aaprohttp://foodconf.onaft.edu.ua
/

MIHICTEPCTBO OCBITU I HAYKHU YKPAIHU

OJAECBKHNHN HAINIOHAJbHUM TEXHOJIOTTYHUH YHI-
BEPCITET

NI Lo g
"“%""“ il

NATURA INCIPVY ’

35IPHIIK TE3 AOITOBIAEN

MIKHAPO AHOI HAYKOBO-TIPAKTUYHOI KOH®EPEHIIIT

«TEXHOAOIT XAPUYOBIIX
[TPOAYKTIB I KOMBIKOPMIB»

Oneca 2022



VIIK 663/664

30ipHUK Te3 nonoBiaet Mi>kHapoIHOT HAyKOBO-TIpaKTUUHO1 KoH(epeH1ii [« Te-
XHOJIOT11 XapuoBUX MPOIYKTiB 1 KOMOikopMiB» |, (Oxeca, 20-23 Bepechst 2022 p.) /One-
CBbK. Hall. TexHoJI. yH-TeT. — Opneca: OHTY, 2022. — 76 c.

30ipHUK MaTepiaiiB KOHPEPEHIIii MiCTHTh Te3H JOIMOBIeH HAYKOBUX JOCHIPKEHb 3a aKTya-
JBHUMH TIpo0JIeMaMH PO3BUTKY XapuoBOi, 3epHOIIEPepOOHOT, KOMOIKOPMOBOT, XJ1i00MIEKapHOT 1 KOH-
T TEPCHKOI MPOMHUCIIOBOCTI. PO3IIISIHYTI MUTaHHSI YIOCKOHAJICHHS MIPOIIECiB Ta 00IaIHaHHS Xapyo-
BUX 1 3€pHONEPEPOOHUX MiJAMPHEMCTB, a TAKOX MPOOJIEMHU SKOCTI, Xap4oBOi MIHHOCTI Ta BIPOBa-
JOKCHHSI 1HHOBAITIMHUX TEXHOJIOTIN MPOJYKTIB JiKYBAIBHO-TTPOQITIAKTHIHOTO | PECTOPAHHOTO TOC-
MoIapcTBa.
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The chemical composition of fats in the meat of the studied species of fish has a number of
features. In contrast to animal fats, they have the property of remaining liquid at very low tempera-
tures, which is why they are absorbed faster than the refractory fats of beef and mutton. The meat of
the bighead carp is rich in potassium, magnesium, calcium and sodium salts. It contains copper,
iron, manganese, phosphorus and other elements. Of the vitamins, it is dominated by thiamine (1.39
pg/g in muscle, 5.4 pg/g in liver) and riboflavin (2.2 pg/g and 22.0 pg/g, respectively). The culinary
products presented for tasting (broth, boiled and fried fish), made from the meat of the bighead carp
caught during the period of mass flowering of the reservoir, according to organoleptic indicators,
did not differ from the control samples.

The production of sterilized canned fish is one of the main areas of food use of fish raw ma-
terials. Canned fish in the total output of food fish products in our country is about 30%. A feature
of canning production is the increased requirements for sanitary conditions at all stages of the tech-
nological process, which necessitates a significant consumption of water for both technological and
sanitary needs. Another feature is the significant consumption of expensive auxiliary materials,
such as vegetable oil, spices, and metal containers.

The reduction of production of traditional types of fish and the increase of income for the
processing of new industrial objects, many of which are of little value in terms of goods, require the
development of a fundamentally new technology or more advanced technological techniques, as
well as the use of additional auxiliary materials to increase the taste and nutrition of the qualities of
canned fish, which determine their unlimited demand.

The introduction of a new technology for the production of canned fish in tomato sauce cre-
ates the possibility of fully mechanizing production processes and improving the quality of canned
fish from the point of view of food hygiene, since they are completely free of oxidation products. In
addition, with the absence of the process of frying the fish, there is a great saving of vegetable oil,
which is used only as an additive in tomato sauce.

The developed canned fish from commercial fish farming facilities have high commodity
characteristics. The shelf life of canned goods is up to one year. The energy value of canned carp is
1000 kJ/100 g, flounder is 814 kJ/100 g.

However, in the spring and summer period, fish after spawning have a reduced nutritional
value. Thus, bighead carp has a reduced fat content of 2.5 ... 3.2% compared to the autumn period.
For a considerable time, producers of carp and bighead carp are subject to culling. All this creates
prerequisites for the use of non-standard fish for canning.
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INOJICAXAPHU/IN I'EMIIEJIIOJIO3 AK MOJANUPIKATOP BJIACTH-
BOCTEHN BAP: KOMILIEKC MAHAHY 3 KYPKYMIHOM

Yepuno H.K., a.1.H., npo¢., Hamenko K. L., k.1.H., 10o11., Epmona K. C., acmipanT
Onecbkuii HAIOHATLHUI TeXHOJIOTiYHUI YHiBepcuTeT, M. Oeca

Ha croronHimHiii JeHb OMHUM 13 HABaXIIUBIIIUX HAMPSMIB PO3BUTKY XapuoOBOi MPOMUCIIO-
BOCTI € po3po0Ka MPOIYKTiB (YHKI[IOHAJILHOTO XapuyBaHHs Ta JIETHIHUAX JT0OABOK, SIKi BILTHBAIOTH
Ha OpraHi3M JIFOAWHY, MiJIBUILYIOYH HOro CTIHKICTh J0 3aXBOPIOBaHb Ta MOKpaIlytoun (i3iooriuxi
nponecu. Takum (i31010T1YHO aKTUBHUM 1HTPEIEHTOM € KypKyMiH, SIKU{ MO3UTUBHO BIUIMBAE Ha
OpTaHi3M JIFOJIMHA Ta BUKOPUCTOBYETHCS B XapUOBiil TPOMHUCIIOBOCTI SIK OapBHUK.

Kypkymin — 1ie penospHa croyka, sika B OCHOBHOMY BUIUIEThCS 3 KypkyMu Curcuma longa
L. CydacHa HayKa IoKasaja 37aTHICTh I[bOT0 MOJi()eHOy BUSBIISITH aHTHOKCHIAHTHY, IIPOTH3AaIa-
JbHY, aHTUMIKPOOHY, TIOTTIKEMIUHY, paHO3arol0BajIbHY Ta XIMIONpodiTaKTHUHY JIit0 TP 0aratbox
3axBoproBaHHsX [1,2].
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OpHak KypKyMiH Ma€e psiJi 0OMeXeHb, TaKUX K XiMIYHA HECTaOlIbHICTh, TOTaHa PO3YUHHICTh
y BOJIi, HU3bKa 0100CTYIHICTb 1 MIBUIKUN MeTaboi3M y (i310J0r4HUX yMOBaX. 3aBJSIKU CBOIM Xi-
MIYHAM BJIACTUBOCTSAM KypPKyMiH HECTaOUTBHUN 1 CXWJIBHUEM 10 aBTOOKUCHEHHS NPU TPUBAIOMY
BILTUBI (hizionoriyamx 3Hayens pH [3].

Benuka KiBKICTh JOCTIKEHB CIIPSIMOBAHA HA ITiIBUIIEHHS 010 I0CTYITHOCTI KYPKYMIiHY IIIS-
XOM HaJIaHHS HOMY 3AaTHOCTI PO3UMHSTUCS Y BOJi. J{JIs1 IOTO 3aCTOCOBYIOTHHOTO BKJIIOUEHHSI B JIi-
ITOCOMH, TBEP/Ii AUCIIEPCil, HAHOTEIIi Ta KOMILJICKCH MeTalliB [4].

OnHUM 13 MOXKIIMBUX LUISAXIB BUPILIEHHS Li€l mpobaeMu MoXke OyTH BUKOPUCTAHHS IOJTica-
XapHIiB K MOTSHINIHIX HOCITB aKTUBHUX IHTPEJIIEHTIB, 3aBJSKN iX MPUPOIHIH CIIOpiTHEHOCTI 3 Oi-
OJIOTIYHUMH TKaHWHAMH Ta 3JIATHOCTI JIo Oiojerpamaiii. Jlo mux mosicaxapuiiB BiJHOCATHCS Ma-
Hanu. [li momicaxapuu 31aTHI BILTUBATH HA IMyHHY CHCTEMY, aKTHBYIOUM Makpodaru Ta CTUMYITIO-
oun T-xnituau. BoHM € TOTYKHUMHU IMYHOCTUMYJISITOPAMHU 31 3HAYHOKO AKTUBHICTIO TPOTH iH(pEK-
MIMHUX 3aXBOPIOBAHb 1 MyXJIMH, & MAHOOJITOCAXapUaH IMUPOKO BUKOPHUCTORYIOTHCS SIK PEOiOTHKH
[5,6].

ManaHu TakoX po3TJISIAIOTHCS SIK MEePCIeKTUBHI MAaTPUINl sl KOH'foramii 3 01070TiYHO ak-
TUBHUMH PEUYOBHHAMHM. 3aXHIMAIOYM 1X BiJ Jerpajaailii, MaHAHH CHPHSIIOTH 30CpeKCHHIO Ta I11IBU-
IIEHHIO 010/I0CTYMHOCTI IUX O10JI0TIYHO aKTUBHUX PEYOBHUH [7].

[le mocimkeHHs 30cepeKEHO Ha po3poO0Ill METO/Iy BHPOOHHIITBA KOMIUICKCY KYPKYMIHY 3
BOJIOPO3YMHHUM MaHaHOM. Bomopo3zunmHHUi MaHaH OyR OTpUMaHMil HUIIXOM 0O6poOKH KaBOBOTO
nuiaMmy [-eHjo-MaHaHa3o0r0 [8]. BiH XapakTepu3yBapcsS HHU3BKOI MOJIEKYJISIPHOIO Macoro (Oins
20 x/1a), mo, Ha TyMKY aBTOPIB [9], 3yMOBITIO€ MIABUIICHHS HOTO 61010T19HOT AaKTHRHOCTI TOPIBHSIHO
3 BUCOKOMOJICKYJIIPHAMH aHAJIOTaMH.

Kypkymin-mMananoBuit komriuieke OYVB OTpUMaHMil HITISIXOM IO€THAHHS JIy)KHUX PO3UHHIB
CKJIaJIOBHUX. Y JOCIIJDKEHHSX BapilOBaIM KOHIICHTPAIIEIO PO3UHHIB MaHaHy Ta KypKyMiHY, CITiBBiJI-
HOTIIEHHSIM iX 00’ €MiB 1 TPUBAIICTIO €KCIIO3MUIIIL.

Jly>xHU#t po34mH HeWTpanizyBamu 1o pH 7, MCHs 4OT0 YTBOPIOBABCS OCall, SIKU PO3UUHSIBCS
B METAHOJI, €TAaHOJI Ta rekcadi. MakcuManhHe MOTJIMHAHHS eTAHOTLHOTO PO3YMHY IIHOTO 0Cay CTa-
HOBUTH 425 £ 2 HM, ITI0 BiITOBI Ia€ JJOBKHHI XBHJIl pO34lHY KypkyMiHy B etanoui [10]. CynepHaranT
KOHIIEHTPYBAIH 1 TOTIM cymunu. OTpUMAaIH IPOAYKT TEMHOTO KOJIbOPY, KA HE POIUHHSIBCS B Me-
TaHOJ1, €TaHOJIi Ta TeKCaHi, ajic PO3YMHSIBCI Y BOI.

Ha mijcraBi BiZOMOCTEH PO pO3YMHHICTh KYPKYMiHY (KYPKYMiH PO3YHHHUHN B €TaHOJII, Me-
TAHOJI, 130IPONAaHOI Ta IPAKTUIHO HEPOUNHHUHN Yy AieTUI0BOMY edipi, rekcaHi, a TaK0X y BOJI
rpu pH =7 [11]) Ta HOpIBHIOIOYH 1X 3 pe3yIbTaTaMH JIOCIDKSHHS MTPOBEICHUX JOCITIDKEHB, MOYKHA
MPUIYCTUTH, 10 OCall, IKHH YITBOPIOETHCS MIPU HEUTpai3allii JIy’kKHOTO PO3YHH, € KYPKYMIHOM, Cy-
MEpPHATAHT MICTHThL MaHAH-KYPKYMiHOBHI KoMIuteKc. CTYIiHb BKIIFOUSHHS KypPKYMiHY B 1€l KOM-
IJIEKC CTAaHOBUTE 78...80 %.

Takum yuHOM, OTpUMaHy iH(OPMAIIIFO MOKHA BBKATH OJHHUM 13 JIOKA3iB YTBOPEHHS BOJIO-
PO3YUHHOTO KOMILIEKCY MaHaHy 3 KYPKyMIiHOM i OCHOBOIO JIJISl PO3BUTKY MOJANIBIIUX JOCTIIKEHb
IIOJI0 XapaKTEPUCTUKHU HOTro (Di3uKO-XIMIYHUX BIACTHBOCTEH Ta (i3i0sIoTigHOT e()eKTHBHOCTI.
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BUKOPUCTAHHSA BTOPUHHUX MOJIOYHUX PECYPCIB JUIA
OTPUMAHHSA BAP

Hinyx I'.B., k.T.H., 1o1eHT, ['ycak-IlIk10oBchKa S./1., BUKIagaq
Koaecniuenxo C.JI., K.T.H., JOIEHT
Onecbkuii HAIOHATBLHUH TeXHOJIOTIMHUI YHIBepCHTET

BeydacHUX eKOHOMIYHUX YMOBAX 3pOCTAE POJIh TEXHOMOTIH, OpIEHTOBAHUX HA BUKOPHUCTAHHS
ab0 TepepoOKy BTOPUHHOT CHPOBHHH PI3HOTO MOXORKeHHS. Takuit miaxi o0yMoBIeHU HEOOX1aHI-
CTIO BUPIIICHHS €KOJOTIYHUX MPOOJIEM 1 MITBHAIIEHHS eKOHOMITHUX MOKa3HHKIB OCHOBHOTO BHPOO-
HUIITBA 33 PaXyHOK YTHIIi3aIlii BiZIXO/IiB i OTPHMAHHS JIOMATKOBOI KOHKYPEHTOCTIPOMOKHOT TPOIYK-
11i1. OTHIM3 BEJIMKOTOHHAKHUX BiIXOIIB XapUYORHX BUPOOHHUIITB € MOJIOYHA CHPOBATKa, 10 YTBOPIO-
€THCSI TIPH MepepoOIli MOJIOKa B OLIKOBO-KMPOBI IPOIYKTH(KUCIIOMOJIOUHUN CHp, CUP TBEpAMi,Ka-
3€iH).

Hait6i1b1 1iHHUME KOMIIOHEHTAMU MOJIOYHOT CUPOBATKU € IMYHOTJIO0YJiHYU, TakTo(heppuH
1 TaKTOIIEPOKCHIa3a, X04a 1 MPUCYTHI B HEBEAMKHUX KINMBKOCTSX, aJle BOJOJIIIOTh 3aXUCHOI0, aHTHMi-
KpoOHO1, aHTHOKCHUIAHTHOT, IMYHOMOJIEIFOIOUOIO 1 PeryISITOPHOT PYHKIIsIMU. J[aH1 CITOIYKH MOXKYTh
OyTH BUKOPHCTaHI Y SIKOCTI OCHOBH IS OTPUMAHHs O10JIOTTYHO aKTUBHUX PedyoBHH [1].

JlakToeppuH ~ e nomidpyHKIioHATEHUAN 110K ciMelicTBa TpaHC(heppHHiB, SKi 3/1HCHIOIOTH
MIepeHECEHHs 3aJTi3a B KJIITHHH 1 KOHTPOJIIOIOTH PiBEHB 3a1i3a B KPOBI 1 B 30BHIIIHIX CeKpeTax.

Monekyna naktopepphuHy CKIaAaeThes 3 OJHOTO MOJINENTHIHOTO JIaHIIora B 692 aMiHOKH-
CIIOTHHUX 3aJTHITKH | YTBOPIOE JIBA TOMOJIOTIYHUX TTI00YyIapHUX JoMeHH (N- 1 C-9acTKu), KiHIII KX
3'eIHAH1 KOPOTKOIO Q-cripamuio. KojkeH TOMEeH Ma€ OJMH CAlT 3B's3yBaHHs 3aJli3a 1 OUH CaUT Ii-
kosumoBanHs. CTYHiHb TIIKO3MITIOBAHHS MOKe OyTH PI3HOIO, TOMY MOJIEKYJIsIpHA Maca Oiika 3a pi-
3HMUMH JaHuMH cTaHoBUTH Bif 76 1o 80 x/la. Koxna monekyna jgakTtodepprHy MIITHO 3B'S3ye /1Ba
iora Fe + B mpucyTHOCTI GikapOOHATHUX 10HIB 3 YTBOPSHHSIM KOMILJIEKCY Y€PBOHOTO KOJIBOPY:

2 Fe*" + 2HCO05 +JID(H3)? —JIDFex(HCO3), + 6H'

3a neBHHX yMOBax JakTopeppuH Moxe npueanysatu Cu’®, Zn?', Cr**, Co**, Mn?*, Cd*",
Ni?". Takum YnHOM, MoJIeKyJIa TakTohepprHy icHye B IBOX (hopmax. X0J10-TaKToGeppuH — 3aKpHTa,
cTalinpHA, BIIHOCHO JKOPCTKA 1 CTIMKa J10 JIiT poTeiHa3u (opma, 1o yTBOPIOETHCS TPH 3B'I3yBaHHI
MeTay. Ano-nakToeppuH — BIAKpHUTA, THyYKa 1 OLIbII Yy TJIMBa A0 MpoTeiHa3 popma y BiJICyTHOCTI
MeTary. B 000X craHax Bennka 4yacTHHA MOBEPXHI JIAKTOQEepprUHY 3aTUIIAETHCS OJTHAKOBOIO, OJTHAK
MpUEIHAHHS 10HIB 3aj1i3a JI0 bOro OiJiKa 3MiHIO€E Horo i30enekTpuuny Touky 3 pH 8,0 na pH 8.5 3a
paxyHOK OJJHOYACHOT'O IPUETHAHHS HETAaTUBHO 3aps/KCHUX OiKapOOHATHUX 10HIB. Bimomo, 1110 cro-
pinHeHICTh JakTodeppuHy A0 3aji3a B NOpiBHSAHHI 3 TpaHcepprHoM Buina B 300 pa3iB HaBITh IpU
Hu3bKkuX 3HaueHHAX pH (pH 3,0). Ano-nakrodeppun npu pH 4,0 3aymmaerbest cTablIbHAM TIPH BH-
cokiit Temneparypi 90-100°C mpoTsirom 5 XBHJIMH, 110 MOKe OyTH BUKOPUCTAHO IIPH IaCTepHU3allii.
JlakTodepprH YTBOPIOE BUCOKO-CTEPEOCTICIIM(ITHI TUMEPH TPH HEUTpaTHHUX 3HaYeHHSX pH B po3-
YyyHax [2].
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