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1. HaykoBa po60Ta BUKOHaHa 3 METOI0 YIOCKOHAJIEHHS TEXHOJIOTI] IIMHKOBUX KOHCEPBIB IIJISIXOM 30araueHHs
CKJany iHrpeqieHTiB KoMno3ullii 6iIKoBUMU NoH6aBKaMu. BUKOHaHO aHai3 XiMiYHOTO CKJ1aAy Ta OCHOBHUX
XapaKTepUCTUK HOPMaJbHOTO MsICa, CBITJIOrO PUXJIOro M’sca 3 o3HaKaMmu ekcynaTuBHocTi (PSE) Ta m'sica TeMHOrO i
sxopcTkoro (DFD), sike HagxoAUTh Ha IepepoOKy. BuzHaueHo ymoBu noripiieHHs sikocTi m'sica PSE i DFD nopiBHSIHO
3 HOPMaJIbHUM, ONITUMAaJIbHI TEPMIHU MIOTO MEepepOoOKU MicJIs PO3MOPO>KYBaHHS Ta NEPEJIK NOLNIbHUX IS
BUKOPUCTAHHS BUIiB M'SICHUX IIPOAYKTiB. BUBYEHO CTPYKTYPHI Ta ME€XaHi4Hi BJIaCTUBOCTi M'sica B ITPOLIECi aBTOJIi3Y,
30KpeMa 3MiHHU Y 3[JaTHOCTI 3B's13yBaTU BOJIOTY. BU3HaueHO yMOBU JOTPUMaHHS 6aKTepiajbHOI 6€31e4HOCTi Ta
npolecy 6aKTepiaJbHOro 0OCIMEHIHHS M'sica y TPOLIECi aBTOJi3y i 3a 30epiraHHs nepe;, 1o4YaTKOM IEPEPOOKU.
OnucaHo OCHOBHi T€XHOJIOTiIYHI NPUIIOMHU BUPOOHHULITBA OOPaHUX 32 00'€KT PO3pO6JIEHHS IIMHKOBUX KOHCEPBIB,

30KpeMa IIPUHLUIIY IPOBeeHHs 6a30BUX CTaMiil TOCOJy M'SICHOI CHPOBMHU Ta CTEPUJIi3aliii M'ICHOi MacH.



BusHayeHO ONTUMaJIbHUI CIIOCIO 36€pesKeHHS XapuoBoi Ta 6i0J10TiUHOI LIIHHOCTi KOHCEPBOBAHOI NPOAYKIii
CII0COOOM CTYIIIHYACTOrO PO3irpiBy 10 BUCOKOI TeMIIepaTypy Ta oAasbIoi cTepuiisanii. JocimKkeHHIo mifjsirany
0J10KM MOPOJKEHOI s1710BUYMHYU Kateropii DFD oTenseHi 10 AOCITHEHHS TeMIlepaTypu Y LeHTpi MiHyc 8 °C,
NOAPiOHEH] B MOAANBUIOMY HA IIMATKU po3MipoM y 24-40 minimeTpiB i posirpiti notim mo temneparypu 1,3-0,3 °C, a
TaKOX BUTOTOBJIEHI LOCJiTHI 3pa3Kul LIMHKOBMX KOHCEPBIB B aBTOKJIaBi 1o popmysti 50-20-60 /120 °C. [TokazaHo,
o cupoBuHa kateropii DFD 3naTHa 110 3B's13yBaHHS B Mexax 86,2:89,6 % — B cepenHboMy Ha 15 % nepesuliye
BiANOBiIHNI TOKA3HUK /I M'Ca iHIKX KaTeropiii, 1o 3a BUPOOHUIITBA KOHCEPBOBAHOI ITPOAYKIIii CyTTEBO
3MeHIye 103yBaHHA y ¢apil Boau /nbony. Inentudikauis m'sica kareropii DFD 3xiiicHI0Basacs 3a 03HaKOIO
BesinyuHYU pH (6,35:6,55) Ta TEMHIIIOro MOPiIBHSIHO 3 iHIIXMU KaTeropisiMu Kosabopy. Ijis HiBeJIloBaHHS MOro 6ibuioi
>KOPCTKOCTI, 6YJI0 3MO/I€/IbOBAHO Ta B HaIliBIIPOMUCJIOBUX YMOBAX YCIIIIIHO allpOOOBAHO PEXXUM MaCyBaHHS M'SICHOI
CHAPOBUMHU Iepe[] IOCOJIOM Ta BUSHAYEHO MOr0 ONTUMAJIbHY TPUBAJIICTb B YMOBAX LIMKJIIUYHOTO OOPOOJIEHHS

(Moo HSK Ta mopoci TBapyuHM). [lokasaHo, Mo 3a MPAKTUYHO HE3MIHHUX PiBHIB KMCJIOTHOCTI Ta aKTUBHOCTI BOIU
MacoBaHa CUPOBUHA 3[1aTHA 3B’I3yBaTH OiybIny KisbKicTb Boau — 93,5 1 81,1 % nng m'sica xupHicTio 6 % ta 84,01 82,1
% pyis M'sica KUPHICTIO 20 %, a TaKOXK XapaKTEPU3Y€EThCS 3HAYHO MEHIIMM HAIIPYKEHHAM 3pi3y — BioBigHO 156 i
314, ta 911 312 H/M2. BuB4€HHS MIKPDOCTPYKTYPH 3Pa3KiB [I0Ka3al0 3pOCTAaHHS FOMOT€HHOCTI CUDOBUHU Ta
[iABUILEHHS IPOHUKHOCTI CapKoJeMy i MeMOpaHHUX CTPYKTYP M'SI30BHX BOJIOKOH. Ha minicTaBi npoBeneHnx
IOCTiIKeHb PO3PO6JIEHO PELENTYPy LIMHKOBMX KOHCEPBiB HOBOT'O [TOKOJIiHHS. BU3HaUueHO CIIiBBiIHOIEHHS
3aKJIaKM y M'SICHY YacTKy ¢aplly sSJIOBUYMHM Ta [IOKa3aHO, 10 32 BHECEHH y Hei 70 % m’sica XupHicTio 6 % Ta 20
% M'sica sxupHicTio 20 % ckiap, 6iIKoBOi KOMIIOHEHTH (apiry MoXe 6yTU HabJI>KEeHUM [0 CKIIaZly ifieasbHOro 6iska
32 BMICTOM He3aMiHHMX aMiHOKKCJIOT 32 YMOBH YaCTKOBOI 3aMiHU 5,0 % SI7I0BUYMHU MEHILIOI >XUPHOCTI (3 75 % 1o 70
%) BiZIIOBiIHOIO KiJIbKICTIO TEKCTYPOBAHOT'O COEBOTrO KOHIEHTpATYy. [lj1s1 MoKpalleHHs (Pi3uKOo-XiMiUHMX [10Ka3HUKIB
¢dapiy, 10 OCHOBHUX iHIpe/lieHTiB (aplIeBoi MacH TaKOX A0haBaln 5 % eMyJbCii CBUHSAYOI WIKipKU. BinnosinHo 1o
PEe3yJIbTaTiB MATEMATUYHOT'O MOJIEJIIOBAHHS ITPOLIECY MAaCYBaHHS Ta PO3PaXyHKOBUMU JAHUMMU OO MIPOLECY
3HUIIEHHS Hebe3neyHoi Mikpodiopu po3pobiieHo peskuM cTepuizaliii, ikuil nepenbadas posirpis Macu a0 80 °C
npotsirom 50 xBuidH i 1o 120 °C - 20 XBUJIMH i BATPUMKY MacH 3a 1iiei Temneparypu npotsarom 60 xBuinH. B
YMOBax 30€piraHHs CTEPUIIi30BAHOTO MPOLYKTY IPOTAroM 12 micsiiB 3pocTaHHs piBHS 6aKTePiasbHOTO
3a0pyJHEHHS IPOIYKTY He BUsBeHO. I1i nieto nporeosniTuyHux pepMeHTiB M'sica BUSIBJIEHE 3pOCTaHHS
nepexucHoro yncsua macu 3 0,00 mo 3,37 MOJib aKTUBHOT'O KMCHIO Ha KiJIorpaM Ta MacoOBOi 4aCTKM aMiHHOTO a30Ty 3
37,3 no 49,0 minirpam-npoueHTiB. [lapanenbHo 3adikcoBaHe 3MEHIIEHHS pefoKc-noTeHniany 3 103 go 63 mB.
Pelnta noka3sHUKiB KOHCEPBiB JIMIMMUACS IPAKTUYHO HE3MIHHO0. Ha mifcTaBi pe3ysibTaTiB BU3HAYEHOI KiHETUKU
3MiH CcKJIaly IpOAYKTY rapaHTiliHMI TepMiH 30epiraHHsl KOHCEPBiB PEKOMEH/I0BAaHO BCTAHOBUTH Yy 1 pik mics

BUTOTOBJIEHHS.

2. The investigation was carried out in purposes of optimization of technology of canned ham by method of
enrichment of composition of ingredients by albuminous additives. There was carried out analysis of chemical
composition and principal characteristics of meat of normal state, as well as pale, soft and exudative (PSE), and
dark, firm and dense (DFD) meats delivered for reprocessing. There were identified also the conditions of
worsening of quality of meat of latter two categories as compared with meat of the first one, and optimal terms of
their reprocessing after defrosting, as well as listed products that may be produced of such meats in minimal loss
of quality of products compared with the similar ones produced of normal meat. There were studied also the
structural and mechanical properties of meats all three categories in process of autolysis, especially changes of
capability to hold water, as well as conditions of observing of bacterial safety and processes of bacterial seeding of
meat during the time of autolysis and storage before reprocessing. There were described the principal
technological methods of fabrication of canned meat chosen as the object of research, particularly principles of
carrying out of salting of meat raw and sterilization of mince meat mixes in preservation of their nutritional and
alimentary value by method of stepped heating to high temperature and following sterilization. The objects of
research were blocks of frozen beef of DFD category warmed to the state of reaching of temperature in their
center of minus 8 °C, milled then to pieces of 24-40 millimeters and warmed after to temperature of 1.3-0.3 °C, as
well as produced of this material cans with ham sterilized by formula of 50-20-60 /120 °C. It was shown that the



beef of DFD category holds 86.2:89.6 % of water what is approximately more of the same index of other meat
categories for 15 %, and permits to decrease dosing of water /ice in fabrication of ham. This category meat was
identified by indices of pH (6.35:6.55) and more dark color as compared with meats of other two categories. To
level its bigger hardness, we modeled and approbated at the producing line of real enterprise the process of
massing of meat before its salting, and found the optimal time of massing in conditions of its cyclical treating
(young animals and adult ones).It was shown that the massed raw beef is capable to hold bigger quantities of water
as compared with non-treated one - 93.5 % and 81.1 % for meat that contained 6 % of fat, and 84.0 % i 82.1 % for
meat of 20 % fatness, respectively, and possesses by sufficiently less strength of cutting - 156 and 314, and 91 and
312 N/m2 for meats of said categories of fatness. Studying of microstructure of particles of massed meat showed
increasing of their homogeneity and permeability of membranes of muscular fibers. The results of investigation
permitted to develop the formulation of canned meat of new generation. It was shown that mixing of 6 % meat of
20 % fatness and 70 % of meat of 6 % fatness, and 5 % of textured soy concentrate permits to decrease for 5 %
quantity of meat as ingredient of the mix (70 % instead of 75 % of meat of 6 % fatness), as well as to make the
amino acid composition of albumen in it more close to this one of «ideal» albumen. To improve physicochemical
properties of minced meat mix, there was added 5 % of pork skin in it. The technology of massing of meat raw and
sterilization of canned ham was developed by methods of mathematical modeling. The latter included stages of
warming of mined meat mass to 80 °C during 50 minutes, following its heating to 120 °C during 20 minutes, and
finally storage of heated mass at this temperature during 60 minutes. The product in development and ham of
standardized composition, respectively there was not found increasing of level of bacterial pollution of canned
product during its 12-month long storage. However there occurred during this time some increasing under
influence of proteolytic ferments of meat of hyperoxide index from 0.00 in start time of storage to 3.37 mole of
active oxygen in one kilogram of ham, as well as increasing of mass part of nitrogen in amines of albumen from 37.3
to 49.0 milligram-percents. The one more change in parameters of freshly fabricated product was decreasing in
storage of redox-potential of the system from 103 to 63 millivolts. All other studied ham indices were practically
unchanged. Taking into consideration of variation of properties of the product during the time of storage, we
recommended to fix the guaranteed time of its storage as one year after fabrication.
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