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AHOTALIA Komb6inosani npodykmu Xapuyeawusi OCMAHHIM 4ACOM CMAIU OOHUM 3 HOBUX HANPAMKIE OOCHIONCEHb 8 2any3i
Xapuoeux mexnono2ii. 3a QYHKYIOHANbHO-MEXHONOIUHUMY, PEeONOIYHUMY NOKASHUKAMU, XIMIYHUM CKAAOOM | 6ion02iuHOI0
YIHHICMIO M'SICO KAYKU Ma Kapacs € NnepcnekmueHol CUPOBUHOIO Ol NOSHOYIHHOT 3aMiHU CEUHUHU I AN08UHUHU 6 MEXHONO02i]
nociuenux Hanispadbpuxamis, wo i niOMEePONHCye aAKMYAIbHICMb O0CAIONHCEHb PO3POOKU KOMOIHOBAHUX 6Up00I8 HA OCHOBI
3a3Hauenoi cuposuru. Memoro 0ocriodxcensb Oyn0 meopemuyne ma eKcnepumMeHmaibHe 0OIPYHMY8AHHL OOYibHOCMI KOMOIHY8AHHS
M’Aca Kauku ma pubHoOi cuposuHu 6 cKiadi m’acomicmkux Haniegadbpukamis. Modenito Ona 6uBYeHHA OOYITbHOCMI KOMOIHYBAHHS
m’aca kauku 3 pubHum papwem 6yna peyenmypa kKomiaem «Jomawniy. Y MoOenvHux 3paskax gapuie M ’AcomMicmKux
Haniegabpuxamis UHAUEHO QYHKYIOHATbHO-MEXHOIOSIYHI GIACMUBOCI 32I0HO 3i CMAHOAPIMHUMU MEeMOOUKAMU MAd 8 20MmOosill
npodykyii xapuogy yinuicmo. Ompumani pesyibmamu 3aceiouyioms, W0 3aMIHA SIOGUYUHU [ CEUHUHU 6 peyenmypi KomJiem
«Jomawniy Ha m'aco Kauku MycKycHOi ma ghapui 3 M’Aca Kapacs cpibnacmozo 6 neeHux cniégiOHOUEHHAX 00360JA€ UPOOAMU
nociueni Hanieabpukamu 3 BUCOKUMU AKICHUMYU NOKASHUKAMU. AHANI3 pe3ynbmamie nokaszas, wo KOMOIMYBAHHA Y peyenmypax
M’SIca MYCKYCHOI Kauku ma pubHo2o ghaputy NOKpawye NOKA3HUKU 6MICHY 80102U, 601020YMPUMYIOUOL 30aMHOCMI, eMYIbeyIoH0l
30amuocmi i cmabiibHOCmi eMynbCii. 3amina AN08UYUHY | CGUHUHU 8 peyenmypi Komaem «/[oMawniy Ha M'sico Kauku MycKycHoi ma
Gapw 3 m’saca kapacs cpibnaacmozo 003801A€ niOgUWUMU B0I020ympumytowy 30amuicms na 5,20-6,15 %, emynveyrouy 30amuicme
Ha 8,72-18,21 %, cmabinenicmv emynvcii Ha 7,65 %. [Ipu yvomy emicm 6inxie 36invutyemvcs Ha 5,5-6,6 %, emicm sicupie y supobax
Hasnaxu smenwyemovcs Ha 43,1-56,6 %. Opeanonrenmuuna oyinka sikocmi po3pobnenux Hanigghabpuxamie niomeepouna 6UCOKy
AKICMb CEHCOPHUX NOKAZHUKIE MA 8I0NOBIOHICMb 8UMO2AM, WO De2YTIOIOMbCA CMAHOapmamy 015 mpaouyiunux Haniepabpuxamis
Ha 0CHO8I cneyu®ixayiti O1a dano2o ceemenma npooykyii. Komnaexc ompumanux pesyibmamis 0ae MONCIUSICMb PO321A0amu OaHull
8U0 NPOOYKYIT AK BUCOKODIIKOBUL A HU3LKOKAIOPIUHUL, MOOMO NO3UYIOHY8amu ii AK npoOyKm Oi€EMU4H020 XapyyB8aHH.

Knwuogi cnoea: apw 3 m’aca kapacs cpibnacmozo; m'ico Kauku MYCKycHoi; m'acomicmxuil Hanigghabpuxam,; QYHKYioHATbHO-
MEXHON02IUHI NOKA3HUKU
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ABSTRACT Results of studying the developed meat-containing semi-finished products are shown, an analysis of the results was
performed, which confirm the possibility to combine the meat of duck and freshwater fish meat in the formulation for meat-
containing semi-finished products by completely replacing pork and beef in the formulations. The aim of the research was theoretical
and experimental substantiation of expediency of combining duck meat and fish raw materials in the composition of meat-containing
semi-finished products. A model for studying the feasibility of combining duck meat with fish minced meat was the formula for the
"Domashnie" cutlets. In the model samples of minced meat-containing semi-finished products functional and technological
properties, the nutritional value, were determined according to standard methods. Combining in the formulations of meat-containing
semi-finished products of duck meat and freshwater fish meat made it possible to obtain model minced meat with high functional-
technological properties: the value of moisture-binding capacity is up to 72.34-73.38 %, moisture-retaining capacity is up to 74.77
%, emulsifying capacity is up to 61.42 %, stability of the emulsion is up to 68.37 %, which are higher in comparison with semi-
finished products based on traditional kinds of meat. The combination of different kinds of raw materials of local origin in the
formulation for meat-containing minced semi-finished products makes it possible to receive a product with a high content of proteins.
Replacing beef and pork in the recipe the "Domashnie” cutlet by meat of Muscovy duck and Silver minced carp meat allows
producing semi-finished products with high qualitative parameters. In this case, the protein content is increased by 5.5-6.6%, the fat
content of the products, on the contrary, decreases by 43.1-56.6%. A sensory quality assessment of the developed semi-finished
products has confirmed the high quality of organoleptic indicators and compliance with the requirements regulated by standards for
traditional minced semi-finished products, based on the specifications for a given segment of products.

Keywords: Silver minced carp meat; Muscovy duck meat; meat-containing semi-finished product, functional and technological
indicators

Beryn MBUIIEHHA SKOCTI PpAIiOHy CIIOXHMBAaHHS 1 IIMPOKO
3aCTOCOBYEThCI B  Taly3i XapyoOBHX TEXHOJIOTIH.
BukopucranHs B pernentypax TpamuIiiHOT M’SICHOL
CHPOBHHHM B 33JaHWX CITIIBBIIHOIIEHHAX, a TaKOX

Po3pobnenns KOMOIHOBaHHX MIPOAYKTIB
XapuyBaHHA € OIHUM 3 e(eKTUBHUX HAIpPSIMKIB
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KOMOIHYBaHHA I 3  pOCIMHHOK  CHPOBHHOIO,
rigpoGionTaMn  Ta  ()YHKIIOHAIBHO-TEXHOJIOTIYHUMHU
XapyoBMMHM  JOOaBKaMH  JO3BOJSIE ~ HE  JIMIIE
YPI3HOMaHITHUTH AaCOPTHMEHT Ta HaJaTH TOTOBUM
BUpPOOaM pi3HI CMaKoBi BIATIHKH, ajie¢ 1 IMiABHIUTH
(YHKI[IOHAJILHO-TEXHOJIOT14H1 BJIaCTHBOCTI Ta
MOJIOBXHUTH TepPMiH ix peaumizamii [1].

JlocmipkeHHs B TEXHOJOri  KOMOIHOBaHUX
M’sICO-pHOHUX MIPOJYKTiB XapaKTepU3yIThCS
OCHOBHUMH TPhOMAa HANpsSMKaMH, a came:

e 3amMiHa YacTHHM M’ACHOI CHPOBHHHM Ha
BTOPMHHI ~ NPOAYKTH  MEepepoOKHM  TBAapMHHOI  Ta
POCIMHHOL CHPOBHUHHU 3 ypaxyBaHHIM X

(HyHKIIOHATFHO-TEXHOIOTIYHOI CYMICHOCTI;

e KombinyBaHHA M’sica 3 OBOYaMH, rpubamu Ta
KpyHnaMu JJisl TiIBHUIIEHHS 30aJaHCOBAaHOCTI SKiCHOTO
CKJIaJly TIOKMBHUX PEYOBUH;

e Kom0OinyBanHs M’sica 3 pubor, HPOIYKTaMH
nepepoOKH TiAPOOIOHTIB It PO3POOJIEHHST MPOIYKTIB
(YHKI[IOHAJIBHOTO 1 JI€ETHYHOTO CIIpsAMyBaHHA [2].

[lepCrieKTUBHUM ~ HampsSMKOM  BHKOPHUCTAaHHS
KOMOiHOBaHHX (hapmIiB € BUPOOHUITBO ITOCIYCHHUX
HamiBGaOpuKaTiB, SKi  MICTATH  IHTPEHI€HTH, IO
OKpeMO HE MOXYTh 3a0e3medyBaTd TPAAWIiNHI I
3amaHoro BuAy (adpukaTy oOpraHojenTudHi, (i3uKo-
XiMiuHI, TOXWBHI 1 (YHKIIOHAJIHFHO-TEXHOIOTIUHI
BJIACTHBOCTI (hapIiiB 1 TOTOBUX BHPOOIB.

Texuomorist mnociueHux HamiBaOpHKaTiB Mae
nepeBard TOMY, IO JaHa MpPONYKIis MOXe OyTh
BUTOTOBJICHA HE JIMIIE 13 TPAAWIIHHOI CHUPOBHHH, aie
i M’sca MeXaHIYHOro OOBalIOBaHHS, CYOIPOIYKTIB,
BTOPMHHOI ~ OLTOKBMICHOI ~ CHpPOBMHM, 110 pPOOUTH
TEXHOJIOTII0  MpakTHYHO  Oe3BimxonmHoro. Ilim  wac
MIPUTOTYBaHHS (apimiB 30epirafoTbCsl MPAKTHYHO BCI
MOXKWMBHI ~ BIACTMBOCTI Ta TOKAa3HHUKH  CHPOBHHH.
KombinyBanHS B  CKJami  peUENTyp  POCIWHHHX,
pubHUX Ta THIITNX IHTpeTi€HTIB T ABHIIY €
30aJ1aHCOBAHICTh MPOAYKTIB 3a OCHOBHUMHU
NOKMBHUMHU PEYOBHMHAMM, THM CaMUM IiJBHIIYIOYN
XapyuoBYy IIHHICTh 1 JO3BOJIAE PO3IIMPHUTH ACOPTHMEHT
MpoxyKuii 3  BHU3HAUYEHMMH  CMaKoO-apOMaTHYHUMH
nokasHukamu. lle /o3Boise OTPUMYBAaTH MPOAYKTH
LIBOBOTO  CHPSIMYBaHHS, CTBOPIOBATH TEXHOJIOTI4HI
pelentypu SKiCHO HOBHX MPOAYKTIB 13 3aJaHuM
XIMIYHUM CKJIAZIOM BIINOBIAHO JO BHMOT Xap4yoBOl
KOMOIHATOPHUKH, MOTped OpraHi3My CIIOKHMBAYiB Pi3HUX

BIKOBHX Tpyl, y MOB TIpami, CTaHy 3J0pOB’S.
[ociueni HamiBpaOpukaTtu, 3aBISKA BHKOPHCTAHHIO
KpIOTEHHHX TEXHOJOTIiH 1 CydJaCHHX TaKyBaJ bHHUX

MarepiaiiB MaroTh MOJOBXKEHHH TepMiH 30epiraHHs,
MOXJIMBICTh MIBUAKOTO MPUTOTYBAaHHS MICIsl TEPMidyHOT
00pobku [1].

3anexxHO BiJ CKJIALy peLenTypd, MacoBoOi
YacTKM OlKa, JKUpYy Ta TMeBHUX (i3UKO-XIMIYHUX
NOKa3HUKIB TI0CiYeHi HamiBhaOpukaTH MOJUISIOTh Ha
JBl Tpymu: M’SICHI Ta M SICOMICTKI, OCTaHHI 3aliMaroTh

B TOpIBHAHHI 3 M’ACHUMH, a pi3HOMAHITHICTb
CHPOBMHM B  DELENTypi  JO3BOJNSAE  DEryJIIOBaTH
MMOKUBHY Ta CHEPreTHYHY I[iHHICTH BUPOOIB, SKiICHUIM
CKJaJl €CCeHLIAIbHUX PEYOBHMH, HAONIDKArOud  1X
MPOXYKTIB 310pOBOro xapuyBaHHs [3].

TexHomoriuHi Ta CHOXHBYI XapaKTEPHCTHKH,
30aJIaHCOBAHICTh XapYOBUX KOMIIOHEHTIB BU3HAYA€THCS
X  XIMIYHHUM CKJIAJIOM, JTOCTYTTHICTIO cHUCTEMI
TpaBJEHHs, BIANOBIIHO A0 TPHHIMIIB paIiOHAIBHOTO
XxapuyBaHHA. lle B CBOIO 4Yepry CIOHyKae IOYKaTH
HOBI BHIM CHPOBHHH Ta CIIOCOOM T TEXHOIOTIYHOI
Momudikamii Ut oTpuMaHHA (GaOpHUKaTiB 3 MEBHUMH
(YHKIIOHATTFHO-TEXHONOTIYHUMH ~ TTOKa3HUKamu  [4].
Kpim xapdoBoi miHHOCTI Taka CHpPOBHHA IIOBHHHA
BOJIOZITH BHCOKMMH  PEOJIOTIYHHMH  ITOKa3HUKAMH,
3MATHICTIO 110 (OpMYBaHHS TMiCJs MOAPIOHEHHS JUIs
YTpUMYBaHHs 3a1aHol (OpMH TICIS 3aMOpPOXKYBaHHS
Ta TEpMiYHOi O0OpOOKH, H00Ope YTPUMYyBaTH BOJIOTY
TOLIO.

CTpyKTypHO-MEXaHIUHI BIACTUBOCTI (papIIeBUX
CHUCTEM 3HAYHOI0 MiIpOI0 BHM3HAYAIOTBHCS  CKIIAJIOM
M’S30BHX OWNKiB, iX OyIOBOIO, BMICTOM BOIH Ta

xupy [5,6].

BaxmuBy  pomsr y  30UmbImeHHI  00cATIB
BHPOOHHUIITBA HamiB(habpHuKaTiB, 3HIKCHHS
cobiBapTocTi TIPOIYKIIii Ta M ABUIIIEHHS

peHTa0eNbHOCTI  BUPOOHUIITBA BiAirpac pamioHaNbHHUNA
miaxin 10 BHOOpPY Ta BUKOPHCTaHHS CHPOBHUHHHUX
pecypciB. Jns HaIlol KpaiHu TpaIUIliHOIO
CHUPOBHMHOIO BBQ)XA€ThCS SUIOBUYMHA Ta CBHHWHA, a
TakoXX M'sico Kypuar-OpoitnepiB. Ilpore y 3B’s3Ky 3i
3pOCTaHHSIM I[iH Ha M0 CHPOBUHY, BUPOOHHKH
MIPOMYyKIii BCEe dYacTillle 3BEpTAIOTh yBary Ha pECypcCH,
SAKI 0 IBOTO0 Yacy MaiKe HE BHUKOPHCTOBYBAINCH.
Hacamnepen, MoBa #ae mnpo M'icO BOAOIUIABHOI
nThmi, 30KpeMa kauku [lekiHcpkoi Ta MyckycHOI, sKke
B OCTaHHIH dYac eQEeKTHBHO BHKOPHUCTOBYETHCS B
CKIami M'SMCHHX 1 M'SICOMICTKMX TpoAaykTiB  [7].
3acinyroBye  Takox yBaru BUKOPHCTAHHS y
M’SICOMICTKMX  HamiBdaOpukarax pubHOro ¢apiy,
30kpema kapacs Cpibisicroro.

Astopu [8-10] mocmimmmu, 10 M’SICO Kapacs
CpiOJISICTOrO  HANEKUTHh 10 OIIKOBOI CHPOBHHH, 3
HU3BKMM  BMICTOM  JXHpY, sKa 3a CTPYKTYpHO-
MEXaHIYHUMH, PEOJIOTIYHUMH ITOKa3HUKAaMH 3[aTHICTIO
JI0 TeNEYTBOPEHHS TpHJaTHa 10 BHUKOPHCTaHHSI B
TEXHOJIOTIi ToCciueHnX HariBhaOpUKaTiB.

Y nocmimxennsx [8-10] BcTaHOBJICHO, IO
¢dapmeBa TPOAYKIS 13 M’s30BOI TKAaHWHH Kapacs
BOJIOZIE€ PI3KO KOHTPACTHOK KOHCHCTEHI[IEI0, M0 Ha

JIYMKy  aBTOpiB 0oOMexye 11 BHKOpUCTaHHS B
TEXHOJOTIi  (apiieBux NPOJIYKTIB  Xap4yyBaHHS.
KopuryBanus  peosoriyHux  MOKa3HUKIB  ¢apiy,

OTPUMAHOTO BiJl NEepepoOKH INPICHOBOAHOI pubH, i B
Nepury 4Yepry Kapacs, BEIEThCS UIISIXOM IPOMUBKU
bapury.

OUIbIIMI ~ CErMEHT  acOPTUMEHTY  JaHOro  BHIY Ilpore Ha nymKy 3apyODKHEX 1 BITYH3HAHHX
npoxykry. IlinBumennii mormmt Ha  M’sicomictki  (axiBUiB BHPOOHMITBO HPOMHTOrO puOHOro ¢apmy 3
HamiBGaOpuKaTH 3yMOBIIEHHMA HIDKYOK coOiBapricTro, C©KOHOMIYHOL Ta  TCXHOJOIIYHO1 ~TOYKM 30py HE
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epextuBHO [11,12]. Buxing mnpomuroro dapmy sk
IPaBWJIO B JIBa TPH pPa3d HIKYE, a Jis HAJUIMIIKOBOI
BOJIOTM Wi 9Yac MPOMHBKH CIIPHsIE€ ACHATypamii OiIKiB
Ta MIiJBHILYE KUCIOTHE YHCIO JIIAiB, THM CaMUM
3MEHIIYIOYH TepMiH peaiizalii nmpomuroro dapury.

Ie CBITYHTH po MIePCIIEKTHBHICTh
3aCTOCYBaHHS KauMHOTO M’sica SIK TEXHOJOTIYHOTO
npuiiomy, CHPSIMOBAHOTO Ha KOpUTYBaHHS
PEOJIOTIYHUX ITOKAa3HUKIB M sico-prOHMX apmris [13-15].

Onunm 3 METO/IIB TTOKPAIICHHS
(HYHKIIOHATFHO-TEXHONOTIYHNX BiactuBocteit (DOTB)
Ta pEOJOTIYHMUX TMOKA3HHUKIB (apIIeBUX CHCTEM €
KOMOiIHYBaHHS CHPOBHHH 13 MOHIKCHUMH 3HAYCHHSIMH
OTB 3 Oimpm SKICHOIO Ta BIiTHOCHO HE JIOPOTOIO

(mOpiBHAHO 3 SUTOBHYMHOIO) CHpPOBHHOIO. Takoro
CUPOBHHOIO MOXe OyTH oOBaJieHe M'iCO  KadyKu
Myckycnoi [16]. Haumii Bug M’sica 3py4YHUHA B
nepepoOIi, Mae BHCOKI CEHCOPHI XapaKTepPHCTHKH,
MOKWUBHY 1  Oiomoriuny  1iHHicTE [17].  Bwmict

CIOJTY4YHOI TKaHWMHU B HBOMY He mepeBuurye 5,2 %,
CHIBBIJHOIIEHHs Oigka 10 JXUpy cTaHoBUTH 1:1,04,
oo € OJU3BKEM JIO ONTHMAIBHOTO.

XapuoBa Ta OiomoriyHa MIHHICTE M’sica Ta
M SICONIPOAYKTiB, B TOMY YHCIi 1 M’ SICOMICTKHX,
BHU3HAYAETHCS HE JIMIIE BMICTOM Oilka Ta Xupy, ajie
1 30amaHCOBaHMM CKJIaJOM AaMiHOKHCIOT. ABTOpaMH
[18-21] mocmimxkeHo, mo M'sico Kapacs cpiOiscToro Tta
Kaykd MYCKYCHOI 3a BMICTOM IIE€PEBa)KHOI KiJIbKOCTI

HEe3aMiHHMX aMiHOKHCJIOT TIEPEBUINYIOTh IOKa3HUK
Oinka erasoHy 1, B Tepumly 4epry, JAediuuTHOI
AMIHOKUCJIOTH — JIi3HHY.

JKupHOKUCTOTHUIT ~ CKJanm — JmiAiB M’ si30BOT

TKaHUHH Kapacs Ta Kadkd 32 BMICTOM HEHACHYCHUX
xupaux kucior (ITHXKK) € kpammm HiX y CBHHUHHK
ta smoBumumHn. Tak [IHXKK y w™’saci  kapacs
cpibmsacToro KonmuBaeThes Ha piBHI 24,72-37,16 %, mo
B JICKiNbKAa pa3iB € OUTbIIAM, HDXK B JIMiZaX CBHUHWUHHU
Ta sutoBHYuHU [22,23].

TakuM 4YHHOM aHami3 JITEPATYPHHUX JDKEPET
JOBOAWTH, M0 32 (PYHKI[IOHATHHO-TEXHOJOTIYHUMH,
PCOJIOTIYHMMH  TMOKa3HHUKAMH, XIMIYHHM CKJIQJoM i
0I10JIOTIYHOK0 IIHHICTIO M'SCO Kaykk Ta Kapacs €
MEPCIICKTUBHOIO CHUPOBHHOIO JIJISl MOBHOINIHHOT 3aMiHU

CBUHMHM 1 SUIOBUYMHHM B TEXHOJOTIi IOCIYEHHX
HamiBabpuKatiB, IO 1 MIATBEPIKYE AaKTyaJbHICTH
JOCII/DKEHb  pO3pOOKM  KOMOiHOBaHMX BHpPOOiB Ha
OCHOBI 3a3HaueHOI CHpPOBWHHU. B Toil ke wac Hamm He
Oyl0  BHSBJICHO  CHCTEMAaTH30BaHUX  JAaHUX  IIPO
penentypHi CIIiBBiTHOIICHHS i TEXHOJIOTIYHI
napaMeTpyd BUPOOHMITBA JTAHOTO BHIY IMPOJIYKIIii.
Merta po6oTH

Meroro JOCTIIDKEHb € TEOpeTHIHe Ta

eKCIIepUMEHTaNbHE 0OI'pyHTYBaHHs JOLUIBHOCTI

KOMOIHYyBaHHSI M’sica Kauku Ta pHOHOI CHPOBHHU B
CKJIai M’SICOMICTKMX IOCIYeHUX HarmiB(abpHKaris.

Bukisiag ocHOBHOro marepiay

Hocnimxennss Oynu mpoBeneHi B CyMcbKOMy
HalliOHAILHOMY arpapHOMy YyHiBepcuTeTi Ha Kadenpi
TEXHOJIOTii MOJIOKa 1 M’sica.

OCHOBHMUMH IHTpENiEHTAMH PELENTyp MOCIYeHUX
M’SICOMICTKMX HamiBdaOpukaTiB Oyiam M’IcO KaduKu
Myckycunoi, (¢apm  pubHHII 3  M’sica  Kapacd
cpibmsicroro, Xm0 MIIEHWYHWHA, MaHIpyBalbHI cyxapi,
nulyns pimgacra, SHIS Kypsdi, CIIeLii.

I[lpy npoBemeHHI  JOCHIHKEHb  BHKOPHCTaHI
TPamuIifiHi METOAM IOCHIHKEHb: BH3HAUCHHS MAacOBOI
yacTki Oinky 3a mertomoMm Kenpmans srigno 3 JACTY
ISO 1871:2003, Bwmict xupy 3a merogom Coxciera

sritino 3 T'OCT  23042-86, BusHauenHs pH
MOTEHLIOMETPpHYHUM ~ MeTogoMm  3rimHo 3 JICTY
8550:2015 wma pH-merpi «AmnioH-4100», MacoBa
yactka Bomoru — s3riggo 3 T'OCT  9793-74,

Bonoro3Bsizyroua (B33, B33.) Ta Bomoroyrpmmyioua
3natHicTs (BY3) ¢apmis, emymeryroda 3maTHICTE Ta
crabinpHICTE eMmynbeii  3a [24], opradomenTHYHA
ominka 3a [25].

BiporigHicte pe3ynbTariB 3a0e3ledyBanach TpH-
KpaTHUM IOBTOPIOBAHHIM, EKCIIEPUMEHTANbHI  JaHi
o0poO:oBany 3 BUKOpPHCTaHHAIM KpuTepito Ct’lofeHTa,
IIpU IIbOMY ITOXHOKa €KCIEepHMEHTY He IepeBHIyBaia
5,0% [24].

OOroBopeHHs1 pe3yJibTATIiB

v mporieci JIOCIiIKCHD BHU3HAYAJIACh
MOXIIMBICTh 3aMiHM Yy CKJaJl pelenTypu KOTJIET
«Domamni» 3rigno JCTY 4437-2005 M’sica CBUHHHU
Ha M’sico kKadku MyckycHoi y kimpkocti 30,5, 25,5 Ta
20,5 % BIiEOOBIZHO OO PO3POOICHHUX JTOCIITHUX
pernentyp. ®apm kapacs cpiOSICTOr0O B KUTBKOCTI
30,5, 34,5 Ta 39,5 % BBOgWIM B perHentypy Ha
3aMiHy SUIOBMYMHHM. [HIII CKJIaJOBI pelentypH-aHajora
HE 3MIHIOBAJIHCH.

VY pesynbraTi KOMOiIHYyBaHHS M’SICHOI CHPOBHHH
BifOynacst 3MiHa kinacudikanii BUpoOIB 3 M’SICHUX Ha
M’ SICOMICTKI.

Ckian po3poOJIeHHX pEeHenTyp HaBeACHO B
Tabm. 1.

[puroryBanus (bapmry Ta (dbopmyBaHHS
HamiBpabpukarie nposommmu srimao JICTY 4437-
2005 3a TexHOJNOTI4YHOIW cxeMow (puc. 1).

BpaxoByroun cnenudiky 3aIpPONOHOBAHOT
CHUPOBHMHHM OyJIM TpOBENEeHI JOCHI/KeHHS BIUIMBY 1l
BIJICOTKOBOTO BMICTy y pelenTypax Ha Xap4oBy
LIHHICTH Ta TEXHOJIOTIYHI IOKa3HWUKH QapiiB i
roTOBHX BUpPOOiB (Tabm. 2, 3).

3a pe3yapTaTaMu JIOCITIPKEHb Oy1o
BCTaHOBJICHO, W0 XIMIYHUHM CKJIax  po3poOiIeHux
HamiBaOpukaTiB B TOpIBHAHHI 3  BHpoOamu,
BHTOTOBJICHIMH 33 TPATUIIIHHOI TEXHOJOTIEI0 [eIo
3MIHIOETBCS.

Tak, BMicT OiIKIB 30iLIbIIMBCA Ha 5,5-6,6 %, a
BMICT JKHPY Yy BHpP0OOax 3HIDKYETHCS B Jiama3oHi Bix
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43,1 mo 56,6 %. 3HWKEHHA BMICTYy XHPY B MEBHIH

Mipi BIUIMBa€ Ha TOJOBXKEHHA TEPMiHY peami3arii
HamiBpaOpuKaTiB, a TaKOX JO3BOJSE BiTHECTH IIi
NPOIYKTH 10 IIETHYHHX.

KpiMm Toro, y po3poOiieHMXx peuentypax B
NOPIBHSHHI 3 aHAJOrOM BMICT MiHEPAIbHUX PEYOBHH
3pic Mmaibke Ha 42 %, [0 BKazye Ha MOMJIMBICTBH
30araueHHs] TPOJYKTIB BaKJIMBHUMH MIKpOEIEMEHTaMU
TaKUMHU K Kanblii, ¢ocdop, marHii, Habmmxkaw4Iu ix
BMicT 110 ¢iziomoriuHoi motpebu i cxmamae 1:1,7:0,5.

TakuMm umHOM, 3aMiHa B pPEHENTypi MOCIYCHUX
HamiBpaOpuKaTiB TPAmWIifHOI CHPOBHMHH Ha M'SCO
Kaykd MYCKYCHOI Ta CpiOJsCTOro Kapacsi [03BOJIIIIO
JIOCSITTH  BHCOKOTO CTYIEeHs 30allaHCOBaHOCTI TOTOBHX

BUpOOIiB 32 KOMIUIEKCOM TOKa3HHKiB. Kpim TorO,
BUTOTOBJICHI 32 HOBHMH pELENTYpaMH M SICOMICTKI
HamiB)aOpUKaTH  MalOTh HWXKYY  KaJOPIHHICTE B

cepennbomy Ha 31,7 %.

Tabmuus 1 — Peentypu M’sICOMICTKHX MOCIYeHUX HaiB)aOpPHKATIB i3 M SICOM Ka4yKH Ta TIPICHOBOAHOI puou

Ne Iarpenientn Amnanor Kornern «/{lomamsi» | 3pazok Nel | 3pasok Ne2 3pazox Ne3
1. | CBunuHa 30,5 - - -
Kauka myckycHa 30,5 25,5 20,5
2. | SnoBnumHa 30,5 - - -
3. | ®apm kapacs cpiOnsacToro - 30,5 34,5 39,5
4. | Xm0 mumeHuIHAN 12,0 12,0 12,0 12,0
5. | MauipyBanbHi cyxapi 4,0 4,0 4,0 4,0
6. | HuOyns pimuacra 1,5 1,5 1,5 1,5
7. | Ilepeup menenuit 0,06 0,06 0,06 0,06
8. | Sing xypsdi 2,0 2,0 2,0 2,0
9. | Cimp 1,2 1,2 1,2 1,2
10 | Boma 18,3 18,3 18,3 18,3

M’s1c0 KaunHe 3HEKNIIOBAHE

\ 4

[MonpiOHeHHS Ha BOBUKY
3 JllaMeTpoM OTBOpIB
peuriTku
2-3 MM

PuOHwmii papiu

\ 4

[MiaroTyBaHHs BTOPUHHOL
CHpOBUHHM (1IMOYIIi pimyacToi,

MOBAPEHOI COJTi, YOPHOTO TEPIIIO)

[Mpurorysanus dapury (2—6 xB.)

!

3amodyBaHHA XJ1i0a B
XOJIOAHIN BOI1

DopMyBaHHS KOTJIET:
okpyToi popmu, Maca 1 kotietn 50 T

Puc. 1 — Texnonoeiuna cxema 6ueomosieHHsi NOCiHeHux Hanispadbpuxamie

v

3aMOpOoKyBaHHS IIPU TEMIIEPATypi HE BUIIE —
18 °C -3 rox., —25...-35°C—-1rox., o t° B

ToBIi He Bumie —10 °C

]

30epiranss mpu ¢° He Oinbiie —10 °C He

Oubire 3 Mmic.

/
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Tabaums 2 — [Toka3HUKHN Xap9oBOi HIHHOCTI TOCTITHUX 3pa3KiB

HajimenyBanus KonTpons Peuentypa Ne 1 | Penentypa Noe2 | Penenrtypa Ne 3
Bwicr 6inka, r/100 T 11,49 12,25 12,13 12,15
Bwicr xupy, /100 T 16,21 9,12 8,05 7,03
Bwicr ByrireBonis, r/100 T 7,79 7,79 7,79 7,79
Bwmict minepansHuX pedoBuH, 1/100 r 0,87 1,16 1,18 1,23
Bwmict xapuoBux BosiokoH, /100 © 0,91 0,91 0,91 0,91
Eneprernuna minHicTs, kKKan 223 162,24 152,13 143,03

Ta6muus 3 — OyHKIIOHANEHO-TEXHOJIOT1YHI TOKA3HUKH PO3po0iIeHHX (aplieBuX CHCTEM

HaiimenyBaHHs KonTpons Penentypa Ne 1 Penentypa Ne2 | Penenrtypa Ne 3
pH 5,98+0,05 6,28+0,05 6,31+0,03 6,20+0,07
B33, % 72,56+0,33 72,34+0,19 73,38+0,11 72,51+£0,41
B33., % 97,57+0,13 97,73+0,57 97,68+0,31 97,70+0,51
IInacTUuHICTb, CM/T 8,07+£0,06 8,30+0,07 8,30+0,01 8,37+0,03

Bosoross's3yroua 3natHicTh (B33, Ta B33,) B ycix
3paskax Oyja JOCTaTHBO BHCOKOK, MPOTE BigMiucHa
TEHJICHIIIS Ha 30UIBIICHHS 3B’ 3aHOT BOJIOTH Y TOCIITHUX
3paszkax y mexax 0,6-0,2 %.

B ycix pmocmigamx (Qapmax mokasHuk pH
3HaxXOJuBCs B iHTepBami 5,98-6,31. YV manoMmy miamazoHi
BUKJIIOYAEThCA PICT Ta PO3BHTOK  HEHTPODIIBHUX
MiIKpOOPTaHi3MiB, ONTUMYMOM JUISI SIKAX € 3Ha4eHHS pH
5,5-5,7.

BimHocHO  BHCOKAa  €MyNBIYIOYH  3IaTHICTH
OITKOBOMICTKHX KOMIIOHEHTIB B JOCTIIHHX 3pa3Kax
¢dapuiiB 3a0e3neyye OTpUMaHHS BHPOOIB 3 MiJBHIILYIO
MJACTHYHICTIO Ta HDKHICTIO. Tak, 30iNbIICHHS YacTKH
pUOHOT CHPOBHMHHM Y peIenTypi JOCHIIHUX 3pa3KiB
MiIBUIIY€ TUIACTHYHICTH (papiieBoi cucremu Ha 3,2 %.

Ha puc. 2 mpencraBieHi TOKa3HUKH BMICTY
BOJIOTH Ta BoJjoroyropumyiodoi 3mataocti (BY3)
HamiBabpukaris.

Ed
75+
44
B
i o
nt
701"
69+
68

Buier Bonory, %

BY3.%

Puc. 2 — 3anesicnicme QynxyionansHo-mexHono2iuHux
NOKA3HUKIB 610 peyenmypu

3 gaHMX puc. 2, BHAHO, MO Y JOCIIIHUX
3pa3kax BijOyBaeThcs 30imbimeHHs BY3 Ha 5,20-6,15
%. lle MOSACHIOETbCS BHECEHHSAM [0 pELenTyp M’sca
MIPiCHOBOJHOIT pudu 3 OlTbIIIIM BMiCTOM
CIIONYYHOTKAHWHHUX OUIKIB Ta €(EeKTUBHHM IiJ00pPOM

pPEUENTYpHUX IHTpEdieHTiB. Pe3ympTatH  HOCHIIKEHB
MMOKAa3ylOTh  IIEPCIIEKTUBHICTh BUKOPWUCTAHHS M sica
MyCKyCHOi ~ KadKd Ta  TpPICHOBOAHOI  pubH, y

pementypax M'SCOMICTKMX CideHHX HamiB(haOpuKaTiB,

SKi  MalTh  BHUCOKI  (DYHKIIOHAJIbHO-TEXHOJIOTI4HI
BJIaCTHBOCTI.

Jnst  oTpuMaHHsS TrOTOBUX BHUPOOIB  BHCOKOI
SIKOCTI Ha OCHOBI 06araTOKOMITOHEHTHUX

HOJ'IiL[I/ICHe‘pCHI/IX M'SICOMICTKMX CHCTEM BaXKJIUBUM €

MIIBUIICHHS ~ TakuX  (QYHKIIOHATBHO-TEXHOJOTTIYHUX
MOKAa3HWKIB sK emyibryroda 3matHicte (E3) i
crabinpHicTs emyibeii (CE). Orpumani pesynbraTw

JOCT/DKeHh JaHWX TIOKAa3HWKIB HaBeleHI Ha puc. 3 i
4.

OTpuMaHi pe3ysibTaTH CBiq4aTh, Mo (apmi He
TUIBKM BOJIOLIIOTH BUCOKMMH IIOKa3HMKamMu B33, 1
BVY3, a #i MOXyTh e(QEKTUBHO YTpUMYBaTH XHD Y
ckiani yrBopeHoi emyibcii. Lle mo3Bossie 3abesnednTH
BBCJICHHS JKHPY B CTPYKTYpy (apiieBoi cucremu i
OTPUMATH CTIMKY EMYJBbCII0 KHUPY Yy BOJI.

IMokasuuk E3 y 3paskax apmiB 3011bIIUBCS
Ha 8,72-18,21 % TOpIBHAHO 3 KOHTPOJBHUM 3pa3KOM.
e moOsICHIOETBCS CKIAIOM  (apIIeBUX CHCTEM: Y
pementypi Ne 1, B sakili BMiCT M’sica Kapacs
cranoBuTh 30,5 %, a 31 30UIBIICHHSIM 4YacTKH M’sica
kapacs B perentypi E3 30impmryerscs.

3maTHICTE (apiieBoi CHCTEMH YTPUMYBATH KHP
3aJIeKHUTh BIiJl pPEUEeNnTypHOro ckiamy BupoOy. Tak,
CTaOlIbHICTL  eMyJIbCIi B~ KOHTPOJIBHOMY  3pa3Ky
cranoBmia 63,51+0,20 %, B TOi yac SIK 1€l IOKa3HUK B
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JIOCTIMHUX 3pa3kax 30umbimyBaBcs Bim 64,13+0,7 mo
68,37£1,44 %.

Po3po0iieHi perenTypHi KOMIIO3MILIT BOJIOIIIOThH
JIOCTAaTHBOIO 3JaTHICTIO 3B’A3yBaTH XXHP Ta yTPUMYBATH
Hioro micis TepMidHOT 00pOoOKH.

[TpoBeneHi 1ociiPKEHHS CB1T4aTh, 1110 Po3po0IIeHi
¢apmri  mociueHnx HamiB(aOpHKaTiB MalOTh BUCOKI
(YHKIIIOHAJILHO-TEXHOJIOTI4H1 MTOKa3HUKH.

JlocnmipKeHHsT CEHCOPHMX ITOKa3HUKIB  3pas3KiB
PpO3pOOTICHUX KOTIIET JETYCTAIlifHOI0 KOMICIEI0 3 CeMH
eKCIIepTiB MPEACTaBICHO Ha PHUC. 5.

P 61,42 '
3%
58 V7 649 56
56 v
54 + 5196 - :
52 _, u L y -
48 _.",.'_ i E .",
46 ; :
Kontpons  3pasok Ne  3pasok Ne  3paszok No
1 2 3

Puc. 3 — 3mina emynveyiouoi 30amuocmi m’sacnux gaputie

70 7 68.37
68 66.5
66 64.13
6351 -
64 v _
62 4~
60 ./'. - E = "./"'
Konrpors 3pazokNe 3pazorNe 3pazox Ne
1 2 3

Puc. 4 — 3mina cmitikocmi emyascii m’achux gpapuiie

i —— &
Jomufumift Komrpom
‘l!lll L ipascn 1

——pniok 2

SarnrnHn =& =3pniok 3

1 Komip
LMK

CORODIITICTR 00K, apoMaT

Konouerennin

Puc. 5 - Ilpoghinoepama oyinku skocmi 00CHiONCYBAHUX
3paskie m'scomicmkux Hanisgabpuxamis

Hani puc. 5 3acBiq4yroTh, IO BCi 3pa3KH KOTIET
BIAIIOBiAAIOTH BUMOraM CTaHAapTy 3a
OpraHOJICNTHYHUMHU TMOKa3HuKamu. CITif BIAMITHTH, IO
yCi 3pa3Ku JOCHIMHUX KOTJIET OTPUMAJIA BHIII OIIHKH
MOPIBHSHO 3 KOHTPOJIBHUM 3Pa3KOM.

Ilpn upoMy 3arampHa OI[IHKAa 3pa3KiB M SICOMICTKHX
KOTJIeT i3 M’sicoM MycKaTHOI Kayku Ta CpibisicToro
Kapacs ctanoBuna 4,2-4,5.

BucHoBkn

OtpuMaHi pe3yibTaTH 3acBiAUyIOTh, IO 3aMiHa
SJIOBUYMHM 1 CBUHMHH B PELENnTypi KOTieT «JloMamrHi»
Ha M'ICO Kauykd MYCKyCHOI Ta apm 3 M’sica Kapacs
cpibisicToro B TEBHUX CIHIBBiZHOIIEHHSX JIO3BOJIIE
BHPOOJIATH TOCidueHi HamiBpaOpuKaTh 3 BHCOKUMH
SIKICHUMH TTOKa3HUKaMH.

BuznaueHo, 110 py MpoOBEIEHH] ONTHMI3aI[iiHOTO
KOMOiIHyBaHHsI M'SCHOI, pHOHOT 1 POCIMHHOI CHPOBUHHU
JIOCSATAEThCS 30UIBIICHHS BMICTY OUIKiB Ha 5,5-6,6 %,
MOKpanlyeThesl 30anaHcoBaHICTh HamiB(aOpHKaTiB 1o
BMmicty [THXKK 3i 3MeHmeHHsIM 4acTku xupiB Ha 43,1-
56,6 %. lle nae MOXIUBICTD BiTHECTH JaHi MPOIYKTH IO
TPOJYKTIB TIETHYHOTO XapuyBaHHS.

Hopmanpmi mocmimkeHHSX OyIyTh CIpPSMOBaHI Ha
BH3HAYCHHS BIUIMBY PEHENTYpHOT0 KOMOIHYBaHHSA M’sica
Kauykn Ta ¢apmry 3 M'aca cpibmscroro Kapacs Ha
CTPYKTYPHO-MEXaHIYHI NMOKAa3HUKH JaHUX TPOIYKTIB Ta
OoOrpyHTYBaHHS pallioHaJbHUX TEPMiHIB 1X 30epiranHsi B
OXOJIO/IKEHOMY 1 3aMOPOXKEHOMY CTaHi.
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AHHOTALIHUA Kombunuposannvle npoOyKmsl NUManus 8 nocieonee epems Cmaiu OOHUM U3 HOBbIX HANPABIEeHUU UCCIe008aHUll 8
obnacmu nuwegvlx mexrono2uil. 1o GyHKYUOHANHO-MEXHONOSUYECKUM U PEONOSUYECKUMU NOKA3AMENAM, XUMUUECKOMY COCIABY U
OUONI02UUECKOU YEHHOCTNU MACO YIMKU U KAPACS ABIAEMCA NePCNEKMUBHBIM CblpbeM OJil NOTHOYEHHOU 3aMeHbl CEUHUHbL U 2080UHbL
8 mexHono2uU pyoieHvix noaygabpuxamos, umo noomeepicoaen axmyaibHOCMb UCCAEO08AHULL PA3PAOOMKU KOMOUHUPOBAHHBIX
uz0enuti Ha OCHO8e YKA3AHHO20 Cbipbs. Llenvlo uccredoganuii 6bli0 meopemuyeckoe u 3SKCHEPUMEHMANbHOe 060CHO8AHUE
yenecoobpazHocmu KOMOUHUPOBAHUS MACA YMKU U PLIOHO2O CbIPbs 8 COCMAse MACOcooepcawux norypabpuxamos. Moodenvio 0ns
U3yueHus YenecooOpasHOCMuU KOMOUHUPOBAHUA MAca YMKU C pblOHbIM apuwem Oviia peyenmypa komaem «[Jomawinuey. B
MoOenbHblx 00pasyax gapuia macocooeprcawux noaygadbpuxamos onpeoenensvl GYHKYUOHATbHO-MEXHONOSUYECKUe CE0UCmed
CO21ACHO CMAHOAPMHBIM MEMOOUKAM U 8 20MOBOT NPOOYKYUU nuwesyio yennocmo. Ilonyyennvle pe3yibmanmovl c6UOemensCmeyion,
Umo 3amMeHa 20650UHbL U CEUHUHBL 6 peyenmype Komuem «Jomawmuey HA MACO YMKU MYCKYCHOU U (apui u3 maca Kapacs
cepedpucmozo 6 OnpedeneHHbIX COOMHOUWEHUAX NO360AEN NPOU3EOOUMb pYOIeHble NOLYPAOPUKAMbL C BLICOKUMU KAYECHBEHHBIMU
noxazamenimu. AHAIU3 pe3ynbmamos noKasai, 4mo KOMOUHUPOBAHUE 8 Peyenmypax MAca MYCKYCHOU ymKu u pblOHo20 gapua
VAYUMaem nokazamenu COOePHCAHUs 612U, GLA20Y0ePHCUBAIOUIEll CNOCOOHOCINU, IMYTbSUPYIOWYIO CHOCOOHOCb U CMAOUTLHOCHb
omyabcuu. 3amena 20630unbl U COUHUHbL 8 peyenmype Komiaem «Jomawnuey Ha MACO YMKU MYCKVCHOU U (apui u3z msaca Kapacs
cepebpucmozo no360/sem noGbICUNb 61A20Y0EPHCUSAIOWYIO cnocobnocmb Ha 5,20-6,15%, smynveupyiowyto cnocodnocmo Ha 8,72-
18,21%, cmabunshocms smynvcuu wa 7,65%. Ipu smom codepoicanue 6enkos ysenuuusaemcs Ha 5,5-6,6%, codeporcanue sHcupos
uzoenusix Haobopom ymenvuwiaemcs na 43,1-56,6%. Opeanonenmuyeckas oyenxka kawecmea paspaboOmanHulx noxy@padbpuxamos
nooOmeepouUna 6bICOKOE KA4eCmeo CEeHCOPHbIX NoKasamenei U coomeemcmeue mpebOo8aHUaAM, KOMOopbvle pecynupylomcs
cmandapmamu 018 MpAOUYUOHHBIX NOTYPadbpukamos Ha ocHose chneyuurayuii ONd OAHHO20 ceeMeHma npodykyuu. Komnnexc
NOTYUEHHBIX Pe3YAbINAmo8 NO380AeN PACCMAMPUEAMb OAHHBLL 8UO NPOOYKYUU KAK blCOKODENKOBbIl U HUSKOKALOPULHYII, MO
ecmb NO3UYUOHUPOBANb e KAK NPOOYKM OUemuiecko20 NUManusl.
Knroueevie cnosa: gapw usz msca kapacs cepebpucmo2o; MACO YMKU MYCKYCHOU; MAcoccooepiicawuil noaygabpuxam,;
DYHKYUOHANLHO-MEXHON02UYeCKUe NoKa3amer
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