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JOJIFO  T1i€l MPOAYKIii mpumnagae mpuOau3Ho 75 % BUPOOHMIITBA, BUITYCKAETHCS BOHA Y
3aMOpOXKEHOMY Ta BaKyyMoBaHOMY BuIl. Ha momro koHcepBOBaHOI MpOAYKIlIi TPUBAJIOro
30epiranHs (B JKepCTAHMX OaHKax) mpumnagae He Outbime 15% Big 3araabHOTO 00CHTY
MPOJIYKIIil, IPUUOMY 13 YpaXyBaHHSIM MAIlTETIB, 3aKyCOK, ITUHKU TOLIO.

[TlimnpuemMcTBO Mae cydacHe OOJagHAHHS, JEsAKl JiHII BHUPOOHHUIITBA IMOCTABJISIOTH
pa3oM 13 JileH31€10 Ha BUPOOHUIITBO KOHKPETHOIO MPOAYKTY xapuyBaHHsA. Cepell mpoayKuii
3HayHa YacTKa — BHUPOOM 13 KypsSiuoro M’sica Ta 13 BUKOPUCTaHHSIM M’sica 1 f€lb, IIO
MIPOXOJIATh peTeIbHUM BiAOIp mepesn moyaTkoM BUpoOHULTBA. YacTka M’sica KayoK Ta T'ycew,
MPOJYKTIB 13 HUX, Y TOMY YHUCII, NAMITETIB ckiaaae a0 18% Big Bchoro m’sica MTHI, IO
BUpOOJIsiE MIANPUEMCTBO. MapuHOBaHa BaKyyMOBaHa NpPOAYKIISS Ma€ HE JIyXKe BEJIHUKHU
TepMiH 30epiraHHs, ajle KOPUCTYEThCS 3HAUYHUM IOMUTOM Yy KOMIIaHIM, 110 0OCIyroBYyIOThH
nmoJoposki. KOpPCTKHUIl KOHTPOJIH BiA SIMIA 7O MTHIN, IMiJl 9ac TMOCTAYaHHS Ta TEPEeBE3CHHS
MPOJYKIIiL, 1[0 MIATBEPIKYEThCA cepTUdikaTamu, 3abe3nedye SIKICTL 1 O0e3meKy BHUpPOOIB.
OpHi€ero 13 KyJTIHApHUX HOBUHOK, IO TOYaB BUPOOJISATH KOHIEPH, CTaB 3aMOPOKEHHM
ramOyprep 3 JIpiOHO MOPI3aHOI KypsS4Oi TPYAUHKHU, SIKUM MOKIIMBO IIBHJIKO MPUTOTYBAaTH B
JIOMAIIIHIX YMOBaX y MIKpOXBUJIbOBIH meyl.

Takum uMHOM, MPOAYKIiST M’sicorepepoOHoro minmpuemcrBa KoHuepHy «Allfein
Feinkost Gmb  Co0.KG» Briovae: 3aMOpokeHi HamiBpaOpUKaTH, 3aMOPOKEHY TOTOBY
MPOAYKITI0, BIKYyMOBaHy TMPOAYKIIFO 13 BHUKOPHUCTAHHSM BINNOBIIHUX TEXHOJIOTTYHHX
MPUIOMIB KOHCEpBYBaHHS (MapuWHYBAaHHS, 3HEBOJAHEHHS 3aMOPO3KOI0), HE3HAYHY KUIbKICTh
KOHCEpBOBAaHOI MPOJYKIli TpUBaiIoro 30epiranus (KJIacW4HI KOHCEPBM), N0 SKHUX TaKOX
BIIHOCATHCSI KOHCEPBOBAH1 IIMHKA, COCUCKH, TAIITCTH.

HayxoBuit kepiBHHK: KaHJ. TeXH. HayK, noueHt Pemra C.IL
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COMMODITY ASSESSMENT OF FOOD QUAIL EGGS

Minenkova Anastasia,
Odesa National Academy of Food Technologies, Odesa

Quail eggs include more iron, copper, magnesium, phosphorusthat chicken
eggs,contain more lipids. Quail eggs does not containany allergens and that is why this prod-
uct may be include to the child’s rationat early agethat another food eggs.

Commodity assessment of quail eggs recognized the value of this product and possible
risks for consumerin buying process. The assessment had included researchthe conformityof
package, information content of labelling, and identify of quail eggs quality.

Three of the most popular quail eggs samples at Odesa region’s retail chains, it’s:
sample Ne 1 — maker farm «Becra-Jltokc», sample Ne 2 — farm «Mukounait» and sample Ne 3 —
maker agricultural holding «IIpomoBonsunii anssae» have been choose as the objects of re-
search.
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According to the requirements of normative documentation, quail eggs arepacked on
10 - 50 numbers. In the sales package - carton boxes with partitionand layingbetween rows. In
the standard was noted that using of another materials for the packages and sales packages
didn’t denied by the existing instrumentsand the foreign proceedingpactsif this approved by
central authority responsiblefor health care also.First sample is packedin carton box in the
center of which partition for comfort saving of eggs. Second and third samples into the see-
throughtray made from PET. The packaging materialdoes not contradict therequirementsof
JCTY 4656:2006 «Slitrst mepernenrHi XapuoBi Ta iHKyOAIiiHI».

By the requirementsof technical regulation, sample Ne 1doesn’t meet it on batch num-
ber. Contrary this, date of productionis available.

At second sample inscribed thatthe date of production can be using like batch number,
but didn’t in sample Ne 1. SamplesNe2 and Ne3 are meets the requirementsof all requiremen-
tsof technical regulation.Maker’s email (vesta_lux@ukr.net) was indicate in sampleNe 1 as
additional information.In sample Ne 2 were also represented the site and email (mukolay-
zt(@meta.ua). Additional information in sample Ne 3is site (qualifoods.com) and email (quali-
eggs@mail.ua).

Organoleptic properties such as appearance ofeggshell, yolk,egg whitewere re-
searched.This performance were researched visually by requirementsof JICTY 4656:2006 and
Rules for veterinary-sanitary Expertise of poultry.

As a justification visual method of quality assessment of this indications was ineffec-
tivenessof candling for quail egg’s size.

Among the physically performance were controlled mass of one egg, teneggs, densi-
tyby JICTY 4656:2006.

Egg’s density have been identifiedthrough thediving into the salt solution with some
concentrate and the continued monitoring of position insolution. Density is pointing to fresh-
ness andegg’s storage time. The yolk’s index wasn’t monitored by JICTY 4656:2006 but were
researched further. Yolk’s index is equals of the yolk's height on a level surface to diameter
and that wasindirectly linked with storage time. The more yolk’s index - the more the fresh-
ness of egg and the less the beginning of storage time.

Two of the threesamples meet the requirements by the performance of the density.

The density of first two samples meets of JICTY 4656:2006, the last - doesn’t. It may
reflect about sampleis not fresh. In contrast, performance of yolk’s index of all samples is tell-
ing about the quail eggs are fresh.

By the performances as mass of one and ten eggs all samples are meets the require-
mentsof JICTY 4656:2006.

Among the egg’s samples of researching product were sawthat mass of the one of it-
was less thanminimum value by ICTY 4656:2006 ( not less than 10 g),but taken the margin
of error( 0,5 g ) can give not attention.

As a result of the commodity assessment, the conclusions below were formulated.

Range of quail eggs was presented by only domestic producers. It’s can be explained
by several factors: first - egg’s fragileness that may makes difficult with logisticsprocesses,
second - fast damage, third - necessarytemperature profileof saving and transportation.
Themost ofteneggs have been deliveredto the points of retail trade from the farms. The de-
mand for quail eggs is less that chicken, but these two typesis the most popular among the
poultry eggs.

The makers of researched productsare guided by thenational standard about quail
eggs.By JICTY4656:2006, appearance ofeggshell, yolk,egg whiteare researched by candling,
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but egg’s small size makes some difficulties. Attention should be focus on this when the
JICTY4656:2006 will be update.

The most popular package material for quail eggs were polymers. An example of first
sample had been demonstrated that one absent detailcan makes it doesn’t meet the require-
mentsof technical regulation.

Maker should pay more attention tolabellingof their product. In research process of
organoleptic and physical properties as yolk’s indexand density, result that shown about end-
ing of storage time soon has been taken.It can be because storage conditions and temperature
regimeare not executed in store. Quail eggs in comparison with chicken was sale slower and if
Inappropriate storagehad not made effect to quality of chicken eggs, probably quail eggs
would be bring to consumer on halfstorage timeand with deterioration in the quality. For im-
prove of range state and simplificationof quality control should to make a new classification
that based onshelf life, like domestic ICTY 5028:2008 about chicken eggs orforeign’s expe-
rience focus attentionon differences of quail eggs.

The methods of control for organoleptic properties asappearance of egy shell, yolk,
egg white. From producersand stores of trading network more attention should be focus to
labelling and saving of product.

Scientific director: Pambuk Svitlana, Miroshnichenko Olena

PO3POBKA PEILEIITYP HNPOAYKTIB 3 HIEPEIIEJIMHUX A€Lb
B 3AJIMBAX

MiunenkoBa A.C., ctya. CBO «bakanasp» ¢-ty TTaTXIIIIb
Onecbka HaLiOHAJIbHA aKajJeMisi Xap4oBHX TeXHOJOTiii, M. Oxeca

Po3po0ieni penentypu 3anuB Uis OPOAYKTIB 3 MEPENENIMHUX S€Lb XapUOBUX Malu
BOJIHY YM OJIIHY OCHOBY. BOHM 3anuBanucs y miAroToBJIECHY Tapy 3 MEpeneIuHUMU SHILISIMU,
SKI TIOTIEPEIHBO BiABapIOBAIM MPOTsAroM 5 — 10 XBWIMH, TiIaBald OYHUIICHHIO BiJ
HIKapaayny, MTPOMHUBAIM MPOTOYHOIO BOAOKO Ta (acyBaiu. Jlo MpUroTyBaHHS NOMYCKaIHCS
STATIS TIepeneNnHl XxapuoBi, siki BianoBiganu Bumoram JICTY 4656-2006. «Sliins nmepenenuHi
Xap4oBi Ta iHKyOaIiiHi. TexHiuni ymoBu». Y mpoleci po3poOKu peuentyp Oyiao CTBOPEHO
CIM pIBHMX Bapialiii, MpoTe HANHOUIBII OPraHOJENTHYHO NPUEMHUMU Oyiau BU3HAHI 3a
pe3yibTaTaMi JIerycraiii 4oTUpU 3pa3ku. [0JIOBHY yBary CKOHIIEHTPOBAHO Ha CMAaKOBHX
BJIACTUBOCTSX S€Ib Ta 1X KOHCUCTEHILII.

3anuBy 3 OJIHOI0 OCHOBOIO IOTYBAJIUCS HA IMOMEPEIHBO MIATOTOBIIECHIN apoMaTUYHIN
0J111, OTpMMaHIN yBapIOBaHHSM OJIiT COHSIIHUKOBOT paiHoBaHOi pazom 31 crienisiMu. Ha oqun 1
JUTP POCIMHHOT 0J1ii apoMaTu4HO1 OyJI0 BUTpadyeHO: J1aBpoBUid TUcT — 0,5 T, TyXMsHUI nepeub
— 1 r, yopHwmii nepeup — 1 r, cymenuit po3maput — 1 1, yebpeup — 1 r, maliopan — 3 T, nanpuka
— 5 1, 6a3miik — 3 1, operaHo — 1 1, wabep — 3 r, TPOBaHCHKI TpaBH — 5 T, TBO3AMKA — 2 T,
rBO3/MKa — | T, MeNeHui MyckaTHuM ropix — 5 r, gpenxens — 1.5 1, 1umoHHuM yebpenp — 1 1.

OCHOBHMM KOHCEPBYIOUHM IHTpeIi€HTOM OyB oOpaHmii omer 9%, skuil BiINOBiTAB
BcraHoByieHMM BuMoram JICTY 2450:2006 «Ouru 3 XapuyoBoi CUPOBHMHM. 3araibHi TEXHIUHI
YMOBUY, YH 3aMICTh HbOTO OLIET 9%, IKMi1 OyB HAaCTOSIHWI Ha Oau3iKy, abo sA01yuHuil onet 6%.

3aquBU rOTYBaJIMCS 3a JOTIOMOTOI0 KHIT'ATIHHS OJIIHHOT 200 BOJHOT OCHOBHU Pa3oM 31
CHEIISIMU Ta IHIIMMHU IHIPEIIEHTAMU, OKPIM S€llb, TA IHTPEIIEHTIB, K1 J0JaBAINUCI OKPEMO
Yy Yy KIHII OpUroTyBaHHs MapuHany. Ciif 3a3Ha4uTH, 110 PO3poOJIeHI penentypu He
MpU3HAYEHI U1 BUPOOHMIITBA MPOIYKIi, sika Oylde NPOXOJUTH TEepMIuHY OOpOOKy Ta
MparHyTh KOPEKIii 3riAHO J0 Hel.
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