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30ipHHUK MaTepiaaiB KOHGEPEHIlii MICTUTh TE€3H JOMOBIIeH HAYKOBUX JOCIIIKEHB 3a aKTya-
JHHUMH TIpoOJeMaMu PO3BUTKY XapyoBoi, 3epHoNepepoOHOi, KOMOIKOpMOBOi, XjibomekapHoi i
KOHJUTEPCHKOI MPOMHCIOBOCTI. PO3TIIIHYTI MUTaHHS YJOCKOHAJICHHS TPOIECIB Ta 00JIaIHaHHS
Xap4yoBUX 1 3epHONEPEpOOHUX MiJNPUEMCTB, a TAKOX MPOOIEMHU SKOCTI, XapyoBOi LIHHOCTI Ta
BIIPOBAKEHHS 1HHOBAIIITHUX TEXHOJIOT1N MPOIYKTIB JIKYBaIbHO-TPOIIAKTUYHOIO 1 peCTOPaHHO-
I'0 TOCIOIapCTBA.

301pHUK PO3paxOBaHO HAa HAYKOBUX MPAlIBHUKIB, BUKJIaJayiB, aclipaHTIiB, CTYAEHTIB BU-
[IMX HABYAJIBHUX 3aKJIaJ(IB BIIMOBIAHUX HATIPSIMIB MITOTOBKU Ta BUPOOHHKIB Xap4YOBOi MPOAYKIIIi.

PexomennoBano 10 BugaBHuiTBa BueHnoro pamoro Onechkoi HalllOHAIBHOT akajaemii Xxap4o-
Bux TexHoorii Bix 31.08.2021 p., mpotokon Ne 1.

Mamepianu, 3aneceni 00 30ipHUKA, OPYKYIOMbCAL 3A A6MOPCHKUMU OPULTHAIAMU.
3a 0ocmosipuicmo ingpopmayii 6ionosioae agmop nyonikayii.

[Tix 3aranpHOIO pelakilicro 3aciIyKeHOro Jisya HayKu 1 TeXHiKKn YKpainu, Jlaypeata nepxa-
BHOI Ipemii YKpaiHu B rajy3l HayKu 1 TEXHIKH, 1.T.H.,ipodecopa,ui.-kop. HAAHVYkpainu, pexro-
pa OHAXT €roposa b.B.

Penaxuiiina xoJseris

T'ooBa
3aCTyHUKHU TOJIOBU

Usienn Koerii:
Olivera Djuragic

Andrzej Kowalski

Marek Wigier

Crecdan 'eopries JIparoes
Enaninze Jlam JlanienoBHa
T"anontox Ouner IBaHoOBHY
XBocrenko Karepuna Bonoaumu-
piBHa

Tonuapyk "anna AnatosniiBHa
Tenexenko Jlto6oB MukosaiBHa

Kozonosa Omist OnexcanapiBHa

Kanycrsan AHtoHiHa [BaHiBHA
ITanamapuyk Anna CraniciiaBiBHa

Kymmaipenko Haxist MuxaiiniBHa

€20pos b.B., 1-p TexH. HayK, podecop
Ilosaposa H. M., xanj. TEXH. HayK, IOLEHT
Mapoap M.P., n-p TexH. HayK, ipodecop
Cononuyvka I.B., KaH]. TEXH. HAayK, TOLIEHT

PhD dr., nupexTop [HCTHTYTY XapuoBux TexHoioriii YHiBepcurery B HoBmii Cap,
Cep0is

Professor PhD hab., nupextop [HCTHTYTYy CiITBCBKOTOCIIOAAPCHKOT Ta MPOIOBOIBUOT
eKoHOMikH — HanionansHuit qocmignunekuil inctutyt y Bapmasi, [Tonbima

PhD, 3actynmauk nmupekropa 3 6araTopiuHoi nmporpamu [HCTHTYTY clIbCEKOTOCIIO-
JIapChKOT Ta MPOJIOBOIHYOT eKOHOMIKK — HallioHaIbHAN JOCIITHUIIBKHI IHCTUTY T
y Bapmagi, [Tonbmma

9I1. KOp. Ipod., JA.T.H. 1HX., 3aCTYITHUK PEKTOPa 3 HAYKOBOI AIsUTHHOCTI Ta Oi3HeC-
napTHepCTBa Y HIBEPCUTETY Xap4yoBUX TexHousorii B [TnoBaisi, bonrapis

JIOKTOP Xap4OBHX TEXHOJIOTi, mpodecop [HcTUTYTy XapuoBHuX TexHONOTiH Tenas-
CBKOTO JiepkaBHOTO yHiBepcutety im. 5. [ore6amsiii, ['py3is

II.T.H., pod., 3aB. Kadeapu TEXHOJOTIYHOTO 00JIaAHAHHS 36PHOBUX BUPOOHUIITB,
OHTY (OHAXT)

K.T.H., IOICHT Ka(eapu TEXHOJOTT X1i0a, KOHTUTEPChKUX, MAKapOHHKUX BUPOOIB 1 Xa-
PUOKOHIIEHTpaTIB, rosioBa Pagu mooaux Buenux OHTY (OHAXT)

K.T.H., TOLICHT Ka(eapu TEXHOJIOTTYHOTO 008 JHaHHS 3epHOBUX BUPOOHUITB, OHTY
(OHAXT)

II.T.H., Tpo(., 3aB. KadeApU TEXHOJOTIi PECTOPAHHOTO i 03JI0POBUOTO XapUyBaHHSI
OHTY (OHAXT)

K.T.H., IOIl. Kahep¥ TEXHOJOTil peCTOPAHHOTO i 0310poBUOTO XapuyBauHs, OHTY
(OHAXT)

II.T.H., JIOIL. 3aB. Kadeapu xap4yooi ximii Ta excrieptusu OHTY (OHAXT)
TEXHIYHUH ceKpeTap OPrkoMITeTy, K.T.H., IOL. KadeapH TeXHoJIoril M’sica, pubu i
mopenpoayktis, OHTY (OHAXT)

TEXHIYHUH CeKpeTap OprkoMiTeTy, K.T.H., I0I. KadeIpHu TeXHOJIOTIl M sica, puoH i
mopenpoayktis OHTY (OHAXT)

© Opecbka HallioHAIbHA aKaJIeMis Xap4oBUX TeXHoJIoriH, 2021

2



disease causes enormous economic damage in the regions where the appearance of this virus is
recorded, all pigs are seized, killed and burned in an outbreak (harmful area). If it is not possible to
burn the corpses of animals, they are buried in a special place to a depth of at least 2 meters. A layer
of earth from the premises where the pigs were kept, 1015 cm thick, is removed and, together with
the manure, is buried in the place of burning corpses to a depth of at least 1.5 meters. Manure is
poured with dry bleach containing at least 25% of active chlorine, at the rate of 0.5 kg per square
meter, moistened with water or disinfected by another equivalent method or agent and moved into a
trench. During the year, it is prohibited to carry out earthworks at the burial site.

In some countries (Malta, the Dominican Republic, etc.), the pig population was destroyed
by 100%. However, applying even such stringent measures does not stop the spread of the ASF
virus. From our point of view, when developing disinfection methods, the properties of the virus
have not been fully taken into account. The virus is resistant to physical and chemical factors. At a
temperature of 5°C it lasts up to 7 years, 18 °C up to 18 months, 37 °C 30 days, 50 °C 60
minutes, 60 °C 10 minutes, at subzero temperatures several years.

It is impossible to neutralize the virus in one year in the ground, since the virus retains its
virulence and contagiousness in the soil for a many years. This is precisely the reason why the
epizootic cannot be stopped using the current recommendations.

From our point of view, the most realistic way to combat the ASF virus is hightemperature
processing of pig meat, other slaughter products, soil and manure. There is currently no way to
implement our recommendations in practice. To do this, it is necessary to develop mobile
complexes that will allow performing the following functions:

— cordon off the focus of infection;

— organize sanitary checkpoints for staff;

— perform humane slaughter of pigs (preferably, using gas anesthesia);

— cut carcasses with division into food and nonfood raw material,

— to process food raw materials into canned meat using high temperature (not less than
115°C) with adequate sanitizing of cans surface;

— to process nonfood raw materials into dry feed using high temperature (not less than
120°C) with adequate sanitizing of packages surface;

— carry out disinfection of soil and manure using high temperature (at least 120°C);

— disinfect buildings and structures using a combination of chemical and physical factors
(chlorinecontaining drugs, hydrogen peroxide, live steam with a temperature of at least 140°C);

— disinfect work clothes, shoes, tools and equipment that were used in the process of work;

— to analyze the presence of the virus in the disinfected products and other disinfected
facilities using modern methods of analysis, preferably, PCR polymerase chain reaction.

To improve the safety of work, it is necessary to reduce the number of personnel to the
lowest possible level. It is necessary to automate processes as much as possible and use industrial
robots. This will reduce the likelihood of spreading infection on staff clothing and footwear, and
minimize human error.

The use of these mobile complexes may not be limited to the territory of Ukraine and not
only for the elimination of ASF, but also for other viral diseases of animals, such as conventional
swine fever, foot and mouth disease and many others. Since the problem of ASF and other viral
diseases is a global problem, Ukraine can provide assistance to other countries in the elimination of
this dangerous disease, which will increase the country's prestige in the international arena.

ANATOMICAL AND HISTOLOGICAL BASES OF THE FORMATION OF
PORK COLOR WITH AUTOLYSIS DEFECTS

S. Patyukov, Ph.D., Associate Professor, A. Fugol, student, A. Palamarchuk, Ph.D.,
Associate Professor, N. Kushnyrenko, Ph.D., Associate Professor
Odessa national academy of food technologies

The transfer of animal husbandry to an industrial type of development caused changes in the
breed composition of pigs, methods of keeping on farms, methods of feeding, methods of
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transportation from farms to slaughter etc. This led to a wide spread of defects in the autolysis of
muscle tissue in slaughter animals. If earlier normal (NOR) pork prevailed, then, at present, such
defects of pork autolysis as PSE (pale, soft, exudative), less often DFD (dark, firm, dry) are
widespread. In some countries, such as Canada, PSE pork accounts for 20 to 90% of total pig
slaughter. The basic chemical principle for dividing meat into these groups is the pH 45 minutes
after slaughter and the extreme pH value, which is reached 12-48 hours after the slaughter of pigs:

— PSE — 45 minutes — pH below 6.0, extreme value — 5.3;

— NOR - 45 minutes — pH about 6.4, extreme value — 5.5;

— DFD — 45 minutes — pH about 6.4, extreme value — above 6.0.

Musculus longissimus dorsi is used to determine the pH. Several authors argue that the
decrease in red color in pork with PSE defect is caused by a decrease in myoglobin in the animal's
muscles. One cannot agree with this statement. It is known that, among other reasons, stress before
slaughtering pigs leads to a decrease in pH. Naturally, stress cannot lead to a decrease in the content
of myoglobin; only a decrease in the brightness of the visible color is possible. To understand the
reason for the decrease in brightness, it is necessary to take intc account the histological structure of
the muscle tissue. The red color of muscle tissue is due to several proteins that contain heme as a
prosthetic group. These proteins include myoglobin and cytochromes.

Myoglobin is localized in the muscle fibers of the striated musculature - skeletal
musculature and musculature of the heart. Smooth muscle fibers do not contain myoglobin. The
role of this protein is to create a reserve of oxygen in the intensively working muscles, which will
be used if the mitochondria of the fiber require more oxygen than the blood can supply. Myoglobin
is localized exclusively in the cytosol of the muscle fiber.

Cytochromes are red-colored proteins. The red color to them, as well as to myoglobin and
hemoglobin, is given by heme. In mammalian cells, cytochromes are localized in mitochondrial
membranes. These proteins are enzymes and catalyze redox reactions. Thus, all red pigments in the
muscle fiber are associated with the structural elements of the fiber and their concentration cannot
change depending on the stress in the animal or on the change in the pH of the muscles. The reason
for the decrease in the intensity of the color must be looked for in another.

Light falls on the muscle fiber, while part of the radiation is absorbed by the pigments of the
fiber, part is reflected from the surface and returns to the eye of the observer, part is refracted and
scattered in space. The acquisition of a red color by reflected light is due to the fact that gem-
containing proteins absorb visible radiation in the green part of the spectrum. When green is
subtracted from white light, it is perceived by the eye as red.

Light scattering depends on the difference in the refractive indices of the histological
structures of the fiber, namely sarcoplasma and myofibrils. When the pH of the fiber changes to the
acidic side, myofibrils contract, their refractive index increases, light is refracted and scattered - the
apparent color intensity decreases, the color is perceived by the observer's eye as pale. In the case of
an increase in the pH of the muscle fiber, myofibrils relax, their refractive index decreases, the loss
of light decreases accordingly, and the color is perceived as more intense.

Thus, the alteration in the color of pork with a change in the pH of meat is associated not
with a variation in the amount of myoglobin, as some authors claim, but with histological shifts in
myofibrils — the structural elements of muscle fiber.
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