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2. Development of metrological assurance of the quality of food products of animal origin

Pedepar:

1. Inceprariist npucBsY€Ha PO3BUTKY METPOJIOTIYHOTO 3a6e31e4eHHs SIKOCTI Xap4yoBOi IPOLyKLii TBAPUHHOTO
IIOXO/I>)KE€HHSI. M's1co i M'SICHI IIPOJIyKTU [TOBVHHI BXOJAUTHU B IIOJEHHUII PaliOH JIIOAUHY, TOMY BaXXJINBO
3abe3rnevyBaTH SIKiCTb M'sICHOI TpoayKuii. Ganbcugikaliss M'SCONPOAYKTIB HE TiJIbKY BIIJIMBA€ HA 3HUKEHHS SIKOCT
rOTOBUX BUPOOIB, a TAKOXK MOXKe 6yTH (PaKTOPOM Hebe3NeKu 1715l 3T0POB’sSl CIIOKMBAYiB. MeTOAM KOHTPOJIIO SIKOCTI
M’sica, sIKi BAKOPUCTOBYIOTb Ha CbOTOZHI, MalOTh HU3KY He[lOJIiKiB — BUOIPKOBICTH [iii, ;Opore 06J1afiHaHHS, BEJIMKa
TPUBAJIICTh BUSHAYEHHS, HEOOXiTHICTh 3aCTOCYBAaHHSI BEJIMKO] KiJIbKOCTi peaKkTUBiB, NoTpeda y KBali(pikoBaHUX
Kazpax i crenjanizoBaHux 1a6oparopisx. 3nilicHeHO pO3pO6KY METOY ONEPATUBHOTO KOHTPOJIIO SIKOCTi M'sica
SKiCHOI IPOAYKILii CIOXKMBAa4Y€M B MiCIISIX MOTO MPOJaXXy HA OCHOBI OITUYHUX METO/IiB 3 BUKOPHUCTAHHSM CY4aCHUX
1M(PPOBUX ONTHUKO-€JIEKTPOHHUX [1IEPETBOPIOBAYIB, IJIs1 peasisallii IKOro AOCJiIPKEHO YMOBU MOr0 3aCTOCYBaHHSI.
31ilicHeHO AOCIIIPKEHHS Ha 3pa3kax Kypsi4oro Msica 3 METO0 (POPMYyBaHHSI €TaJIOHHOi 6a3u 11711 BU3HAUYE€HHSI 10T
sKocCTi. PO3po6sieHO MaTeMaTUYHy MOZeJIb ONITUYHOI ineHTudikanii m'ssca Ta Mozesb BUPIajJIbHOTO ITpaBUa AJIst

IIPUMHATTS pilleHHs. BusHaueHi ocHOBHI QpakTopu BILIMBY I1if, yac peasisalii MeTony, a came: POH (KOHTPACTHICTh



300pa’KeHHS) Ta PiBEHb OCBITJIEHOCTI LOCJIIPKYBAaHOTO 3pa3Ka. 3a pe3yIbTaTaMM €KCIIEPUMEHTIB BCTAHOBJIEHO

ONTUMAaJIbHUY Jiara3oH 3Ha4eHb OCBITJIEHOCTI Ta (POH 0O'EKTY NOCIiIKEHb.

2. Thesis is devoted to the development of metrological quality assurance of food products of animal origin. Meat
and meat foods have to be included into human’s everyday ration. Therefore, it is important to provide high quality
of meat foods. Counterfeiting of meat foods does not only decrease the quality of ready products but also might
become a dangerous factor for consumers' health. Methods of controlling meat quality, that are used nowadays,
have a row of shortcomings - selectivity of action, expensive equipment, big longevity of recognition, necessity of
using a lot of chemical agents, need in qualified personnel and specialized laboratories. Optical method of efficient
meat quality identification is proposed in the article. The conditions of implementing it were investigated in order
to bring it into action. The investigation on chicken meat samples was conducted in order to compound the
standard of comparison basis for defining its quality. The mathematical model of optical meat identification and
model of the defining rule for decision making were developed. The main influential factors were defined. They are
as follows: background (contrast of the image) and light level of the investigated sample. Based on the results of the
experiments, the optimum range of illumination values and the background of the research object were
established.
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