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VY naHoMy BUAaHHI NMPEACTaBICHO IMporpamMa Ta TE3W MaTepiajiiB JOMOBiJeH
MDKHApOJHOT HAyKOBO-NPAKTUYHOI KOH(epeHIil «|HHOBaliiHI TEeXHOJOorii Ta
NEPCIEKTUBU PO3BUTKY M’sicONEepepoOHOi ramy3i», sika npoBoautbest HamioHanbHUM
YHIBEPCUTETOM Xap4yOBHX TEXHOJIOTiH, CHUIBHO 3 XypHajoM «MscHoi OuzHecy,
[acturyrom npoaosoisunx pecypcis, HAAH Vkpainu, TOB «AKKO laTepuemtm

[IpoBenenHst koHQepeHllii HampaBieHE Ha OOrOBOPEHHS NUTaHb PO3BUTKY
pecypciB M'aco mepepoOHO1 Taily3i, BIPOBAKEHHS 1HHOBALIMHUX TEXHOJOTN Ha
M'sicoTepepoOHUX MIAMPUEMCTBAX, OOMIHY JIyMKaMu IIOJ0 TEHJICHIIIN PO3BUTKY Ta
NEPCIIEKTUB M’ SCONEpepoOHOi ramxy3i, HaJIaroJKeHHs NUISXIB CHIBIpaIl HAYKOBUX
YCTaHOB 3 M'siconepepoOHUMH MANPUEMCTBAMH.

B mporpami 1 wMarepianax KoHGepeHIli MpeAcTaBIeHO CBITOBUHA Ta
perioHajJbHUN PUHOK M SCHOI rany3l, TEHJEHIli, 1HHOBallil, MEPCIEeKTUBU HOT0
PO3BUTKY, aHajli3 HOPMATHUBHOI'O DETYJIOBAaHHS BHYTPIIMIHBOIO Ta 30BHIIIHBOIO
PUHKY TepepoOKu M'aca, aKTyaJbHI TEXHOJIOTIi Ta IHHOBAIl M'sconepepoOHOi
rajgysi, BAKOPUCTaHHS HETPAJAMIIMNHOI CUPOBUHU B TEXHOJIOTISIX HMPOAYKTIB raiysi,
IHHOBALliiHI TEXHONOTIi TMepepoOJeHHsT JIOMOMIDKHOI, KOPMOBOi 1 TEXHIYHOI
CUPOBUHHM Tajly3l, CKJIaJOBlI CTBOPEHHS NaKyBaJbHOTO OOJaAHAHHA, CIIOCOO0IB
KOHCEpPBYBaHHS 1 30€piraHHs CUPOBUHU 1 MPOIYKIIIT B TATY31.
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1. USE OF CALENDULA FLOWERS IN SEMI-FINISHED MEAT PRODUCTS

Medicinal marigolds or calendula medicinal (lat. Calendula officinalis) is known as a
medicinal plant that is used in folk and official medicine as a bactericidal and anti-inflammatory
agent. Infusions, both alcohol-based and water-based, are used to treat gastrointestinal diseases,
inflammatory processes of the liver, tonsillitis, as a choleretic agent. It is also effective for burns,
cuts, bruises by accelerating tissue regeneration processes.

To date, the effect of calendula on humans has not yet been fully studied. Relatively recently
it became known that infusions and tinctures of flowers of this plant contribute to the restoration of
the human liver. The carotenoids that it contains — from 6.55 to 8.39% in the petals, which have
antioxidant activity — are also the provitamins A. Unfortunately, in the food industry, the use of
medicinal plants as seasonings and spices is hot common.

The addition of calendula to meat products can partially cover the required rate of anti-
inflammatory and bactericidal substances in the human body, as well as prolong the shelf life of
products and enhance a pleasant aroma and color to meat products.

A calendula flower contains flavonoids, carotenoids, triterpene saponins, tannins, organic
resins, bitterness, mucus, traces of alkaloids, trace elements. It was experimentally found that
calendula has antioxidant activity, is effective against a number of pathogens, especially
staphylococci and streptococci.

In our work we used calendula flowers in the form of dried and crushed flowers as an additive
for semi-finished meat products — sausages for grill. Effect on shelf life and on organoleptic
properties was studied.

It was shown that addition of calendula flowers in an amount of 0.5%, 1% and 2% by the
mass made it possible to prolong the shelf life of semi-finished meat products from 24 hours to 36,
48 and 72 hours respectively. In addition to functional efficiency, it brings economic efficiency.
Extending shelf life minimizes the number of returns and, therefore, has a positive effect on
profitability. Additionally, it is worth noting the effect of calendula supplements on the organoleptic
characteristics of meat products.

The sample with the addition of 0.5% by weight calendula did not significantly differ in taste
from the standard product. The sample with the addition of flowers of 1% by weight had a more
pronounced aroma and taste, without harsh notes. The addition of 2% calendula resulted in an
undesirable increase in aroma, which impairs the overall sensory score. The use of 1% dry flowers
by weight of the product is optimal for chilled semi-finished meat products.

Due to the fact that it is prohibited to use such color fixers as sodium nitrite in semi-finished
products, the products are gray. The oil-based marigold extract imparts a delicate orange color to
the product and thus attracts more consumer attention. Calendula, like other spices, gives the
products pleasant floral notes, a delicate, light aroma of an unusual spice.

Conclusions

A large number of water-, fat- and ethanol-soluble substances contained in calendula
officinalis are of a significant interest to the food industry. Enrichment of meat products, as well as
other food products , prolong their shelf life and fortifies them with bactericidal agents,
antioxidants, fat-soluble vitamins and other valuable components.
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