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PO3JILT 4

CYYACHI TEHAEHIII B TEXHOJOT'Ti MUTHOI BOJU TA
MEPEPOBLI M’SICA, MOJIOKA 11 MOPEIIPOJYKTIB
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utes to the restoration of water-alkaline balance, intestinal microflora, normalizes lipid metab-
olism.

Dry and condensed swabs are used in the production of soft and fat-free cheeses, diet
cheese and various dairy products in the confectionery and bakery industries. Skin and their
acidophilin and acidophilic milk prepared from them are used for feeding young animals of
farm animals.

Scientific adviser — Associate Professor, c.t.s., Semenova O.1.
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BIOTECHNOLOGY IN MEAT PRODUCTION

Gerasimov D. S., the 2" year student of faculty of restaurant and tourism business
Kharkiv Institute of Trade and Economics of
Kyiv National University of Trade and Economics,Kharkiv

Biotechnology in the food industry is oriented towards the creation of new types of
food products, additives and improving the quality of food products. Biotechnology allows
solving the problem of the consumption of the eco-friendly food products.

At the moment, in order to intensify the technological processes, improve the
opagonoleptic indicators of products, increase the output of the finished product by increasing
the multicomponent brine when syringing meat raw materials is used. All the components
affect the diffuse and biochemical processes occurring in meat raw materials. As a result of
the selection of components with abrine with action, it is possible to obtain a product of
specified quality.

As all components of the brine interact between themselves, this can lead to an
uncontrolled ampoule process, so you should pay attention to the development of
technologies and recipes for multicomponent brines, taking into account the properties of raw
materials and non-organic ingredients.

With the use of various brines and microorganisms (bifidobacteria and propionic acid
bacteria), having positive properties, it is important to consider the possibility of introducing
into the composition of bacterial prepapatic strains that determine the healthy biocenose in the
human body. The last stimulates the processes of fermentation in the gastrointestinal tract, the
level of digestibility of nutrients. Today, the most prospective is the emergence of bacterial
preparation with the use of representatives of the normal human microflora.

Human microflora is represented by lactobacilli, bifidobacteria, streptococcus, staphy-
lococcus, and others. Bifidobacteria dominates in the human microbiocenosis, accounting for
95% of the entire microflora. Bifidoflora is given a leading role in the normalization of intes-
tinal microbiocenosis, improvement of the processes of absorption and hydrolysis of fats, pro-
tein and mineral metabolism, and support of non-specific resistance of the organism.

Nanotechnology has now found its application in the production of meat products in
the creation of intelligent packaging, new forms of food additives.
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Food biopolymers such as proteins or polysaccharides can be used to obtain nanoparti-
cles. As a result of aggregate or detrimental interaction, the biopolymer is divided into smaller
nanoparticles. Nanoparticles can be used to encapsulate functional ingredients, such as biolog-
ically active lipids, fat soluble flavors, vitamins, preservatives, etc.

However, it should be noted that the use of nanotechnologies may represent a potential
risk to human health. The effect of the influence of nanomaterials on human organism de-
pends not only on the method of their introduction, but also on their properties

Biotechnology is a promising field of scientific knowledge for the development of the
food industry. Its outgrowths is becoming significant and it may ensure the safety of people's
health and the environment.

Supervisor — assistant, Untila M.P.

MOPIBHSIJIBHUM OI'JISII ACOPTUMEHTY COJIEHOI
PUBOIPOJIYKIII 3 JOCOCEBUX PUB B TOPIOBEJIHLHIN
MEPEXI M. OJECH

Tumoxina K.C., crya. CBO «Marictp», ¢p-ty TraTXIIilIb
Onecbka HaliOHAJILHA aKaJieMisi XapuoBHMX TexHoJ0rii, M. Oxeca

PubHi nmpoaykTu 3aiiMaioTh dy)Ke BaXIJIMBE MiICLIE Cepes IPOAYKTIB XapuyBaHHS TBa-
PUHHOTO TIOXO/PKEHHsI, puda € IIHHOI O1JIKOBOI CUPOBHHON, TOMY (hasbcudikallis puOHUX
TOBAPIB 3yCTPIUAETHCS JOBOJI YacTo. AJKe B 1apax MOps B JOCTAaTKy € HEOOXi/IHI OpraHi3mMy
JIOIMHU PEYOBMHHU, SIKUX B CKJIaJl M’sica Ha3eMHUX TBAPUH MOXe OyTH HEeAOCTaTHHO. B pub-
HUX MPOJYKTaX Jy’ke 0araTo MOKUBHUX PEUOBHUH, CEpe/l AKUX I[IHHUN >KUp, OaraTuii mosiHe-
HAaCUYEHUMH KUPHUMHU KUCJIOTaMH, MMOBHOIIHHMNA OUTOK, BiTamiau A, D, E, By, B, PP, C,
eKCTPAKTUBHI Ta MiHepaJibH1 pedoBuHH [ 1].

ConinHs puOHOT CHPOBUHH € PO3MOBCIOHKEHUM CITOCOOOM ii mepepoOKH, J03BOIISIE HE
TUIBKM 3HAYHO IMOJOBXUTH TEPMIHU 30epiraHHs, aje 1 OTpUMaTh CMAa4yHUU 1 JieNiKaTeCHUH
npoyKT.LJ1sl CONHHSA BUKOPUCTOBYIOTH OaraTo BUAIB pud, B OCHOBHOMY XHUpHUX. Puba mic-
75 3acoy HaOyBae CHenu(iTHOro cMaKy 1 3amaxy Ao3pinaoi pulu, M'SKOi 1 HIXKHOI KOHCHCTE-
HIIi1, CTA€ MOBHICTIO TOTOBUM /10 BKUBAHHS MTPOTYKTOM.

Jlocock, Gopens 1 chomra NpeaCcTaBiIsIIOTh TPy YepBOHUX PUO, SIKI KPIM CBOiX BHCO-
KHX CMaKOBHX SIKOCTEH, MAlOTh TMBOBIDKHI BJIACTUBOCTI MPH PETYISPHOMY CHOKHBaHHI IMOK-
pariyBatu 3ip 1 poO0Ty KPOBOHOCHOI CUCTEMH, CIPUSIOTh BIJTHOBICHHIO CEPLEBO-CYAMHHOI 1
HEpBOBOi cuctem opraHizmy. CosieHa IPOIYKILisl 3 YEPBOHUX pUO BOJIOJIE BUCOKUMH OpPraHo-
JIENITUYHUMHU TIOKa3HUKAMU 1 BITHOCHTHCS JI0 JIeTiKaTecHOi pubonpoaykiii. BBaxkaerbces, 1o
caMme B criabocoseHii pubi 30epiraloThCsi Maii’ke B HE3MIHHOMY BUTJISIII BC1 KOPUCHI PEUOBH-
HU, MiKpoeJieMeHTH 1 Bitamiau: Omera-3, Bitamiau A, D, PP, By, Ta inmii. Kpim Toro, cima6o-
COJIeHa MPOAYKIs Kpallle J03piBa€, BHACTIIOK YOTro B HEl (popMyeThest IpueMHUN crierudiv-
HUN apoMar i cMak [2]. BpaxoByroun KOpPHCHICTh Y€pBOHOI pUOM, 3pOCTaHHS i1 MOMyJISIPHOC-
Ti, JOBOJII BUCOKY I[IHOBY KaTEeropio MPOIYKIIi 3 TIOCOCEBUX pUO, a TaKOX, Oepydi A0 yBaru
BHIIIEBKA3aH1 MepeBaru cio00coeHol puOOMOAYKIIii 3 JIOCOCEBUX pUO, OyJI0 MPUHHSITO Pi-
LIEHHS JOCHITUTH aCOPTUMEHT ChOMIM Cl1a0O0COJIEHOI, sIKa peasi3yeThCcsl B TOProBiii Mepexi
Mmicra Onecn.

[Tpu npoBeneHHI OISy aCOPTUMEHTY C€J1a00COIeHOi PUOHOI MPOIYKLIi 3 JTOCOCEBUX
pub B po3npiOHiit Mepexi M. Onecu, 3BepTan yBary Ha TOProBi MapKu, MiJ SKUMHU peaizy-
€TBHCS TIPOJIYKITis, SIKI caMe BUPOOHMKH iX MPEJCTaBISAIOTh, BU po30OupaHHs pruOH, BUI yra-
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