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2. Improving of biotechnology of salt meat products with use of multicomponent brines

Pedepar:

1. Incepraniiiny po60Ty IPUCBSIYEHO PO3POOJIEHHIO HAYKOBO OOI'PYHTOBAHOI 6i0TEXHOJIOTI] KOIT4EHO-BAPEHOTO
6anuKy 3i CBUHMHU i3 3aCTOCYBaHHSIM 610JI0TYHO aKTUBHUX Xap4YOBUX iHIPelieHTIiB Ta Cy4yaCHUX 6aKTepiaJbHUX
npenaparis. JOCHigHUM MIJIIXOM BU3BHAYEHO OLJIbHICTh BAKOPUCTAHHS €JIEKTPOXiMIYHOI aKTUBALii K
VHIBEPCAJIbHOTO CIIOCO0Y PerysioBaHHs (i3sMKO-XiMiUHMX BJIACTUBOCTEN BOIY, JOBEIEHHS [10Ka3HUKIB SIKOCTI i
6€3MeYHOCTi FOTOBOTO MPOAYKTY IO BUMOT YAHHOI HOPMAaTUBHOI JOKYMeHTallii. BCTaHOBJIEHO, 10 MOPChKA Ci/lb
«l'aniT» € nepcrneKTUBHUM 6i0JIOTIYHO aKTUBHUM iHTPEIi€HTOM [1J15 BUKOPUCTAHHS y TEXHOJIOTII COJIEHNX
L1i7IbHOMSI30BMX BHPOO6iB. OBIpPYHTOBAHO, 110 6akTepianpHuil npenapat Bactoferm CS-300 Ha ocHOBI
IeHiTpuikyBaabHUX MiKpoopraniamiB Staphylococcus carnosus ta S. carnosus ssp. utilis € anbTepHaTUBHUM
6i0TE€XHOJIOTIYHUM NIPUIOMOM 3MEHILIEHHS BMiCTy HITPUTY HATpil0 B M'SCHOMY IIPOAYKTi. BusiBieHo, 0

IeHiTpuikyBasabHi 6akTepii B moenHaHHI 3 KATOJIITOM, MOPCHKOIO CiyLIo «['aiTOM» Ta BUKOPUCTaHHSIM



NepioAUYHOT0 MaCyBaHHS y MACaXXepi, IO3UTUBHO BILUIMBAIOTh HA 3MiHY (Pi3MKO-XiMiYHKX Ta (GOPMYBAHHS
(YHKIIOHATIBHO-TEXHOJIOTIYHUX BJIACTUBOCTEN M'SICHOI CUPOBUHMU IIpY MTOCOJIi. [JOBEIEHO MO>KJIMBICTh BUKJIIOUEHHS
3 PeLIeNTyPU COJIEHUX LIiJIbBHOM SI30BUX M'SICHUX BUPOO6iB ¢pocdaTiB, 3HUKEHHS KiJIbKOCTi BHECEHOTO i 3aJIMIIKOBOTO
HITPUTY HATPil0 NP1 OAHOYACHOMY [TOKPAIlleHHI KOJIPHUX XapaKTE€PUCTHK KOIMTYEHO-BAPEHOTO 0AIUKY 3i CBUHMHU
pu peasnisanii po3po6aeHoi TexHooril. 3iiiCHEHO TPOMHUCIIOBY NTPO6ALLiio i BIPOBAIKEHHSI BIIOCKOHAJIEHOI
TEXHOJIOTii KOITYEHO-BAapEHOro 6aJuKy B yMOBaX BITUM3HSIHUX MsSICOIIepepPOOHUX MinnpreMcTB. Po3pobseHo 3MiHu
IO TEXHOJIOTIYHOI JOKyMEHTallii, IPOBEAEHO NaTeHTHO-JIiLeH3iiHi po60TH, PO3PaX0BaHO EKOHOMIYHY

€(PEeKTUBHICTb.

2. The thesis is concerned to development of the scientifically based technology of smoked-cooked balyk to be
produced with use of modern bacterial preparations and bioactive nutritional ingredients. It was shown
experimentally that the expedience of use of the procedure of electrochemical activation as the universal method
of control of observance of the set physical and chemical properties of water, what would permit to normalize
indices of quality and safety of the product in development. It was shown that the maritime alimental salt of
«Galit» is the promising biologically active ingredient intended for use in technologies of producing of saline
muscle products. It is proved that use of bacterial preparation of Bactoferm CS-300, which contains the
denitrifying microorganisms of Staphylococcus carnosus and S. carnosus ssp. utilis is the alternative technique of
biotechnological reducing of content of sodium nitrite in meat slated products. It was identified that the technique
of use of mix of denitrifying bacteria with catholyte and salt of «Galit» done in turn with procedure of massaging of
the technological mix has the positive effect on variation of its physico-chemical properties and obtaining of the
set functional and technological properties of meat raw materials in process of their salting. The properties to
regulate are increasing of index of binding of water and content of water in finished products and raw materials
used in their producing, optimizing of conditions of their oxidation and raising of active acidity. The developed
process permits to rise the quantity of accumulated volatile fatty acids, free amino-acids, what assists in formation
of the desired delicious flavoring characteristics of finished products produced accordingly to developed
technology. It was confirmed the possibility of exclusion from formulations of salted whole muscle meat products
of phosphates, what permits to reduce expenses and decrease the residual content of sodium nitrite in
improvement of characteristics of color of cooked smoked balyk. The technology was tested in industrial
conditions and introduced at serial manufacture at national meat processing plants. There were developed
amendments to technical documentation in force, shown that use of optimized technology permits to cut
expenses of manufacture. The process is character by patent purity.
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