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1. Y nucepralii aHaJiTUYHO Ta €KCIIEPMMEHTAJILHO OOI'PYHTOBAHO JOLi/NIBbHICTb 3aCTOCYBaHHS OAKTE€PiaIbHOTO
npemnapary, SKui cKianaeTbcs 3 KoJekuii mramiB Staphylococcus carnosus, Pediococcus acidilactici, ackop6inoBoi
KUCJIOTH Ta COKY OypsiKa KOHILIEHTPOBAHOT'O Y TEXHOJIOTI] I1J1aCTiBLiB M'SICHUX CUPOB'SIJIEHUX 3 SITIOBUYMHU.
JloninbHICTh 3aCTOCYBaHHS 6AKTePiabHOTO Npenapary, sIKAil CKIafaeTbes 3 KoJekuii mramis Staphylococcus
carnosus, Pediococcus acidilactici, ackop6iHOBOi KMCJIOTU Ta COKY OypsiKa KOHLIEHTPOBAHOTO Y TEXHOJIOTIi
IIJIaCTIBLiB M'ICHUX CUPOB'SITIEHUX 3 SUIOBUYMHU 3 OTPUMAaHHSM FOTOBOTO ITPOAYKTY 3i 3HMKEHUM BMiCTOM HITpUTY
HaTPpilo i MOKpalleHMMU [TOKa3HUKaMU SKOCTi Ta 6€3I1€4HOCTi oJiarae y HactynHoMy. Cik 6ypsika KOHLIEHTPOBaHUM
MIiCTUTB Y CBOEMY CKJIaJIi 6€TaHiH, SIK 6apBHUK Y€PBOHOTO KOJIbOPY IPUPOIHOTO NMOXOIKEHHS, Ta 3HAYHY KiJIbKICTb
HiTpaTis (2088 mr/100 r), o fae 3MOry 3MEHIIUTHU AO3yBaHHS HITPUTY HATPil0. BUKoprucTaHHs ackop6iHOBO]

KUCJIOTHY JAa€ 3MOTy CTabiizyBaTU CTiMKICTb O€TaHIHY [IO «aTak» PEYOBUH, XapaKTE€PHUX OKMCHUMU BJIACTUBOCTSIMU



3a IPUCYTHOCTI XapaKT€PHOro KaTaJiTUYHUMU BJIACTUBOCTSIMU CIOJYK 3ami3a (III). BukopucraHHs mraMis
MikpoopraHiamis Staphylococcus carnosus, Pediococcus acidilactici g1 3aconoBaHHS SI0BUYMHU MiHIMi3ye
BUIIAJKHY ii KOHTAKTy 3 JeHITPpU(DIiKyI0OUMMU MIKpOOpraHizamamu, 3abesnedye Mikpo6ioioriuHy YMCTOTY Ta IOKpallye
(i3nKO-XiMiuHi IOKa3HUKY, 11O Ja€ 3MOTY OTPMMATH IJIACTIiBLi M'SICHi CUPOB’sljIeHi cTabisbHOi sIKoCTi. O6paHo
Croci6 3aCOJII0BaHHS SITIOBUYMHU 32 SIKOTO ITOBEPXHIO M’1Ca HATUPAIOTh 3aCOJIIOBAIBHOIO CYMIlIIIIO, & PELITO0
CyMilli 1oro Hacu4y0Thb. 3alIpONIOHOBAHUI CIIOCI6 32COJIIOBAaHHS M'SICHOI CUCTEMMU [1aB 3MOTY 3MEHIINTH
YTPUMYBaHHS HEIO BOAM — Ha 24 TOAMHY 3aCOJII0BAaHHS MacOBa 4acTKa BOJIOTY B IOCJIiAHOMY 3Pa3Ky sIJIOBUYMHU
Oysia meH1Ioo Ha 4,9 % BiJl IOYaTKOBOTO 3HAY€HHS, 110 Ha 1,7 % Ginblile NOPIiBHSHO 3 KOHTPOJIbHUM 3Pa3KOM
SJIOBUYMHY, Ta 3MEHIIUTY [TI0Ka3HUK aKTUBHOCTI BOM B Hill — Ha 24 rOJMHY 3aCOJIIOBAHHS NOCJiIHUIN 3pa30K
SJIOBUYMHY XapaKTEPU3yBaBCs [TI0Ka3HUKOM aKTUBHOCTI Bogu 0,972, mo meHuie Ha 0,009 Big 1104aTKOBOTO
3HaueHH, Ta Ha 0,004 MOPiBHSAHO 3 KOHTPOJIbHUM 3Pa3KOM SIJIOBUUMHU. Uepe3 piBHOMIpHE pO3NOJieHHs: 06paHuX
3aCOJII0BAJIbHAX PEYOBUH B SIJIOBUYMHI 32 06PaHUM CIIOCOO0M 3aCOJII0BAaHHS IOKPAIIMIIMCh KOJIPHI
XapaKTepPUCTUKY BUPOOJIEHUX I1JIACTiBLiB M'SICHUX CUPOB'SIJIEHUX 3 SITIOBUYMHY 32 OJHOYACHOTO 3MEHIIIEHHS
KiJIBKOCTi HITpUTY HaTpito B HUX Ha 0,0035 % NOpiBHSHO 3 KOHTPOJIbHUM 3Pa3KOM IJIACTIiBLiB M'SICHUX.
BcTaHOBJIEHO, 0 SOCTIHUY 3pa30K IJIACTIBIiB M'SICHUX Ma€ MiJBUIIEHI OPraHOJIENTHYHI TOKA3HUKH SIKOCTI,
HE3BAKAIOUM TAKOX Ha 3HWDKEHUU BMICT XJIOPUIY HATpilo Ha 2,43 % MOPIBHSHO 3 KOHTPOJIbHUM 3Pa3KOM IJIACTIBLIiB
MSICHMX, 5Ki [T0Ka3aJjIM BiJ[IOBiIHICTb NIONIEPEIHBO OLEP>KAHUX PE3YJIbTATIB OCIiI’KEHb, 30KPEMA CTPYKTYpPHO-
MEXaHIYHUX XapaKTEPUCTHK SJIOBUYMHM IIiJ] 4aC 3aCOJIIOBAHHS — Ha 24 TOAMHY 3aCOJIIOBAHHS SJIOBUYMHA Maja
IIOKa3HUK I'PAaHUYHOTrO HANpy>KeHHs 3cyBy 188 kIla, mo Ha 6 k[1a 6inble NOPiBHSIHO 3 KOHTPOJILHUM 3Pa3KOM
SJIOBUYMHU. 3a pe3ysbTaTaMUu MiKpOo06ioJIOTiYHUX JOCIIiJKeHb IJIACTiBLIiB M'SICHUX CUPOB'SJIEHUX 3 SIJIOBUYUHU
BIIPOJIOBXK T€PMiHy 30€epiraHHsi, BCTAaHOBJIEHO, 10 B TOCJIiAHOMY 3pa3Ky IJIACTiBLiB M'SICHUX 6aKTepii rpynu
KUIIKOBOI ITaJIM4KK, TATOT€HHI MiKpOOpraHismu, cynbgiTpeayKyiodi knoctpugii, Listeria monocytogenes ta
Staphylococcus aureus He 6y7u BusiBJIeHi. B mpoueci 306epiraHHs M1acTiBLiB M'SICHUX CUPOB'SJIEHUX 3 SIJIOBUYUHU,
IOCTiIHUM 3pa3KOK XapaKTepU3yBaBCsl MEHIINM ITI0Ka3HUKOM [€PEKMCHOr0 YMcla HallPUKiHLi TepMiHy 30epiranHs
- Ha 0,22 mr-exB O2 /KT NOPIiBHSIHO 3 KOHTPOJIbHUM 3Pa3KOM IJIACTiBLIB M'SICHUX. OTXKe, yI0OCKOHAJIeHa TEXHOJIOTis
Ilae 3MOTry 36epiraTu NacTiBLi M'CHi CUPOB’sijieHi 3 sy1oBuYMHY 10 180 1i6 3a Temnepatypu 4...6 °C. 3a
pe3yJbTaTaMu JOCJIiIPKeHHS Xap4yoBOi LIiHHOCTI IJ1aCTiBLiB M'SICHUX CUPOB'SIJIEHUX 3 SIJIOBUYMHU, BCTAHOBJIEHO, 1110
BOHH € JI)XepeJioM OiIKiB, )KUPiB Ta eHeprii 4151 V rpynu (isndHOi akTMBHOCTI [Ipale3aTHOrO HaCEeJIeHHS, TaK K
CTYIiHb 3a0e3ne4YeHHs J060BOi IOTPe6y B LIMX HYTPi€HTaX Ta €HEPreTUYHIl LHiHHOCTI 3a crioxkuBaHHs 100 r
rOTOBOTO IIPOAYKTY CTAaHOBUTH BifnosinHo 39,76, 10,07 Ta 8,20 %. 3a BmicToM adioTokcuny Bl, HiTpo3aMiHiB,
NeCTULU/IB, PafliOHYKJIi/IiB i TOKCUYHUX €JIEMEHTIB y MJIACTIBLSX M'ICHUX CUPOB'SIJIEHUX 3 SJIOBUYUHU

BCTAHOBJIEHO, IO rOTOBUM IIPOOYKT € 0e3neYyHuM J1s1 JIIOOCBKOTO OpI‘aHiSMy.

2. The thesis analytically and experimentally substantiates the feasibility of using a bacterial preparation consisting
of a collection of strains of Staphylococcus carnosus, Pediococcus acidilactici, ascorbic acid and beet juice
concentrated in the technology of beef raw meat flakes. The feasibility of using a bacterial preparation consisting
of a collection of strains of Staphylococcus carnosus, Pediococcus acidilactici, ascorbic acid and concentrated beet
juice in the technology of beef raw meat flakes to obtain a finished product with a reduced sodium nitrite content
and improved quality and safety indicators is as follows. Concentrated beetroot juice contains betanin, a naturally
occurring red colorant, and a significant amount of nitrates (2088 mg /100 g), which allows for a reduction in the
dosage of sodium nitrite. The use of ascorbic acid makes it possible to stabilize the resistance of betanin to
“attacks” by substances characterized by oxidizing properties in the presence of iron (III) compounds
characterized by catalytic properties. The use of Staphylococcus carnosus and Pediococcus acidilactici strains for
salting beef minimizes the occurrence of contact with denitrifying microorganisms, ensures microbiological purity
and improves physical and chemical properties, which makes it possible to produce processed meat flakes of
stable quality. The method of salting beef was chosen, in which the surface of the meat is rubbed with the salting
mixture and the rest of the mixture is used to saturate it. The proposed method of salting the meat system made it
possible to reduce its water retention - at 24 hours of salting, the mass fraction of moisture in the experimental
sample of beef was 4.9 % less than the initial value, which is 1.7 % more than in the control sample of beef, and



reduce the water activity index in it - at 24 hours of salting, the experimental beef sample was characterized by a
water activity index of 0.972, which is 0.009 less than the initial value, and 0.004 less than the control beef sample.
Due to the uniform distribution of the selected salting substances in beef according to the selected salting method,
the color characteristics of the produced beef raw dried meat flakes improved, while reducing the amount of
sodium nitrite in them by 0.0035 % compared to the control sample of meat flakes. It was found that the
experimental sample of meat flakes has improved organoleptic quality indicators, despite the reduced sodium
chloride content by 2.43 % compared to the control sample of meat flakes, which showed compliance with the
previously obtained research results, In particular, the structural and mechanical characteristics of beef during
salting - at 24 hours of salting, beef had a shear stress of 188 kPa, which is 6 kPa more than the control beef
sample. According to the results of microbiological studies of beef dry-cured meat flakes during storage, it was
found that in the experimental sample of meat flakes, bacteria of the Escherichia coli group, pathogenic
microorganisms, sulfite-producing clostridia, Listeria monocytogenes and Staphylococcus aureus were not
detected. During the storage of beef raw meat flakes, the experimental sample was characterized by a lower
peroxide value at the end of the storage period - by 0.22 mg-eq O2 /kg compared to the control sample of meat
flakes. Thus, the improved technology makes it possible to store raw beef dry-aged meat flakes for up to 180 days
at a temperature of 4...6 °C. According to the results of the study of the nutritional value of beef raw meat flakes, it
was found that they are a source of proteins, fats and energy for the V group of physical activity of the working
population, since the degree of meeting the daily need for these nutrients and energy value per 100 g of the
finished product is 39.76, 10.07 and 8.20 %, respectively. According to the content of aflotoxin Bl, nitrosamines,
pesticides, radionuclides and toxic elements in beef raw meat flakes, the finished product was found to be safe for
the human body.
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