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of such biologically active substances as rosemary, salvinic, ursular acids, vitamins PP and P, phy-
toncides, other flavonoids etc.

Mint and basil extracts also have high rates, but in 2 times less than sage extract. Mint ex-
tract contains biologically active substances such as chlorogenic, ursular acid, terpenoids, rutin,
hesperidins, oleanolic, vitamin C, flavonoids etc. [3, 4].

For extracts of plant raw materials as one of the ingredients of a health drink, the study of
organoleptic characteristics is of decisive importance in assessing the quality, especially when de-
termining the taste, smell, color, transparency, such an analysis was carried out as a result of which
was confirmed by the high quality of the obtained extracts. The results of evaluating the organolep-
tic indicators of samples of semi-finished products are presented in table 1.

Table 1 — Organoleptic evaluation of herbal extracts

Characteristics and scoring of semi-finished juices
Indicators Salvia medicinal Peppermint extract Basil extract
extract

Transparency, Transparent liquid of Transparent liquid of light Transparent brown
color dark brown color, with- brown color with a green liquid, without

out foreignimpurities tint, withou impurities foreign impurities
0...4 points 4 4 4
Scent Strong sage aroma Strong mint aroma Weak basil aroma
0...2 points 1,5 2 1
Taste Intense herbaceous sage- Herbal flavor, fresh Mild, bitter aftertaste,

like bitter aftertaste aftertaste typical of mint basil aftertaste

0...4 points 3 3,5 2
Overall score 8,5 9,5 7

In the course of the research, it was revealed that the use of plant extracts in the preparation
of Wellness drinks contributes to an increase in their biological value, and also has a positive effect
on the organoleptic characteristics of the product.
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STUDY ON SOUS-VIDE COOKING PROCESSING PROPERTIES
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The squid is rich in nutrients, high in protein and low in fat. Its essential amino acid compo-
sitions are close to whole egg protein. It is a nutritional and health-care product with good flavor
[1]. General nutrient components in Illex Argentinus given in table 1.
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Table 1 — General nutrient components in Illex Argentinus

Component | Moisture Crude Cmdg Ash Reducing Total
fat protein sugar sugar

Wet
sample 78.3+0.021 | 2.19+0.018 | 18.9+0.032 | 1.40+0.005 | 0.0280+0.002 | 0.0690+0.001

(g/100g)

Dry
sample 10.1£0.018 | 86.9+0.032 | 6.44+0.005 | 0.1294+0.002 | 0.318+0.001

(g/100g)

The traditional squid product industry chain node includes fishing, processing, wholesale,
retail, catering and terminal consumption. The raw material market, which is dominated by chilled
and fresh food, has led to the fact that processing is ignored. People are no longer satisfied with the
demand for fresh squid products, conditioning products and other intensive processing forms of
products are increasingly entering the ranks of consumer choice.

At present, research on the processing technology of squid can be divided into two catego-
ries. One is the optimization and improvement of traditional squid processing technology, such as
squid rings, dried squid, and frozen squid products. The other is the comprehensive processing and
utilization of squid by-products or minced meat leftovers to extract biologically active peptides or
squid flavor condiments [2].

Sous-vide (SV) differs from the traditional cooking in various aspects. Sous-vide cooking
technology has the following advantages: avoid the again pollution in food processing, improve the
overall texture, color of foods, and nutritional, etc. Advantages of sous-vide cooking: to reduce the
negative effect of heating on nutrients; to improve the texture and color of food; to control volatile
components and moisture loss; to prevent food oxidation; to extend storage life.

Sensory evaluation is one of the critical indicators of food quality. In this study, the sensory
evaluation could distinguish the squid samples with different cooking methods. Sensory analysis of
squid samples from different cooking methods was performed. Different cooking methods were
selected as the preparation procedures for squid samples in this study: boiling (BO), steaming (ST),
and sous-vide (SV). Different cooking methods have different sensory evaluations of squid. The
comprehensive sensory score of SV samples was the best because of their tender texture and
smoother appearance. However, the aroma and flavor of the SV samples were obviously insuffi-
cient and different from ST and BO.

The electronic nose (PEN 3, Germany AirSense) was used to preliminarily evaluate the
aroma profile of the squid samples. Compared with traditional sensory analysis, electronic nose is
simple, fast, objective, and intuitive. The difference in volatile flavor compounds from different
squid samples was mainly aromatic compounds, sulfur organic compounds, and nitrogen oxide
compounds.

SV technology produces high-quality sensory characteristics of meat products. Studies have
shown that a slow heating rate and maintaining the meat core temperature closed to 60°C for a long
time is key to generating tender meat [3, 4]. Of course, the prolonged heating time of SV reduces
the lipid oxidation of carbonyl compounds in food, which indicates that they further react with other
compounds (proteins, amino acids, etc.) to produce new, more desirable volatiles [5, 0].

Given the many advantages of SV and the growing demand for nutritious and convenient
foods, the application of SV technology in the industrial production of squid is feasible.
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AKTYAJUIBHITbD BUKOPUCTAHHA HU3BKOTEMIIEPATYPHOI'O
TPUBAJIOI'O OBPOBJIEHHSA J1JIA M'ACOITPOAYKTIB

Binnikosa JL.I'., a.1.H., npo¢., Cuanusa O.B., acm.
Opecbka HalliOHAJIBHA aKaleMisi XapuoOBHUX TeXHOJION i

M'sco Ta M’SICHI IPOYKTH BIITPAIOTh KUTTEBO BAKIUBY POJIbL Y 310POBOMY (PYHKITIOHYBaH-
Hi OpraHi3My Ta € HEOOXiAHMMHU 1 He3aMIHHMMH JUISI XapuyBaHHS JIFOJAUHU, OCKUIBKH € OCHOBHHUM
JoKepesoM 0aratboX 010JI0TTYHO aKTMBHMX cHoiyK. Kpim O1KiB 1 KUpIB, M'ICO Ta M'ACONPOAYKTHU €
HOCISIMH 3aJ1i3a, [IWHKY,CEJICHY, KOH'IOrOBaHOT JITHOJIEBOT KUCIIOTH i BiTamiHiB Tpymu B [1].

B mporteci BUpOOHHIITBA OUIBIIICTh M'SICHUX MPOIYKTIB IIAIOTHCS TEMIIEpaTypHOMY 00pO-
OJIeHHIO, IO B CBOIO YEPry TSTHE 3a COOOI0 3MiHU, 5IKi BIUIMBAIOTHh HA SIKICTH TOTOBOI MPOJYKII.
TemmnepaTypHe 0OpoOJIEHHS 3yMOBIIIOE€ TEIJIOBY JIEHATYpaIlil0 OUIKOBUX PEYOBHH; 3BApIOBAHHS 1
TiAPOTEpPMIYHMNA pO3Maja KOJareHy; 3MiHy €KCTPAKTHBHUX PEUOBHH Ta BITaMiHIB; 3MiHY CTPYKTYp-
HO-MEXaHIYHUX BJIACTHBOCTEH, BOJIOI0-3B’s3yI0U01 3/1aTHOCTI; YTBOPEHHS KOMIIOHEHTIB CMaKy Ta
apomary; 3MiHy KOJIbOPY; BTPaTH CKJIa/I0BUX YaCTHUH IIPOAYKTY B HABKOJHIIHE CEPEIOBHILE; CIPH-
s€ Kpalliii 3aCBOIOBAHOCTI M’SICHOTO MPOAYKTY OpraHisMom JitojJuHu. CyKYIHICTh BUIIEBKa3aHUX
MPOIIECIB 3YMOBIIIOE SIKICTh M'SICHOTO TIPOAYKTY [2].

Haii0imp11 monyasspHAMU € TPaAUIIiHI CITOCOOM TETUIOBOTO 0OpPOOJIEHHS, 110 TPU3BOIUTH 110
3HAYHUX HE3BOPOTHUX BTPAT I[IHHUX MOKUBHUX BIIACTUBOCTEH, BiTaMiHiB, MiHEPAJIbHUX PEYOBHH, a
TaKOXX CYTTEBHX BTpaT MacHu Ta OpraHOJENTHYHUX 3MiH. Lle o/Ha 13 BaKJIMBUX TEXHOJOTIYHHUX
npo0JIeM Ha CydacHHX M'sicoriepepoOHuX mianpuemMctsax [3].

Jlnst cokrBada xapuoBa Ta 010JI0T19HA IHHICTh, HIKHICTh, COKOBUTICTD 1 CMaK € OCHOBHUMH
¢daxTopamu, 110 BIUIMBAIOTH HA BUOIp 1 IPUHHATTS NPUTOTOBAHOrO M'sica. ToMy HOCTIITHOIO METOI0
M'ICHOT ITPOMHUCJIOBOCTI € IOIIYK paliOHaJbHUX METO/iB 00poOsIeHHs, K1 3a0e3MeuytoTh 1 MOKpa-
HIYIOTh 111 Oa’kaHi BJIACTUBOCTI, B TOH k€ yac BUPOOJISIOUM MPOIYKT, IKMNA Oe3MeuHuil 11 CIIOKHU-
BaHHSI.

OnHKUM 3 aKTyaJIbHUX HANpsSIMKIB PO3BUTKY TeMIIEpaTypHOro oOpoOIeHHS MPOIYKTIB Xapuy-
BaHHS € 3aCTOCYBAHHS METOJY TEPMOOOPOOIICHHS MPH HU3BKOTEMIIEPATyPHHUX PEKUMaX MPOTIATOM
tpusasoro yacy LTLT (low temperature, long time). SIk BuaHO 3 Ha3BH, METOJ MOJISTAE B HArpi-
BaHHI MPOIYKTY J0 HHU3bKOI KIHIIEBOI TEMIIEpaTypu 3 BUKOPHCTAHHIM 30UIBIICHOTO Yacy HarpiBy.
TemnepaTypa NpuroTyBanHs BigOyBaeThcs B iHTepBaii Biag 50 mo 65 °C 1 mpoaykt 30epiraerbes
130TepMIYHO MPOTATOM TPUBAJIOTO Yacy, BiJ TOJUH 10 HaBiTh AHIB. [IpUrOoTyBaHHS TaKUM CIIOCO-
060M HaJlae M'ICy BHCOKI CEHCOPHI SIKOCT1, HE3MIHHY HI)KHICTb 1 COKOBUTICTh Ta MEHIII BTPAaTH Macu
HIK TIPUTOTYBAHHS TPU OUTBII BUCOKUX TeMIleparypax. BukopucTaHHS JaHOT TEXHOJIOTII J03BOJISIE
HiATPUMYBATHU BiTaMiHM, OLIKH, BYTJIEBOAM, KUPU, MAKPO- 1 MIKPOEJIIEMEHTH CHPOBUHH Yy 3HAYHIN
KUTBKOCTI 1 3aXHINae 1Ky BiJl HeOKaHUX OPTaHOJICITUIHUX 3MiH, IO BiIOYBAIOTHCS PU TPATUIII -
HOMY TEIUTOBOMY 00po0ienHi [4-5].

3abe3neueHHsI KyJIiHapHOT TOTOBHOCTI MPOAYKTY BUTOTOBJIEHOT0 MeTonoM LTLT mocsraers-
s 3a paXxyHOK JIeHaTypallii O1IKOBHX CKJIaJ0BHX Ta iHAaKTHBAIlli BEreTaTUBHUX (OPM MIKpOOpraHi-
3MiB.
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