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— TEpMiH MPHUIATHOCTI (apiry MOkHA 30UTBIIMTH BUKOPHUCTOBYIOUM nakyBanHs y MI'C no
7-9 ni6 36epiratoun 3a Temmeparypu 2...4 °C abo mo 11-14 ni6 mpu temnepatypi 0...2 °C B
3aJIe)KHOCTI BiJ] CITIBBIAHOIIICHHS ra3iB B YIIAKOBIL;

— 30inpmienHss KoHueHTpanii Oz y mMoaudikoBaHii ra3oBiii arMocdepi MPU3BOIUTH 10
MEHIIIOTO MPUTHITYIOYOTO BIUIMBY YIAKOBKH Ha MIKpOOiOTY (hapiry;

— 30impmienHst nokasHuky MA®AHM y mepury noOy 30epiraHHsi B yCiX 3pa3Kax MOTJIO
CTaTUCh B pe3y/bTaTI JJOAATKOBOI KOHTaMiHAIi1 (apiry Imij yac nakyBaHHS;

— JocigHuii 3pazok (¢apmry ynakoBanuii B MI'C 3i cniiBBimHOmenHsM raziB CO2 — 20 % Ta
N2 — 80 % BusBHBCS HAHOUTBII CTIMKMM TpH 30epiraHHi, TEpMiH HOTO MPHUIATHOCTI CTAHOBUB JI0
9 ni6 3a remmeparypu 2...4 °C Ta 14 ni6 3a remneparypu 36epiranns 0...2 °C.
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USE OF PALAEMON ADSPERSUS PROCESSING WASTE TO MODIFY
THE SMELL OF THE BLACK SEA RAPANA HYDROLYZATE

Palamarchuk A.S., Ph.D., associate professor, Patyukov S.D., Ph.D., associate professor,
Glushkov O.A., Ph.D., associate professor, Fugol A.G., student
Odesa National University of Technology, Odesa

Currently, there is every reason to believe that the fastest, economically acceptable and
scientifically based way of solving the problem of rationalizing the population's diet is the
widespread use of dietary supplements.in everyday practice.

Dietary supplements are part of proper, healthy human nutrition. The popularity of dietary
supplements is only growing, because the occurrence of a deficiency as a result of a violation of the
nutritional structure requires the support of the human body. The main task of dietary supplements
is supplementing the diet with missing substances, removing toxic substances from the body, and
maintaining the body at the level of the physiological norm.

In the global volume of production of hydrobionts, a significant place is occupied by non-
fish fishing objects, a significant share of which constitutes molluscs, the most valuable of which
from the viewpoint of nutritional properties and chemical composition are rapana and mussels. The
industrial species of shrimp Palaemon adspersus is the most widely harvested in the Black Sea.

More than 50 enzymes have been found in the muscle tissue of animals, including fish.
Studies of proteolytic enzymes of hydrobionts show that trypsin, chymotrypsin and a number of
other pancreatic enzymes are found in the exocrine cells of pyloric appendages in the form of
zymogens. In recent decades, it has been proven that pancreatic serine proteases of crustaceans have
a pronounced effect.

The analysis of literature studies showed that the following enzymes were detected in the
hepatopancreas of stone shrimp: cathepsins E, cathepsins D, trypsin-like enzymes, elastase, neutral
and alkaline caseinolytic proteases and calpins - enzymes that cause proteolysis of myofibrils.

At the Department of Meat, Fish and Seafood Technology of ONTU, a technology was
developed for the production of hydrolyzate from Black Sea rapana using stone shrimp instead of a
complex of proteolytic enzymes (Fig. 1).
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When conducting organoleptic tests, a rather strong smell of overripe preserves was

detected.

Table 1 — Odor modification of hydrolyzate

Sample Odor characteristic

The aroma of non-protein nitrogenous compounds, the

Standard hydrolyzate smell of shrimp and overripe preserves

Starch

Corn starch
Potato starch

Smell has not changed

Rice starch Less noticeable smell, but no significant changes

At first a pleasant smell (sweet), then the smell of

% Apple pectin shrimp and preserves
2 Citrus pectin Pleasant light smell of citrus fruits,
P barely perceptible smell of seafood
Shrimp processing waste preparation Frozen Black Sea rapana
v
Washing Defrosting
v
Grinding Grinding
D=3...5 mm D=3...5 mm

Fermentolysis
T=50...55 °C, 5...6 hours

v

Inactivation
T=85...90 °C, 0,3...0,5 hours

Cooling
T=30 °C

Settling
T=-2...-5°C, 12 hours

Filtering
Mixing with pectin and salt

Pasteurization
T=80...85 °C, 0,5...1 hour

Packaging and storage
Finished products

Fig. 1 — Process flow diagram

In order to solve this problem, the following substances were used: rice, corn and potato
starch, apple and citrus pectin. The use of starch did not lead to significant changes in the smell of
the hydrolyzate, in addition, a white precipitate appeared and the color of the hydrolyzate became
somewhat dull and cloudy.
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There is no smell of overripe preserves. Behind the light aroma of citrus, you can hear the
smell of fish and seafood. The color of the hydrolyzate did not change, but became more cloudy.
The consistency of the hydrolyzate became more viscous. It was decided to use citrus pectin to
modify the aroma of the hydrolyzate.
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COMBINED MEAT AND PLANT SEMI-FINISHED PRODUCTS

Azarova N.G., Ph.D., associate professor, Patyukov S.D., Ph.D., associate professor,
Fugol A.G., student, Nesterenko R.O., student
Odesa National University of Technology, Odesa

Healthy nutrition is of great importance for the human body. It ensures mental and physical
development, the formation of immunity and adaptive reserves of the body. Modern humanity is
under the influence of many factors: the rhythm of modern life, stressful situations, complex
environmental conditions, etc. As a result, according to various authors, the number of healthy
people is decreasing. One of the reasons for this dynamic is their diet, including insufficient
consumption of meat products, which is explained by their high cost. Therefore, the work on
expanding the range of meat-based products, which will be related to healthy food and will be
available for human consumption, is urgent.

Rabbit meat in the food industry has not found wide industrial use, which is due to the
specifics of rabbit breeding and processing. Therefore, products using rabbit meat have a limited
range that needs to be expanded.

Rabbit meat is characterized by a significant amount of complete protein (21.5 %), while the
amount of collagen and elastin, which are difficult to digest, is small. Rabbit meat protein has 19
essential amino acids. The chemical composition of rabbit meat depends on their age, so in the meat
of young rabbits, the amount of protein is (15-19) %, fat (5-6) %, minerals (1-1.1) %, in adult
rabbits these indicators are higher. Rabbit fat is rich in polyunsaturated fatty acids, has healing
properties and is well absorbed. Rabbit meat has macro- and microelements (potassium,
phosphorus, calcium, zinc, and others), it is rich in vitamins PP, C, E, group B, and others. Due to
its chemical composition, rabbit meat has useful qualities and is absorbed by the human body by
90 %. Therefore, it is classified as dietary and recommended for a healthy diet.

In the field of improving the nutrition structure, trends are developing that are aimed at
improving the consumer properties of food products. Proteins play an important role in this, as they
are the main component of the cells of all organs and tissues of the body. At the same time, the ratio
of proteins of animal and vegetable origin, which is recommended, should be 55 : 45 %,
respectively.

Beans were chosen as a raw material with a high content of vegetable proteins for research.
Beans belong to the legume family. It is used for cooking and canning. Bean powder (BP) is
obtained by crushing white beans followed by sieving through a sieve with holes up to 0.5 mm in
size. It is a loose mass of white color with a grayish tint, with a slight characteristic smell of beans,
with a mass fraction of moisture of 12.7 % and protein substances — 20.2 %.

Meat raw material — rabbit meat and vegetable raw material — bean powder were used for
research. Chopped semi-finished products from rabbit meat, which are in great demand among the
population, were chosen as the object of research. Based on the data on the chemical composition of
food products, it was established that in chopped semi-finished products, namely rabbit cutlets, the
amount of proteins of animal origin significantly outweighs the amount of vegetable proteins, which
does not correspond to the recommended ratio. Based on this, research was conducted to establish
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