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factor (on 0.5) is due to the activity of microorganisms, accumulation in the food of compounds
formed by the oxidation of lipids and the content of plant raw materials (cereals of wheat germ).

Changes that occur during storage of the sausage meat of quails demonstrate that the
introduction of formulated herbal supplements (cereal wheat germ and walnut oil) does not lead to a
sharp increase in the oxidation and microbiological spoilage. Thus, the introduction of additives
allows enriching the product of linoleic acid (omega-3), which has a property to reduce the level of
serum triglycerides, reduce the risk of blood clots in blood vessels, promotes the synthesis of
prostaglandins. Deficiency of linoleic acid dramatically manifests itself in older age groups and
leads to impaired mental capacity and deterioration of visual acuity. However, excessive
consumption of oils is impractical due to their high caloric and possible accumulation in the body of
unsaturated fatty acid oxidation products. The diet of the elderly for at least 1/3 of the fat should be
of plant origin. Unfortunately, significantly reducing the total fat content of the product is
impossible, since fat is needed in the manufacturing process for forming the structure of the
sausage, and also participates in the formation of flavor and juiciness of the finished product. In
addition to high biological value, gerodieteric meat should be soft and easy to nibble ingest.
However, the fat in the product have a high biological value and comply with the requirements of
gerodieteric.

In the production of sausage meat stuffing quails provided in a natural casing (casings
lamb), which has a capacity of oxygen relative to the air, which is at the minimum level is in the
middle of the package after evacuation products. Thus, the vacuum does not guarantee an absolute
protection against oxidative changes of fat during storage of finished products.

The data obtained in the study of the dynamics of the accumulation of free fatty acids,
primary and secondary products of oxidation of fats on the dynamics of change in CN, IF TBCH
indicate that the use of quail meat and the presence in the product easily oxidized lipids walnut oil
leads to a slight increase in these indicators.

The dynamics of changes in the storage thiobarbituric process correlates with increasing
values of the peroxide numbers.

Oxidative changes in sausages from the meat of quail shifted toward the accumulation of
lipid peroxidation products, but are still within an acceptable range for the entire storage period.

Sausages for gerodieteric power based on quail meat, cereals containing wheat germ and
walnut oil can be stored under the same conditions as the meat and sausages from the traditional
assortment of birds, made in accordance with the State Standard 4529: 2006, which are present in
the Ukrainian market.

BU3HAUYEHHS ® YHKIIOHAJBHO-TEXHOJOTTYHUX MOKA3ZHUKIB
I'JIPOKOJIOIIIB JIJ11 CTBOPEHHSI IJIIBKOYTBOPIOIOYUNX
MOKPUTTIB

Kumens A.B., KaH/. TeXH. HAYK, aCUCTEHT
Onecbka HaliOHAJILHA aKaleMisi XapYyoOBHUX TEXHOJIOT I

3HavHa poJib B IIpo0sIeMi Oe3MeKH i 30epeKeHHs Xap4yoBOi IIIHHOCTI M'SICHUX MTPOJIYKTIB MPH
iX BUPOOHMLTBI Ta peaii3alii BIABOJUTBHCS 3aXMCHUM CHUCTEMaM, B TOMY YMCI YIaKoOBII 3
OiomoniMepHUX MaTepiaiB.

Jlnst 3a0e3redeHHs] TPUBAJIOrO 30€pe)KeHHs SKICHUX TPOJIYKTIB XapuyBaHHS HEOOXiTHUI
nepexiJ 10 YHakoBKH 3 IPUHLUIIOBO HOBUMH BJIACTUBOCTSIMHU.

OmHuM 3 pimeHp MOpoOJeMH 3aXUCTy M'SICHUX BHPOOIB Bifl YpaXKEHHS pPI3HUMHU
HECTIPUATIUBUMH (PAKTOpaMH, € TaKUi CHOCIO YIaKOBKH, SIK CTBOPEHHS 3aXHCHUX IOKPHUTTIB 3
BOJIHUX JHCIIEPCiit OiomomimMepiB 0e3mocepeIHh0 Ha TOBEPXHI MPOIYKTY.

Taxuil 3axucT MpOAYKLIi peryinroe MacooOMiHI MPOLECH, 3HUXKYE BTPATH Macu FOTOBOTO
IPOAYKTY, IMOKpallye TOBAPHUH BHIVISJ, A TAKOX CIpHUS€ TOMY, IO TEXHOJIOTIS YIAKOBKH 1
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30epiraHHsl CTa€ Cy4YacHOIO 1 palliOHaJIbHOI. XapaKTepHAa OCOONHMBICTh BOJHHMX JHCIIEPCIH
MOJIIMEPIB — MOXKITUBICTh HAHECEHHS X Ha MOBEPXHIO OYAb-sIKOT POopMHU.

Cymilm [BOX Te€JEeyTBOPIOIOYMX MAaKpOMOJIEKYJ MOXE B IEBHMX YMOBaX BHSBISATH
cunepriyanii edexr. [Ipu B3aemonii pi3HUX MOMicaXxapHiB iCHye HMOBIPHICTh YTBOPEHHS HOBUX
CTPYKTYp, IO MOXe OyTH J[OLUIBHUM 3 €KOHOMIYHOi TOYKM 30py. bepyum 1o yBaru
BUIIIEBUKJIA/ICHE, TMPOBOAMIN TOPIBHAJIbHY OLIHKY OCHOBHUX (DYHKI[IOHAIBbHO-TEXHOJIOTTUHUX
BrnactuBoctelt (OTB) momicaxapumiB pi3HOT MPUPOIH.

OnHuM 3 HaWBaXJIMBIIIMX AaCHEKTiB B POOOTI 3 TiAPOKONOiZaMM, Ha SKUH XoTijocs O
3BEPHYTH OCOOJIUBY yBary, € TaKui MOKa3HUK, K €(heKTUBHA BOJIOTOyTpUMYytoUda 31aTHICTh (BY3),
OCKUTBbKU HIBUJKICTh BUCHXAHHS IUTIBKOYTBOPIOIOUOTO MOKPHUTTS Oy/e BIUIMBATU HA TEXHOJIOTIYHI
MOKa3HUKH MPpH 30epiraHHi M’sca.

He MeHII Ba)JIMBUM MOKa3HUKOM JIJIsl XapaKTEPUCTUKU PO3UMHIB T1IPOKOJIOIIIB € KPUTHYHA
koHueHTpauisa reneyrsopeHHs (KKI'). 3umxenns nokasnuka KKI' npusBoguth 10 ckopoueHHS
BUTPAT IeJIeyTBOPIOIOYOTO AreHTY.

Pesynbratu nocnimxens KKI' ta BY3 npencrasnieni B Tadu. 1.

Taboauust 1 — ®yHKIIOHAIBHO-TEXHOJIOTIYHI MOKA3HMKH TiIPOKOJIO0INIB

[Tomicaxapun KKT, % BY3 r somm/r XapakTepucTuKa OTPUMAHUX TeIliB
rpernapary
AJBriHAT HATPIIO 3,50 17 [Tpo3opuii, IIbHMI Telb
KMI] 3,30 3 ITpo3opwuii, enacTuaHUM, NUTHHANA T'eJTb
KcanranoBa kaminn 4,00 9 MotouHO-01T1H, NIIJIBHUN Tellb
I'yapoBa kamizib 3,52 13 JKoBTO-KOpHYHEBHI, IIJILHUN T€JIb
Kaparinan 3,56 12 JKoBTyBaTuii, nibHUN TeITb

PesynpraTramMu mpoBeneHUX AOCHIKEHb, HABEJACHUX y TalOi. 1, cBiAYaTh 110 HAMKpaIIiow
reJICYTBOPIOYOKO 37IaTHICTIO BOJIOAIIOTH anbriHar Harpiro Ta KMII, ski HaBiTP npu Manamx
KOHIIGHTPALISAX YTBOPIOIOTh MIUTbHUMA, enacTHuHuil renb. Haitnmwkay BY3 npossuna KML, oo B
CBOIO Yepry € HalKpaliuM MOKa3HUKOM, OCKUIBKH 1€ BIUIMBAE HA IIBUIKICTh BUCUXAHHS ITIBKH.

[IpoananizyBaBmM yci JaHi MOXXHa 3pOOMTH BUCHOBOK, IIO 0OpaHi TiApOKOIOinn €
HEMOraHUM JIKEPEeJIOM JUIsl CTBOPEHHS IUTIBKOYTBOPIOIOUMX MOKPUTTIB, ajle€ B CBOK YEPry BOHH
noTpeOyIOTh O TIIMOOKOTO BUBYEHHS.

BIIJIUB TEPMIYHOI OBPOEKHW HA M’SICHI ITAIITETH
35AJTAHCOBAHOI'O CKJIAY

Kotasip €.0., kaHA. TeXH. HAYK, CTapIINi BUKJA1a4
Opecpka HAlliOHAJIBHA aKaeMisl XapYOBHX TEXHOJIOTIH

[InsxoM CHCTEMHOTO IiAXOAy YIOCKOHAJIEHO BHUPOOHUIITBO M'SCHUX  IAIITETIB
30a71aHCOBAHOr0 CKJIaQy Ta JAOCIIPKEHO MOXJIMBICTh 3aMIHM TBAapUHHHUX >KHPIB Ha CTBOPEHI
BiTamiHi30BaH1 kynaxoBaHi pociuHHI oiii (BKPO) abo 6imkoBo-xuposi emynbcii (BXKE) Ha ix
OCHOBI. 3ampONOHOBAHI PEHEeNTypH MAIITETIB BKIIOYAIOTh M SICO MTHUIl, MEYiHKY, PO3poOiieHi
BKPO 1BOKOMIOHEHTHOTO Ta TPUKOMIIOHEHTHOTO CKJaiB B KinbkocTi 10 % a6o BXKE B kinbkocTi
15...20% Ta 1HOI IHTPENIEHTH 3TIIHO peuentyp. BHeceHHs po3poOJIeHHMX BITaMIHI30BaHUX
KynmaxxoBaHux pociauHHuX onid Ta BXKE Ha X ocHOBI [M03Bojsie 30allaHCyBaTH TMPOIYKT 3a
’KUPHOKHUCIOTHUM Ta BiTaMiHHUM ckiajoM. KoHnTtposem Oynu 3pasku, Burorosieni srigno JCTY
4432:2005, sxi mictunu 10 % CBUHSYOTO IIMHUKY.

BaxnuBOIO CKIIAIOBOIO MPOIYKTIB 302TAHCOBAHOTO CKIIATy € KHPOPO3YMHHI BITAMIHH, IO
MOXXYTb ICHYBaTH B aKTHBHIN 1 HeaKTHBHIN ¢opMax (y BUIIISAL TpoBiTaMiHiB). [IpupoaHi BiTaminu
HecTaOUIbHI 1 PYHHYIOTBCS MiJl €0 KHCHIO, CBITJIAa Ta MiJIBUIIEHOI Temmeparypu. OmHak
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