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CYYACHI TEHAEHIIII B TEXHOJOI'TI MUTHOI BOAU TA
NEPEPOBLI M’SICA, MOJIOKA 1 MOPENTPOAYKTIB
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RESEARCH OF THE INTENSIFICATION OF THE RIVER BREAM
BRINE SALTING

Chebotarev V, Hamtalla. F., students «Bakalavry», faculty of Food Technology,
Perfume and Cosmetics Examination and Commodity Science,
Odessa National Academy of Food Technologies, Odessa

One of the main carried out in the Ukraine economic and social policy is to stabilize
the food market in the country. An integral part of this work is to increase the volume of food
production, the issue of which is usually based on the use of modern technologies.

Jerky fish products have a great demand in the resort areas of Ukraine — such products
as roach, bream, goby and others. In addition, a dramatic decrease in the volume of the ocean
extraction of raw materials is forcing fish processing enterprises of Ukraine to move to the
processing of freshwater fish species. Muscle tissue of these fish does not contain more than
2-3 % fat, but the nutritional merits of its unquestionable: the protein content — 16-18 % of
minerals — 1.2-1.4 %.

At present, the actual production development is to improve the jerking technology, in
particular the preparation of salted semi-finished product that provides high nutritional advan-
tages and guaranteed the safety of the finished product.

Usually, a jerky fish products is undressed, so salting process can reach a few days.
That’s why intensification of the brine salting is a relevant problem. Besides, these species are
slowly ripening. Therefore, to obtain high-quality products it is advisable to initiate the ripen-
ing process during the salting.

Concerning, studies were conducted to intensify the process of salting and ripening
through the use of a combination of jet mixed needle salting with ripener and brine salting. As
the object of reserch was selected the river bream. Moreover, in order to achieve further tech-
nological effect during jet needle salting brine salting the ripener was introduced in brine.

The results showed that the proposed method of salting river bream is reduced by
6-6.3 times compared with traditional brine salting.

Mass fraction of sodium chloride was 6.31 % for 4 hours salting, while the traditional
brine salting for the same mass fraction of sodium chloride can be achieved in 24 hours.

According to the research dynamics of changes in the basic physical and chemical in-
dicators it was found that the relative mass loss during salting proposed method was 93.8 %
and the traditional was — 87.0 %, buffering — 60.0 and 115.0 degrees accordingly.

The process proposed by salting the relative mass loss using the method of mathemati-
cal planning of the experiment followed by «steep ascent» was optimized. As the optimization
parameter the buffering muscle tissue of river bream was selected. The independent variables:
the mass fraction of ripener — C %, and the amount of brine injected with ripener - the V, cm’.
As an optimal technological parameter was taken ripener concentration — C = 1.75 %, the
amount of brine injected with ripener - V =25.2 cm’.

Thus, studies have shown the fundamental possibility and feasibility of the proposed
method of intensification of process of salting and maturation of the river bream by
a combination of jet mixed needle salting and brine salting.

Scientific Supervisor — PhD Gerasim A.S.
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