii Ha OCHOBI OJIiil Ta 3aMiHHHMKIB MOJIOYHOTO JKUPY 3 1X Moja-
JBIIUM 3aCTOCYBaHHSIM y CKJIa/li MOJIOKOBMICHHUX cyMiliei. 3a yMoBH e(eKTUBHOI cTadini3a-
1i1 *KH1poBOi (hasu, Taki eMyibcii MOKHA ITMPOKO BUKOPUCTOBYBATH Y TEXHOJIOTISIX MOPO3UBA
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