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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3po6sieHHS KPiOCKOMIYHOI METOAUKY TJIsl OL[iHKU SIKOCTi 3aMOPOKEHOTO M'sca MTULL

Ha3sBa po6oTH aHIJIilICbKOIO:

Development cryoscopic method to assess the quality of frozen poultry meat

PedepaT ykpaiHCbKOIO:

Meta po60Tu - po3p06JIEHHS KPIOCKOMIIIYHOI METOIUKY IJ151 OL[iHKY SKOCTi 3aMOPOKEHOTO M'siCa MTUL].
Kpiockormiyna MeToka 3aCHOBaHa Ha BilMIHHOCTSIX XiMIiYHOTO CKJIany pinkux ¢as, BUIineHux 3 m'sca ITuLj,
BHPOILEHOI B yMOBax JOMaIIHbOT0 I'OCIIOAAPCTBA Ta NTaxodadpuku. 3a JOIOMOrol0 KPiOCKOIIYHOI METOAMKY OYyJI0
BM3HAUYE€HO CEPEAHIO MOJISIPHY Macy PO3YMHEHUX PEYOBUH B PigKux (pazax m'sca 6poiiepis. BctaHOBIEHO, 1110
cepelHs MOJISIPHA Maca PO3YMHEHNX PEYOBUH B PiKMX (Pa3ax, BUAJIEHUX 3 M'sica OpOIJIepiB, BUPOLEHNUX B YMOBAax
IOMAIIHbOI0 FOCIOAPCTBA, MEHIIIE, B CEPEIHbOMY, - Ha 45 %, HDK JJ1s1 iHINUX [OCIiIKyBaHUX 3pa3kiB. Husbki
3HAYEHHS JJAHOTO NOKa3HMKa MOXKYTh OYyTU 00YMOBJIEH] 6i/IbIIMM BMiCTOM PEYOBUH TUITy KPiOIIPOTEKTOPIB, 10 IKUX
HaJieXXaTb HU3bKOMOJIEKYJISIPHI PEYOBVHM: HEOPTaHiuHi (MiHepasyibHi KOMIIOHEHTH, SIKi € CKJIaZ0BOI0 KOPMIB IITHILL,
BUPOIIEHOI B YMOBAX JJOMAIIHbOTO FOCIIOAAPCTBA), @ TAKOXK OPraHiyHi (EKCTPaKTUBHI PE4OBUHH, 5IKi OOYMOBIIIOIOTh
OibIl SICKpaBi CMaKO-apOMaTH4Hi XapaKTepUCTUKYU CTPaB Ta OyJIbAOHY, IPUTOTOBJIEHUX i3 JOMAIIHbOI NTHULL). Y
Pe3yJbTaTi BUKOHAHHS TEMU PO3PO0JIEHO Ta aIallTOBAHO [1J1s MiIIPUEMCTBA-3aMOBHUKA METOJUKY OL[iHKH SIKOCTi
3aMOPOXKEHOr0 M'sica MTHUL, 10 MiJBUILY€E PiBEHb EKCIIEPTU3U AKOCTI CAPOBUHU TBAPMHHOTO [TOXOIKEHHA 3a
PaxyHOK 3MEHIIEHHs] BUTPAT Yacy Ha IPOBEIeHHs BUMIPIOBaHb, BiICYyTHOCTI HEOOXiZHOCTI BUKOPHCTAaHHS TEXHIYHO

CKJIaJIHOTO O0JIaJIHaHHS Ta 3aJIy4Y€HHs CllelliabHO MiATOTOBJIEHUX Ka/IPiB /1J1s1 IOro O6CIyrOByBaHHS.

Pedepar aHIJ1iHCBKOIO:

The aim of the research - to develop cryoscopic methods to assess the quality of frozen poultry meat. Cryoscopic
method based on differences in the chemical composition of the liquid phase isolated from poultry bred in a
household and poultry. With cryoscopic methods were identified high molar mass solutes in the liquid phases of
broiler meat. It was established that the average molar mass solutes in liquid phases isolated from broilers reared
in conditions of the household, less on average - 45% than other samples. Low values of this index may be due to
higher content of substances such as cryoprotectants, which include low molecular weight substances: inorganic
(mineral components that are part of poultry feed, grown in terms of household) and organic (extractives, which
cause more vibrant smako- aromatic characteristics of dishes and soup, cooked with poultry). As a result of
themes developed and customized for the enterprise-customer methodology for assessing the quality of frozen
poultry meat, which increases the level of expertise as raw materials of animal origin by reducing the time spent
on the measurements, no need for technically sophisticated equipment and involvement of trained personnel for
its service.
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