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Y ecmammi 0oeedeno, wo smina AKICHUX XAPAKMEPUCMUK M ACHOI CUPOBUHU NPU3EOOUMb
00 HeoOXiOHOCMi 80OCKOHANIEHHST MEXHONOIYHUX NPOYECi8, BNPOBAONCEHHS HOBUX NPOSPECUs-
HUX MEeXHONO02IH, W0 0aCmb 3M02Y 6UPOOHUKAM M SICONPOOYKMIE YCHIUWHO npayloeamu 6 cy4ac-
HUX eKOHOMIYHUX YyM08ax. OCHOBHOIO CUPOBUHOIO OISl BUCOMOBNEHHA HANIBpaAdpUKamia 3anu-
WaAEMbCsl MACO, Ke € 0HCePeNoM NOBHOYIHHUX, 1€2KO3AC80I08AHUX DINKI6 | MBAPUHHUX JHCUDIE,
0ION0IUHO AKMUBHUX PEHOBUH, MIKpOeIeMeHMIE | 6IMaminie, 6azamo 3 AKUX He3aMIHHI, 60 He
CUHME3VIOMbCA 8 Op2aHizmi 10ouHu. Tomy 600CKOHANEHHS MEXHON02I] 8UPOOHUYMEA HA YbOMY
emani € akmyanvHum. Busnaueno memy — oocaioumu, npoananizysamu ma nopieHAMuU mexuo-
J102II 8UC0MOBIIEHHSL M SICO-POCTUHHUX KOHCEPBIs, SIKi 3pobieHi 3a mpaouyitiHolo peyenmypoio
Ma cy4acHoio, i3 3acmocy8anHaM Kapazenawy (cmabinizamopa). Buaseneno, wo onmumym pos-
eumky Mmikpognopu y gapwi nepebysac 6 dianaszoni pH 5,2—6,3, a 6 nawomy eunaoky cmano-
eumov 6i0 5,7 00 5,9, wo cmeoproe Kpawji ymosu 0isi 30epedceHHst 80102038 A3V8ANbHOI 30am-
HOCMI Ul € ONMUMATLHUM OJIsL 3a0apaiients 20mo6o2o npodykmy. Haimenwuu emicm sonoeu
y gapwi cnocmepicacmvca y mpemvoMy 8apianmi npu2omyeanis 3 000A8aAHHAM KApa2eHany
i cmanosumu 61,7%, wo na 6,3% menuie, Hidic y nepuiomy eapianmi 6e3 000a8aHHs KapazeHany
3a peyenmypoio JJCTY. Le 3ymosneno mum, wjo 6 pazi 000a8auHs KApaceHany akmugizyemvcs
BUCOKA 807102036 'A3V6ANbHA QYHKYIA OinKie. Buicm eonoeu y 2omosux eupobax He nepesuuyysas
Hopmy i nepebysas Ha pieHi 6i0 61,3% 0o 65,7%. Himpum nampiro 3a mpvoma eapianmamu
npueomyeanis. 6y6 maudice Ha 0OHOMY PIiHI, addice 8MICH KAPALEHAHY 8 Kauli He GNIUBAE HA
KinbKicmb Himpumy Hampiio. Buicm kyxonuoi coni eionosioas peyenmypi. IlokasHuku sakocmi
Q0CIONCYBAHUX KOHCEPBIE NEPedysan Y Melcax, nepeddaueHux 0epicagHUMU CIMAHOAPMAMU
ma mexuonoeiuHumuy incmpykyismu. 11io yac peanizayii koncepgie nokynyi 36epmanu yeazy Ha
B06HIWHIN U0 Kauti, iT winbhicms, 3anax i npucmak. Kawa 3 m’sicom, sika 6yna eucomosiena
3 000aBAHHAM KAPA2EHAHY, He MAld CMOPOHHLO20 npucmaxy. Lle ceiouums npo onmumanshy
HOPMY 000A8aHHS 607102038 'A3YBATIbHUX KOMHOHEHMIS.

Knrouoei cnosa: nanispadbpuxamu, m’saco, NOKA3HUKU AKOCMI, KOHCEPBU.

Chernyshov LV., Stepanchenko Yu.O., Blahyda O.S. Evaluation of the quality of canned
meat and vegetables of different formulations

The article proves that the change in the quality characteristics of raw meat leads to the
need to improve technological processes, introduce new advanced technologies, which will allow
meat producers to work successfully in modern economic conditions. The main raw material
for the production of semi-finished products is meat, which is a source of complete, easily
digestible proteins and animal fats, biologically active substances, trace elements and vitamins,
many of which are essential because they are not synthesized in the human body. Therefore, the
improvement of production technology at this stage is relevant. The aim is to investigate, analyze
and compare the technology of making canned meat and vegetables, which are made according
to traditional and modern formulations, using a carrageenan stabilizer. It is determined that the
optimum development of the microflora in the minced meat is in the pH range of 5.2... 6.3, and
in our case is from 5.7 to 5.9, which creates better conditions for maintaining water-binding
capacity and is optimal to color the finished product. The lowest moisture content in the minced
meat is observed in the third variant of preparation with the addition of carrageenan and is
61.7%, which is 6.3% less than in the first variant without the addition of carrageenan according
to the formulation of the State Standard of Ukraine. This is due to the fact that the addition
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of carrageenan has a high moisture-binding function of proteins. The moisture content in the
finished products did not exceed the norm and was at the level of 61.3% to 65.7%. Sodium nitrite
in the three cooking options was almost at the same level, as the content of carrageenan in the
porridge does not affect the amount of sodium nitrite. The salt content was in accordance with
the formulation. The quality indicators of the studied canned food were within the limits set by
state standards and technological instructions. When selling canned food, buyers paid attention
to the appearance of the porridge, its density, smell and taste. Meat porridge, which was made
with the addition of carrageenan, had no foreign taste. This indicates the optimal rate of addition
of water-binding components.
Key words: semi-finished products, meat, quality indicators, canned food

IMocranoBka mpoodseMu. SKiCTE M’SICHUX MIPOOYKTIB XapaKTEPU3YETHCS MINPOKOIO
CYKYTIHICTIO OPTaHOJENTHYHHX, (Hi3UKO-XIMIYHUX, CTPYKTYPHO-MEXaHIYHUX, (PyHKIIiO0-
HAJBHO-TEXHOJIOTIYHUX BJIACTUBOCTEH, Xap4OBOKO 1 O10J0TIUHOI LIHHICTIO, TOKA3HH-
KaMu Oe3reku. M’sico 1 M’sSICHI TPOYKTH 3aI0BOJIBHSIOTE MOTPEOU JTFOJIMHA Y TBAPHH-
HOMY O1JIKy, OaratoMy He3aMiHHUMHM aMiHOKHcHoTamH [ 1, c. 24-27].

3MiHa SKICHUX XapaKTEepUCTUK M’SCHOI CHPOBHHM HPU3BOIAWTH 0 HEOOXiTHOCTI
BIOCKOHAJICHHS TEXHOJOTIYHAX MPOIIECiB, YIPOBAIKCHHS HOBHUX IPOTPECUBHUX TEX-
HOJIOT'i#, 10 AacTh 3MOTy BUPOOHHKAM M’ SICOTIPOAYKTIB YCIIIIIIHO MPAIIOBaTH B CyYac-
HHUX GKOHOMIYHUX YMOBax [2, ¢. 21-22].

Hapas3i Benmuk#ii aCOPTUMEHT M’ SICHUX TIPOIYKTIB BUPOOJISIETHCS 3 BHKOPUCTAHHSM Pi3-
HUX BUJIIB CHPOBUHH POCIMHHOTO MOXOMKEHHS, 10 € EKOHOMIYHO JOLIBHUM, OCKUIBKA
00yMOBJIEHO HU3BKOIO BapTICTIO 1 TOCUTh BUCOKOIO TIOKUBHOIO IHHICTIO [4, ¢. 145-148;
5, ¢. 103—106]. Cepen OITKOBUX KOMITOHEHTIB POCIIMHHOTO TIOXOXKEHHSI, STKI BAKOPHCTO-
BYIOTb Y BUPOOHHUITBI KOMOIHOBAaHMX XapyOBUX MPOAYKTIB, HAMOLIBIIONO MOIIMPEHHS
HaOynmu O1TKK coi, OioJIoTivHA IHHICTH SIKMX JIOCUTH BelHKa. BoHH MaroTh BUCOKI (yHK-
IIIOHAJTbHI BJIACTHBOCTI 1 Ty’Ke NIMPOKO BUKOPHCTOBYIOTHCS B M’ ACOTICPEPOOHIH IPOMUC-
JIOBOCTI. SIKIIIO 7 CO€B1 MPOIYKTH TOAAIOTH 13 3aMIHOIO MICHOTO M’sica, Pe3yJabTaToM CTa-
IOTh OTHAKOBI ITOKA3HUKH XIMIYHOTO CKJIamy (paprry, M sKIIa KOHCUCTEHILS, 3HIKCHHS
IHTEHCHBHOCTI KOJILOPY 1 3MEHIIICHHS BUTPAT HA CUpOBHHY [1, ¢. 24-27].

IHocTranoBka 3aBaanHs. OCHOBHOIO CUPOBHHOIO JJIsi BUTOTOBIIEHHS HamiBhadpu-
KaTiB 3aJIMIIAEThCS M SICO, SIKE € JDKEPEIOM TOBHOIIIHHUX, JIETKO3aCBOIOBaHUX Oil-
KiB 1 TBAPUHHUX JKUPIB, OI0JOT1YHO aKTUBHUX PEUYOBHH, MIKPOCIEMEHTIB 1 BITaMiHIB,
Oararo 3 SIKUX He3aMiHHI, 00 HE CHHTE3YIOTbCS B OpraHi3Mi JtonuHU. ToMy BIOCKOHA-
JICHHS TEXHOJIOT11 BUPOOHUIITBA Ha IIbOMY €Talli € akTyaJbHuM [3, c. 16-20].

Y po6oTi MU TTOCTaBHIIH 32 METY — JOCIITUTH, IIPOAHAII3yBaTH Ta MOPIBHATH TEX-
HOJIOT1] BUTOTOBJIEHHSI M SICO-POCIMHHUX KOHCEPBIB, SIKi 3po0JeHi 3a TpaIuliiiHOIO
PELENnTYpOro Ta CY4acHOR, i3 3aCTOCYBaHHSAM CTabiTi3aTopa KaparcHaHy.

BukJian ocHoBHOro marepiajy nociaimkeHHsi. Ha BciXx eramax BHpOOHHIITBA
B ymoBax I1I1 «Hamr [TpoxykT» 341 CHIOETECS. KOHTPOIIB 32 JJOTPUMAHHSAM TEXHOJIOTId-
HUX oIlepailiid. Ale, Ha jkajb, ChOTO/IHI B YMOBaxX BHUPOOHHIITBA JIaboparopii 1mexy He
BU3HAYAIOTh BMICT OiJIKa, a IIe JJO3BOJIIO O BUPOOIATH OUIBIN SKICHI MPOXYKTH 3 ypa-
XyBaHHSIM TPhOX MTOKA3HUKIB XIMIYHOTO CKJIay: BMICTY BOJIOTH, XKHPY Ta OijKa.

JIis TiepeBipKU SKOCTI KOHCEPBIB Ha BiJIOBIIHICTP BUMOTaM YMHHUX TEXHIYHHX
YMOB MiJIPUEMCTBO MPOBOAUTH NMPUMMaIbHUNA Ta MepioAndHUi KOHTpodi. JJo yBaru
6epyTb BUMOTHY TEXHOJOT1YHOT iHCTpyKii. [IpuiiMansHOMY KOHTPOJIIO MiJUIATa€ KOXKHA
MapTist IPOIYKIIi 32 OPraHOJIENTHIYHIMH [TOKa3HUKaMH, CTAHOM YIIaKOBKH Ta MapKipy-
BaHHs1. [lepioguuHuii KOHTPOJIb MPOBOAATH HE pialIe ogHOro pasy Ha 10 110, a Takox Ha
BUMOT'Y KOHTPOJIIOBAJIBHOI OpraHizailii a00 MOKYMIIS 32 MOKa3HUKaMH, SIKi € TapaHTiil-
HUMH: BU3HAYCHHS MaCOBOI YaCTKH KyXOHHOI COJIi, BOJIOTH, HITPUTY HaTpito, hocdopy.
Bakrepionoriuni ToCiKEHHS TPOBOJISATH HE pijlie ogHoro pa3y Ha 10 1i0. YrnakoBky,




| Taspiiicbknii HaykoBHif BicHHK Ne 122

292 |

MapKyBaHHsI, 30BHIIIHIN BUIVISI, BUIVISA MPOAYKTY B po3pisi, hopmy, po3mip, maky-
BaHHS TPOIYKTIB MEPEBIPSIOTH 3a JOIMOMOTOK 30BHIIIHLOTO ONIALY. Macy roTOBOTO
MPOAYKTY MEPEBIPSIOTh 3BAKYBaHHSIM Ha Barax i3 JOIyCTUMOIO MTOXHOKOIO He Oiiblie
+0,25% Bix ()aKTUYHOTO HABAHTAXKCHHSI.

Jliis 3a0e3medeHHsT BUCOKOI SIKOCTI KoHCcepBiB «Kara 3 M’sicom» MpoBOIATE JOCTTi-
JOKeHHS (PI3MKO-XIMIYHMX MOKa3HUKIB ¢apiry. [lo 1poro Ha BUMOrY 3AilCHIOBajacs
nabopaTopHa OIiHKAa JIUIIE SKOCTI TOTOBHX BHPOOiB. KoHTposs Temmeparypu cupo-
BHHH, CyMIIIIi, y Kamepax 3acoily, BATPUMKH Ta TEPMIYHUX Kamepax, Kamepax 0XoJIo-
JUKEHHS 1 30epiraHHs TOTOBOI MPOAYKII 3A1HCHIOETBCS €NEKTPUYHUM TEPMOMETPOM
srigHo 3 JACTY 9177-74. Temmeparypy BcepennHi OaHKM BH3HAYAIM CIEIiaJbHUMH
TepMoenekTpuaanMH rprnagamu tamy TXK-0370-04.

Ilix 4ac BUTOTOBJICHHS KOHCEpPBIB HEOOXiHO MaTu mepeBipeHe OOJaJHaHHS,
30KpeMa, 3Ba)KyBaHHS CHPOBHHH 1 KOMITOHEHTIB y IIPOIIECi COMIHHS Ta CKIIAJaHHs pelel-
Typ BHKOHYBAJIM Ha Barax 3arajibHoro mpu3HaveHHs Bimnosimuo jno JICTY 1400-68,
JUISL CTAaTUCTUYHOTO 3BaKyBaHHS BUKOPUCTOBYBanu Baru 3rifHo 3 JJCTY 23676-79 abo
BaroBi jo3aropu BianosinHo g0 JCTY 24619-81. 3BakyBaHHs cIieliii MPOBOIWIN Ha
Barax 3a JICTVY 28711-79.

Jist 1o3yBaHHs po3duHy 2,5% HITpUTY HATpPiro Mif Yac COMIHHS M’sca ab0 BUTOTOB-
JIeHHs (apIiry BUKOPHCTOBYBAIIM MipHI IJIACTMAcOBi a00 00’ €MHI 3 HepKaBilHOT cTami
kyxJi. [Tepen peanizaliiero KOHCEPBIB MEPEBIPSIIA OPraHOJCIITHYHI TOKA3HUKH, BUOpa-
KOBYIOYH MapTii, siki He BiAnoBigaoTe Bumoram JJCTY 16290-86. Takox 3nificHIOBaIN
KOHTPOJIb SIKOCTI 32 XIMIYHUMH MTOKa3HUKAMH: BMICTOM KYXOHHOT COJIi, HITPUTY HaTpItO,
BOJIOTH (I¥B. Ta0m. 1).

OntumyMm po3BUTKY Mikpoduiopu y ¢apuii nepeOyBae B miamazoni pH 5,2-6,3.
VY HamoMy BHITJKy BiH CTAaHOBHUTH Bif 5,7 10 5,9, 10 CTBOPIOE Kpallli YMOBH s 30e-
PEKECHHS BOJO3B’I3yBaIBHOI 31aTHOCTI W € ONTHMANBEHUM JJIs 3a0apBICHHS TOTOBOTO
nponykry. HaliMeHIIiii BMiCT BOJIOTH y (haplli CIIOCTEPIiraeThCsl y TPETbOMY BapiaHTi
MPUTOTYBAaHHS 3 OAAaBaHHAM KapareHaHy i ctaHoBuTh 61,7%, mo Ha 6,3% MeHIe, HiX
y IepIIoMy BapiaHTi 0e3 1oJaBaHHs KapareHaHy 3a penentyporo JCTYV. Lie 3ymoBieHo
THM, IO MiJ 4Yac J0AaBaHHS KapareHaHy aKTHBI3y€ThCsl BUCOKa BOJIOTO3B’sI3yBajbHA
(yHKIIisT OUIKIB.

Tabmus 1
®Dizuko-xiMmiuHi Noka3HuKHU ¢Gapiy Ta roroBOro MpPoayKTy
BapianTu penentypu
IHokazHukH I | I | T
Dapi

pH 5,7 5,9 5,9
Buicr: 68,0+1,53 64,6+1,20 61,742,19
— Boord, %

ToToBi KOHCEpBH

pH 6,2 6,1 6,0
O o % 65,7+2,91 62,3+1,45 61,3+2,03
— HITPUTY HaTpifo, T 0,004 0,005 0,005
— KYXOHHOI COJIi, KT 2,3+0,03 2,37+0,03 2,33+0,03

Buxig npomyxkiii, % 108,33+0,88 120,70+2,03 128,67+1,20
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ITix gac ouiHrOBaHHS roToBUX BUpoOiB pH mepebysas y mexax 6,0-6,2 1 He mepe-
BUII[yBAaB JIOIyCTUMHU PiBEHE 6,5, 3a SIKOTO BUpOOU HaOyBaIOTh HEIPHEMHOTO JTYKHOTO
CMaKy, 301IBIIYEThCA X HKOPCTKICTD 1 3aTPUMYETHCA 3a6aaneHH;1 HITPUTOM.

Bwmict Bosoru y rotoBux BupoOax He TEPEBHIILYBAB HOPMY 1 mepeOyBaB Ha piBHI
61,3-65,7%. Hirpur HanlIO 3a TpbOMa BaplaHTaMI/I TPUTOTYBAHHS 6yB Maike Ha
OIIHOMY PiBHI, aJ)ke BMICT KapareHaHy B Kallli He BIUTUBAE Ha KUTbKICTh HITPUTY HATPIIO.
BMicT KyXOHHOI COIi BiIOBi/IaB peUENTYPi.

BucHoBku i npomo3uii. Citij 3a3HaYUTH, 1110 OKPECIICHI TTOKa3HUKH SKOCTI JOCTTi-
JUKYBaHUX KOHCEPBIB MepeOyBaiy B MeXax, Iepen0aueHuX IepKaBHUMH CTaHAapTaMU
Ta TeXHOJMOTIYHMMH iHCTpyKUismu. Ilix gac peamizamii KoHCEpBIiB MOKYIII 3BEPTAIIH
yBary Ha 30BHIIIHIA BUIVISI Kali, ii OUTBHICT, 3amax 1 npucMak. Kama 3 M’scom, sika
Oyna BUIOTOBIICHA 3 JOJaBaHHIM KaparcHaHy, HE Maja CTOPOHHBOro mpucmaky. Lle
CBIJJYUTH MPO ONTUMANBHY HOPMY JIOJaBaHHS BOJIOTO3B SI3yBalIbHIX KOMIIOHEHTIB.
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