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PO3/JILI 4

CYYACHI TEHJIEHIII B TEXHOJIOI'II MTUTHOI BOAU TA
IMEPEPOBII M’SICA, MOJIOKA 1 MOPETIPOJYKTIB
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OTxe, peKOMEH0BAHO BBOJIUTH Y TEXHOJIOT1I0 M’ SICHUX MOCIYeHUX HamiB(haOpukaTiB
JIFOIMHOBE OOPOIIHO I BUPIIIEHHS MpoOi1eMu O1TKOBOTrO Ae(iluTy Ta HOBHOIIIHHOTO, JIIKY-
BaJIbHO-MTPO(DIIAKTUYHOTO XapUyBaHHSI.

IepcnexkTuBH MogaJBIIMX AocTaiKeHb. [lonanbma pobora Oyne cnpsMoBaHa Ha
MIPOBEICHHS TICTOJIOTTYHUX Ta TOKCHKOJIOTTYHHUX JTOCTIKeHHsIX. Po3poOKy HOpMaTHUBHOI 10-
KyMEHTaIlil Ta ampo0allito HOBUX BUIIB BUPOOIB y BUPOOHMUMX YMOBAX 1 BU3HAYCHHS TeX-
HIKO-€KOHOMIYHOI JTOIUTEHOCTI BHITYCKY MTPOJTYKITIi.

Haykogi kepiBHUKH — 3100., BuKII. cienaucuuiuiia, JJKMMIT HYXT Macniitayk O.B.;
n.8eT.H., mpodecop, IHYBM ta BT im. C.3. I'xunpkoro [Tacka M.3.

Jlirepatypa

1.  ApcenneBa JL.IO., bonnap H.I1., ['onoBuenko O.B. / Bukopuctanus HacinHs JIOMUHY IS
BUPOOHMIITBA BUCOKOO1TKOBUX XapuoBuX NMpoaykTiB // Bicauk JouIYET. — 2003. — No |
(17). — C. 79-83.

2. lllapumnoBa A.®., CanmuxoB A.P., Kanapeitkuna C.I'. M'sico-pociunni pyOani HariBdao-

pukatu. // Pocis. —2015.

[Temmyk JI.B, Tamyk O.1., ABetsia E.I'. / M’sicauit ditnec-ctangapt // Kuis, — 2012.

4. Feldheim W. The use of lupins in human nutrition // Lupin, an ancient crop for the new
Millenium (editors: E.Van Santen, M.Wink, S. Weissmann, P. Romer) Proceedings of the
9-th International Lupin Conference. Auburn University: Auburn, 2000. — P. 434-437.

|98)

YAOCKOHAJIEHHA CITOCOBY BUPOGHUIITBA CUPOKOITYEHUX
I CUPOB’AJIEHUX [TPOAYKTIB I3 CBUHUHU

Mynpuk B.A., crynent OKP ,,Marictp” dpakyastery TXIIIIK3ETaT
Onecbka HaLiOHAJILHA aKa/leMisl XapuoOBMX TeXHOJI0Tii, M. Oxeca

[IpoayKTH i3 CBUHUHM € AeiKaTecHUMH BUPOOAMHU. X BHUPOOIAIOTH i3 HibHONIMAT-
KOBOT'0 M’sica 1 MIIaf0Th PI3HUM BUIAM TepMiuyHOT 00poOKkH. TpaauiiifHo 111 BUPOOU Xapak-
TEPU3YIOTHCSI TPUEMHUM CMAaKOM Ta apoOMaTOM 1 TapHUM 30BHIIIHIM BHUIJISAOM, MOPIBHSHO
J00pe 3aCBOIOIOTHCS OPraHI3MOM, MAKOTh IUUPOKUI aCOPTUMEHTHUH P

OpnHak, cnij 3ayBakKUTH, IO IPOIEC BUPOOHUIITBA, OCOOJIMBO CHPOKOIMYECHUX 1 CH-
POB’SUICHUX MIPOJIYKTIB Ty>K€ TPUBAIMHN 1 BU3HAYAETHCS YacOM HEOOXITHUM ISl TIPOXOJIKEH-
HSl CKJIQJIHUX O10XIMIUHHUX 1 MIKpOOIOJOTIYHUX MPOIIECIB, a TAKOXK TPUBAIICTIO 3HEBOJAHEHHS
npoaykry. PasoM 13 TM mpu BUPOOHUITBI HE MPOBOJATH BUCOKOTEMIIEPATYpHOI 00pOOKH,
aJjie TOTOBUII MPOIYKT MA€ yCi BIACTUBOCTI K1 103BOJISIIOTH BUKOPUCTOBYBATH HOro y iy 0e3
JI0JTaTKOBOT KyJliHapHOi 00poOku. ToOTO roJoBHUM (PAKTOPOM € BHYTPIIIHI 3MIHU OUTKOBUX
MakpomoJiekyi. JlaHi 3MiHM BiIOyBarOThCs Mij AI€0 BIUIMBY CTapTOBUX KYJbTYP MiKpoopra-
HI3MIB, peUeNTYypHUX KOMIIOHEHTIB 3aCONIOBAIBHUX CyMIIIEH MijJ yac J03piBaHHS Ta TPUBA-
noro (15...40 ni6) cymriHHs.

Mertoro qanoi poboTH € po3podKa croco0iB MPUCKOPEHHS MPOBEICHHS TEXHOIOTIYHO-
o IpoLeCy BUPOOHUIITBA CHPOKOITYEHUX 1 CUPOB’AJICHUX MPOJYKTIB 31 CBUHUHH 1 STIOBUYUHU
3 METOI0 CKOPOYEHHS TPUBAJIOCTI TEXHOJIOTTYHOTO MPOIIECY.

B naGopatopHux ymoBax kadenpu TEXHOIOTii M’sca, puOu i MOPENpOayKTIB Oyia
MIPOBE/ICHA Cepist JOCII/IIB HANPaBIEHNX HA yJOCKOHAJICHHS TEXHOJOTIYHOTO MPOLECY BHPO-
OHHUIITBA KOITYEHOCTEH, a caMe CKOPOUYEHHS TPUBAJIOCTI CYLITHHS.

Jlnist mocnimpkeHHs OyIu BUTOTOBIICH] TPH TPYIH AOCHITHUX MPOTYKTIB:
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— mepiIa — CHPOKOMYEHI Ta CUPOB’sUIEH1 MPOJYKTH BUTOTOBJIEHI 3a TPAJAMIIMHOIO
TEXHOJIOTi€r0. Y sIKOocTi 0a30BOi BUKOPHUCTOBYBAJIM PELENTYPY PYJIETY 13 Ta30CTErHOBOI yac-
TUHH,

— Jpyra i TpeTsl — CUPOKOIYEHI 1 CHPOB’sUIeH], BIIOBITHO, KOITYEHOCTI 31 3MiHaMH y
IPOBEIEHHI TEXHOJIOTIYHOTO TPOIIECY.

CyTHICTB 3MiH MoOJAraja y ToMy, L0 MIiCJs MPOBEACHHS COJIHHS, JO3piBaHHS 1 KOTI-
YeHHs (JUTs1 3pa3KiB TPEThOI IPYIH) IIIEHOM SI30B1 IIMATKH 3aMOPOKYBAIIU JI0 TEMIIEPATYPH B
neHTpi —2 °C, a micis Hporo Bigpa3y Hapi3ald Ha CalCH TOBUIMHOIO 2...2,5 MM, MiCIisS 4OTO
BiZJpa3y HampaBisUTK Ha cymriHHA. CymIiHHS MPOBOAWIM MPU HACTYIHHX MapaMeTpax: BiTHO-
cHa Bousioricth 71...79 %, mBuakicts pyxy nositps 0,2 m/c, TpuBamicts 60...65 xB. 'oTOBY
IPOAYKIIIO MaKyBaIN y TPUIIAPOBI MAKETH 3 MOJIIMEPHUX MaTepialliB i BaKyyMyBaJH.

ITpoBeneHa opraHosienTHYHA OL[IHKA YCIX 3pa3KiB MPOJEMOHCTpPYBaJa, 10 IPOIYKTH,
AKl CYyIIWIN Y BUIVIAII CIACIB HIYMM HE MOCTYMAaJHCA 33 CMAaKOM, apOMaToM 1 KOJILOPOM
MPOJIYKTaM, BUCYIIICHUM 32 TPAJAMIIITHOIO TEXHOJIOTIEIO.

[TpoBeneHi AOCTIIKEHHSI MPOJEMOHCTPYBAIM MOKJIMBICTH CKOPOUYEHHSI TPUBAJIOCTI
TEXHOJIOTTYHOTO TIporiecy BUpoOHHUITBA 3 15...40 10 7 ni0 3a paxyHOK NPOBEACHHS CYITIHHS
y BHUIUIAII CIAHCIB. 3amporoHOBaHI 3MIHM TEXHOJIOTIYHOTO MPOIECY MO03BOJSATH 3MEHIIUTH
BUTPATH Ha BUPOOHMIITBO 3aBJSKU CKOPOYEHHIO €HEPrOBUTPAT HA CYLIIHHS Ta IPUCKOPEHHS
BUPOOHUIITBA.

Hactynaum etanom y noaanbiiil poOoTi € JOCTIIKEHHS] MIKPOO1OJIOTIUHUX MTOKa3HUKIB
Ta XIMIYHOTO CKJIaJy, BCTAHOBJICHHS TEPMiHIB 30epiranus Ta peasizaiii, po3paxyHOK eKOHOMi-
YHOro e(eKTy Ta IPOMHCIOBA anpodallis MPUCKOPEHOI1 TEXHOJIOT1l BUPOOHUITBA CUPOKOIYE-
HUX 1 CUPOB’SJIEHUX KOIUEHOCTEH 31 CBUHMHH, PO3pPO0OKa HOPMATUBHOI JOKyMEHTAIl].

Haykoguii kepiBHUK — KaH[. TEXH. HayK, TOIeHT AryHoBa JI.B.

IMPACT OF NICOTINAMIDE ON FUNCTIONAL
INDICATORS OF SAUSAGES

Dmytro Shepelenko
Odessa National Academy of Food Technologies, Odessa

One of the main tasks of the food industry is the stable production of high quality prod-
ucts. This is important nowadays when competitiveness is the main goal of manufacturers.

Inherent in the fresh product, attractive color is one of the most important characteris-
tic that determines the quality of meat products. That’s why color stabilization of the product
is quite significant.

Almost all sausages contain sodium nitrites. The need for substance due to its proper-
ties, which provide to finished products typical «meat» color. Sodium nitrite binds to hemo-
globin molecules and contributes to the preservation of sausages and other meat products a
nice pink color. Meat products made without sodium nitrite, do not look so attractive [1].

In the food industry nitrite is used as antioxidant that has strong antibacterial proper-
ties. The biologically active chemical - sodium nitrite helps prevent the emergence and devel-
opment of many pathogenic bacteria. Sodium nitrite is toxic to mammals. Normal sodium ni-
trite content in finished products is not more than 50 mg in 1000 g of product, or for baby
food — not more than 30 mg in 1 kg of product [2].

The main danger of the use of sodium nitrite in foods is the possibility of the for-
mation of nitrosamines, which contribute to the formation of cancer diseases. Nitrosamine
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