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Abstract. The results of the investigation of influence of the bacterial ferment entry, namely Lactobacillus sakei, on changes of
functional and technological and microbiological characteristics during storage, have been given in the article. The investigation of
the dynamics of changes of protein, fatty component and accumulation of residual microflora, has been conducted in this paper.
Confirmed that the introduction of this culture inhibits the development of undesirable microflora, which guarantees high quality
and safe products. Also economically justified the use of innovative development for the production of sausages; compiled by the
technological scheme of production of boiled sausage making starting microflora. As objects of research were used poultry. It is also
proved that the use of Lactobacillus sakei positive effect on sensory characteristics of cooked sausages, improving the consistency,
taste, odor, color of cooked sausages.
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AHoOTamisi. Y CTaTTi Npe/CTaBIeHo Pe3y/IsTaTh JOCTiPKeHHs BIUTBY OaKTepianbHOI 3akBack, a came Lactobacillus sakei, na
3MiHH (YHKIIOHAIBHO-TEXHOIOTTYHHX 1 MIKPOOIOIOTIYHNX XapaKTePHCTHK BapeHHX KOBOAC MpoTsroM 30epirantsi. [IpoBeseHo so-
CITKeHHS TMHAMIKH 3MiH G1IKOBOI, )KHPOBOI CKJIaZI0BOI BAPEHUX KOBOAC | HAKOIMYEHHSI 3JIMIIKOBOI Mikpodutopu. Ilinrepwkeno,
10 BHECEHHS! JaHOI KyJIBTYpPH IPHTHIYY€E PO3BUTOK HeOakaHO! MiKpO(IIOpH, 1110 FApaHTye BHCOKOSIKICHY Ta Oe3MedHy MPOIYyKIFO.
Tako’K eKOHOMIYHO OOTPYHTOBAHO BHKOPHCTAHHS iHHOBAIIHOI PO3pOOKH JIsi BAPOOHHIITBA KOBOACHHX BHPOOIB; CKIaZIEHO TEXHO-
JIOTi4HY CXeMy BUPOOHMIITBA BapEHOT KOBOACH 13 BHECEHHSIM CTapTOBOI MiKpodiopu. VikocTi 00’€KTIB 10CIIiKEHb OyJI0 BUKOPHC-
TaHo M’sico mruwi. JloBeneHo, mo BuKopucTanus Lactobacillus sakei TO3UTHBHO BIUIMBAE HAa OPTaHONEITHYHI ITOKa3HUKA BapEHIX
KOBOAC, MOKPAILIYFOUM KOHCHCTEHILiH0, CMaK, 3arax, KOJip BApEHUX KoBOac
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Introduction Time-limit of meat products storage corresponds to

the phase, under which the activity of microflora doesn't
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prolong the period of storage of cooked sausages from
poultry through the use of biotechnological technique. It
is proposed to introduce a hand-picked starting
microflora in cooked sausages, this is a fundamentally
new approach to address this issue.

Literary review

Different methods of increasing of the terms of meat
and meat products storage have been investigated up to
now. In ordinary conditions sausages are kept compara-
tively for a short period of time, that’s why they are at-
tributed to the perishable products.

During storage different undesirable changes, con-
nected with the activity of biochemical, microbiological
and physical and chemical processes can occur in the
meat products. In fresh meat these processes are stipulat-
ed by the natural way of autolysis, in thermally treated —
by residual microflora and secondary contamination.
Every product, under fixed storage conditions, has its
time-limit of storage, determined on the basis of physical
and technological investigations [1,13].
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reveal. The most frequent reason of meat spoiling is
microflora, especially putrefactive, as well as influence
of its own tissue enzymes. With a purpose of preventing
from spoiling and increasing of storage terms, meat and
meat products are immediately canned, using one of the
methods.

Raising the problem

Extended storage of sausages is relevant due to the
fact that more than 10 — 15 % of meat products subjected
to a return of trading networks in the enterprise. The use
of preservatives, antibiotics, various gases for lengthen-
ing the storage time although to solve the issue, but is
dangerous to human health. In this work it is assumed
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Microbiological stability and safety of the majority of
food products is based on combination of some canning
factors (“barriers”), which can't overcome microorgan-
isms, present in them. On this basis the conception of
“barrier effect” was proposed for the first time. Applica-
tion of the “barriers” is quickly developed all over the
world, because it provides microbiological stability, safe-
ty as well as stable organoleptic properties of the prod-
ucts. The most important “barriers” for food products are:
low value of pH and values of water activity, application
of the means which counteract to the growth of bacteria
(preserving substances) and gas means. Packing, in its
turn, allows to protect the product from the secondary
contamination of microflora [11-12].

The most efficient way of food protection from spoil-
ing can be achieved with the help of “barrier concep-
tion”. The additional barrier is bioprotection. In particular
the biological protection includes: using of milk-sour
bacteria for limiting of the development of undesirable
flora in meat products; improvement of the quality at the
expense of decreasing of microflora amount leads to
spoiling; providing of stability and invariability of organ-
oleptic indices [2].

Technological activity of microorganisms is connected
with formation of the specific biologically active compo-
nents: organic acids, bacteriocynes, enzymes, vitamins, that
contributes to improvement of sanitary and microbiological,
organoleptic indices of the finished product and also allows
to intensify the production process.

On the whole, lactic acid bacteria which possess the
ability to split easily assimilated proteins of muscular tis-
sue intensively and simultaneously to split proteins, as-
similated with difficulty, of connective tissue, are mainly
used in production; moreover, the products of growth of
bacteria vital functions in condition of exoenzymes are
isolated, also stable dynamics of pH reduction testifies to
accumulation of lactic acid [2,14].

Boiled sausages are unstable products, which are
usually widely used by population without the additional
thermal treatment. So, strict sanitary-bacteriological de-
mands are produced to sausage, and the primary raw ma-
terial at the stages of the technological process as well as
the finished raw material are subjected to the bacteriolog-
ical investigation.

During the production of boiled sausages according
to the traditional recipe, the terms of storage according to
Government standards 4436:2006 don't exceed 48 hours
under storage in the refrigerator (+5...+8°C). Boiled sau-
sages are in great demand and, in the condition of possi-
ble storage of 48 hours, the largest share of them is re-
turned to the production — it's actual to increase the expi-
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ration date of the boiled sausages by the method which
was offered, namely by using “starting” cultures. With
this purpose the complex investigations, which character-
ize the dynamics of fatty, protein fraction changes and
the amount of residual microflora as well as the peculiari-
ties of structural-mechanical and organoleptic indices
changes in the product in the process of storage, have
been carried out.

Materials and methods

Table 1 — During conducting of the experimental in-
vestigations, the following methods
of determining have been used [4,9]

The indices of Government
the investigations standard
- sample selection 9792,26929-94
- content of moisture mass share 9793-74
- pH level 1SO 2917:2001
- volatile fatty acids 28859-90
- content of amino-ammoniac nitro- 71582010

gen

- water-retaining ability 1SO 11274-2001

- fat-retaining ability ISO 11274-2001

- content of mass share of sodium ni- 8558, ENV 12014-3

trate

- content of mass share of sodium 9957
chloride

- peroxide number 23042-86

- general bacterial number 9958

- sanitary-demonstrative microorgan- 9958
isms

- determining of antibiotics presence P 53912-2010
- determining of antagonistic effect P 53912-2010

The experimental part of the scientific-research work
has been carried out in the laboratories of the chair of
meat, fish and seafood and biochemistry, microbiology
and nutrition physiology of ONAFT. The poultry meat of
different  producers, namely “Nasha Ryaba”,
“Gavrylivski kurchata” and the meat of the foreign pro-
ducer “K'Okule” (France), has been used as an object of
investigation; with the purpose of obtaining objective re-
sults of the investigation “starting” cultures of Hr. Han-
sen (Denmark) [3]. The investigations have been carried
out at the stage of obtaining the raw material, at the stage
of salting and storage by the following indices: organo-
leptic, physical-chemical and microbiological.

Results and discussion

The first checking point-determining of the sanitary
condition of the product immediately after conducting
the thermal treatment cycle. According to the results of
the conducted investigations, one can point out that ap-
plying of bacterial ferment has definite bactericidal ac-
tion. It's known that the microorganism, which was ap-
plied with Lactobacillus sakei additive, produces a num-
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ber of heat-stable bacteriocynes, which reveal their anti-
septic properties. Further, influence of the additive on the
residual microflora, has been given.

The investigation of microflora amount chang-
ing (fig. 1) has shown that during applying of the addi-

tive, the level of colony-generating items, even in 7-8
days, is lower than the indices admitted by Government
standards (table 1). The more lasting storage isn't expe-
dient through negative influence on organoleptic indices
(drying).
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Fig. 1. The amount of colony-generating items/ 1 g of the product after conducting of
thermal treatment of boiled sausages depending on storage duration

According to fig. 1 the amount of colony-generating
items decreases depending on storage duration. From the
scientific point of view it can be explained by the fact
that Lactobacillus sakei, namely bacteriocynes and lactic
acid have a pernicious effect on putrefactive residual
microflora and it's also known that the number of micro-

organisms decreases in condition of nutritive substances
decrease.

Together with determining of the quantitative compo-
sition of microflora, the determination of the qualitative
composition has been carried out. The results of the in-
vestigations are given in table 2 [15].

Table 2 — Requirements of the microbiological indices according to Government standards

The name of the index Standard Ti.le res‘.llts 0 f the Checking methods
investigations
The amount of mesophile and optional-anaerobic mi- .
croorganisms, colony-generating items in 1 g. of the 1*10° >1*10° According to Govemnment
? ’ standards 10444.15
product, no more then
Bacteria of intestinal bacillus group (koliforms) in 1 g. | not al- According to Government
of a product lowed _ standards 9958 or 30518
. R not al- According to Government
Sulfite-reducing klostridii in 0,01 g. of a product lowed — standards 9958 or 29185
. . not al- According to Government
Bacteria of Proteus type in 0,1 g. of a product lowed — standards 9958
ot al- According to Government
Staphylococcus aureus in 1,0 g. of a product lowed — standards 10444.2 or ISO
6888-1, ISO 6888-2
Pathogenic microorganisms, in particular bacteria of not al- According to Government
Salmonella in 25 g. of a product lowed B standards 9958, EN 12824

Quality of sausages is determined by physical and chemical indices — content of moisture, sodium chloride, sodium
nitrite, which are given in table 3 according to Government standards [5].
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Table 3 — Requirements of physical-chemical indices according to Government standards

The name of the index Standard Results Checking methods
Mass share of moisture, % no less than 70,0 70,0 According to Government standards 9793
Mass share of sodium chloride, % no 25 25 According to Government standards 9957 or
more than > > 1SO 1841-1,ISO 1841-2
Mass share of sodium nitrite, % no more 0.005 0.005 According to Government standards 8558.1
than i ? or ENV 12014-3, ENV 12014-4

Storage of the sausages is accompanied by active
acidity change as a result of lactic acid influence. The pH
reaction of meat which depends on glycogen content in
the muscular tissue has a great influence on the degree of
microbe producing seeds. In the process of maturing and
storage of meat, glycogen decomposition occurs with
lactic acid formation, as a result pH of meat reduces. An-

alysing figure 2 one can observe pH lowering and this is
connected with a high acid-forming ability of lactic acid
bacteria which go into the composition of the starting
culture — Lactobacillus sakei and is an important property
when using in meat industry. We should note that active
acidity stabilizes under optimum meaning 5,5 of pH.
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Fig. 3. Influence of bacterial ferment on meaning of moisture mass share in the
process of boiled sausages storage

It should be noted that lactic acid bacteria can regu-
late and stabilize pH by changing of correlation of me-
tabolism products, maintaining pH at a definite level,
what is important in production of boiled sausages. Mois-
ture content is an important index, because moisture is a
factor of microflora development and it's also limited by
Government standards. In fig. 3 the dependence of the
amount of stuffing moisture on storage duration has been
presented. From fig. 3 we can make a conclusion that
stuffing moisture is changed depending on residual
microflora. At first microorganisms consume moisture
and that's why its amount decreases and further during
making sausages it increases, because bonds between the
cells themselves were destroyed and additional moisture
can be brought from the refrigerator. Further the process
of loss of weight through drying occurs and the amount
of moisture decreases again.

According to figure 4 sodium nitrite is fully de-
stroyed under the influence of nitritreductase enzyme and
is all with myoglobin and the amount of residual nitrite
decreases.

Lactic  acid bacteria  contain  constitutive
nitritreductase and restore nitrites and sodiums as final
acceptors during utilization of lactate. Applying of lactic
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acid bacteria increases formation of nitrosopigments and
favourably influences durability of painting. That's why
weak-sour medium and restoring conditions, which are
created under development of lactic acid bacteria, con-
tribute to forming of nitrosomioglobin and improves col-
our characteristic of the product under lower doses of ni-
trite. In the process of storage, the condition of fatty frac-
tion plays an important role. In connection with this, the
investigation of the acid number changing of boiled sau-
sages in the process of storage, has been conduct-
ed (fig. 5).

From fig. 5 one can see that all the indices are within
the norm and positive influence Lactobacillus sakei on
fat freshness in the process of boiled sausages storage.

It's known that the processes of development of mi-
croorganisms, connected with increase of proteolytic en-
zymes amount, which are able to influence the biochemi-
cal changes of protein molecules with accumulation of
amino-ammoniac nitrogen and increase of volatile fatty
acids amount (VFA).

With increase of VFA (fig. 6a), desamination of pro-
teins under influence of fissue enzymes, produced by re-
sidual microflora, occurs.
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Fig. 5. Dynamics of changing of fat freshness in the process of boiled sausages storage
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As a result of the conducted investigations it can be
noted that VFA increase in the control sample occurs
more intensively than in the sample with the additive.
The comparative analysis allows us to state that the main
role in their accumulation is connected with proteolytic
enzymes, which Lactobacillus sakei produces.

Accumulation of amino-ammoniac nitrogen charac-
terizes degradation of protein substances and it leads to
lowering of food value of meat products. From drawing

6b one can see that the rate of accumulation of proteins
decomposition products in the control sample is much
higher than in the sample with the additive.

Accumulation amino-ammoniac nitrogen and VFA is
a predecessor of taste- and aroma substances, which are
developed during thermal treatment and stipulating or-
ganoleptic characteristics of the finished product [6,9].

The results of the organoleptic estimation are given in
table 4.

Table 4 — Organoleptic characteristics of boiled sausages

Samples of sausages Mark by 5 — ball scale

sight on the section | colour | odour | taste |consistence| general
Control  (without ferments) 43 4,0 39 4,0 38 4,0
The 1nve§t1gated sz_xmple Nasha Ryaba” with 49 47 455 | 465 47 49
Lactobacillus sakei
The investigated sample “Gavrilivski
kurchata” with Lactobacillus sakei 485 47 46 47 4,65 >0
The 1pvest1gat§d sample “K'Okule” with Lac- 49 485 46 | 475 485 50
tobacillus sakei
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From the table we can see that, by organoleptic indi- Conclusi

ces, the samples of the sausages, produced with the start-

ing culture, are estimated higher than the control one. — The appropriateness of the bacterial ferments of Lacto-
The surface of all investigated sausages is dry, clean, the bacillus type on microbiological (MAFANM, bacteria of
cover fits the stuffing closely. The indices of the cut intestine bacillus group, sulfite-reducing klostridii, bac-
product quality have been determined immediately after teria of Proteus type, Staphylococcus Aureus, bacteria of
cutting. The sight on the section of the tested samples ad- Salmonella type), physical and chemical (the amount of
vantageously differs from the control one. Sausages with moisture, active acidity, nitrite content), biochemical in-
the starting culture have dense consistence, pleasant dices (content of peroxide number, amino-ammoniac ni-
odour. The taste is fairly salty, without outside smacks. trogen, volatile fatty acids);

Consequently, the results, obtained during organoleptic =~ — The technology of the boiled sausage from poultry
estimation of boiled sausages, tell about the fact, that us- meat with application of the starting culture Lactoba-
ing of the starting cultures of Lactobacillus sakei improve cillus sakei has been offered and it allows to prolong

the term of a product storage from 2 to 7 days;

— The complex of the scientific research has been car-
ried out and the technology of production of the
boiled sausages from poultry meat with
biomodification of the stuffing has been offered.

consistence, taste, odour, color of the boiled sausages.
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AnuHoTauusi. B crarhe mpescTaBieHs! pesylIsTaThl HCCICAOBAHIS BIISHASL BHECCHHs OAKTCPHAILHON 3aKBACKH, a HMEHHO
Lactobacillus sakei Ha n3MeHeHus (yHKIMOHAIBHO-TEXHOIOTHYECKUX U MUKPOOHOJIOINYECKHX XapaKTEPUCTUK B TEYCHUE XPaHe-
Hus. B pabore npoBenu uccneioBaHie TMHAMHKY H3MEHEHHH OEIKOBOI, XKHPOBOIT COCTABIIAONICH BAPEHBIX KONOAC M HAKOTICHUS.
ocTaTouHoit MUKpoduopsl. TTonTBEpIKICHO, YTO BHECCHHE JNAHHON KyJIBTYPBI MONABISET Pa3sBHTHE HEKENATCIBHON MUKPOGIOPHI,
YTO rapaHTHPYET BHICOKOKAYCCTBEHHYIO U OE30IaCHyI0 MPORYKIIO. Taxke SKOHOMHYECKH 0OOCHOBAHO HCIIONB30BAHHUE HHHOBA-
ILIMOHHOH pa3paboTKH JUIsl HPOU3BOICTBA KONOACHBIX M3/ICIINIA; COCTAB/CHA TEXHONOIHYECKas CXeMa POM3BOJICTBA BapeHOil Komba-
CBI C BHECCHHEM CTapTOBOil MHKpO(IOphL. B KauecTBe 0OBEKTOB HMCCIEIOBAaHMI ObUIM HCIIONB30BAaHbI MACO NTHIBL Benp msco
IITHLBI - KaYECTBEHHBIH, OOraThiii Oe/kaMH MPOYKT ¢ HU3KOH KalOpHIHOCTHIO B CPABHEHHH CO CBHMHHHOW H TOBSIMHON. B Hem
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KOJUIareHa 1 1aCTHHA COJIEPIKUTCS MEHBIIIE, YEM B MSACE CKOTA, H 32 CYET TOT0 YBEIHUYEHO COIEPKaHUE TIOTHOLEHHBIX OEJIKOB, 110~
9TOMY MJICO TITHIIBI YCBAaMBACTCS OPraHU3MOM uenoBeka nerde (96 — 98 %) u Goree MOMHO, YeM MACO APYTHX CETbCKOXO3SHCTBEH-
HBIX JKHBOTHBIX. MSACO NTHIIBI OTIMYAETCA ONTHMAIBHBIM KOTMYECTBEHHBIM COOTHOIIEHHEM HE3aMEHMMBIX aMMHOKHCIIOT. Taioke
JIOKa3aHo, uTO Hcnonb3oanue Lactobacillus sakei MONOXKUTENBHO BIHMSET HA OPraHOIENTHYECKHME MOKA3aTEId BapEHBIX Konbac,
YyiIyullias KOHCHCTEHIIHIO, BKYC, 3a11aX, LIBET BaPEHBIX Kojbac.

KioueBble ¢10Ba: MACO NTHIBL, GaKTepHATBHEIE 3aKBACKH, CTAPTOBBIE KYJIBTYPHI, MACHBIE IPOIYKTHL, Kobaca.
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BUBIP OIITUMAJIBHOI'O CIIOCOBY «BIIKJIAJEHOI'O BUIIIKAHHST»
XJIBOBYJIOYHUX BUPOBIB JIIKY BAJIBHO-TIPO®PIJIAKTUYHOI'O
NNPU3HAYEHHSA

1. B. CostoHMUbKA, KaHMAT TEXHUYECKUX HayK, JoueHT™, E-mail: rodion-ik@mail.ru
I.®. ITineHNIIHIOK, KaH]. TeXH. HAYK, NOUeHT*, E-mail: prostogeorg@gmail.com

P.O. MaunbkoB, maricrpant*, E-mail: malkovroman94@gmail.com

*kapenpa TeXHOJIOTIT X71i6a, KOHIUTEPCHKUX, MAKAPOHHHUX BUPOOIB i XapUOKOHIIEHTPATIB
OjiechKa HalliOHAJIbHA aKaJIeMisi XapuOBUX TeXHOIOTIH, M. Oyieca, Byil. Kanarna, 112

Anoraunisi. Y po6oTi 371ificHeHO BHOIP ONTHMAIBHOTO CIOCO0Y «BiAKIAJEHOTO BHIIKAHHSD) MPH BUPOOHHUITBI X11i600yI0UHIX
BHPOOIB JIIKYBaIBHO-TIPO(IIAKTHYHOIO NPHU3HAYEHHs. JIOCIIKEHO BIUIMB J0OABOK: MOPOIIKY JICHMTHHY Ta EKCTPAKTy ILIOMIB
IIMTIIMHA B KUTBKOCTI 5 % 0 MacH GopomIHa, a TaKoX Pi3HUX CHOCOOIB TICTOMPUIOTYBAHHS HAa OPraHONENTHYHI, (i3HKO-XiMidHi
Ta CTPYKTYPHO-MEXaHiuHi BIIACTHBOCTI TOTOBHX BHpPOGiB. TicTo roTyBamm Ge3omapHuM i ormapHUM (pifika i rycra omnapu) criocoda-
mu. OfiHI 3pa3Ky TecTy MOMILIAIN B XOJIOAWIBHY Kamepy Tpu Temmeparypi —8 °C i micis aedpocrarii paccTaiBaeTcs i BUMIKaIHCS.
IHii 3paskn rOTyBaMCS 3a TEXHOJOTIEI0 YaCTKOBOTO BUIIKAHHs. KOHTPOIBHI 3pa3ky roTyBajM 3a TPAIMIIfHOIO TEXHOINOTIEI0.
AHani3yroun OTpHMaHi pPe3yJbTaTH JOCITIDKEHb MOXKHA 3pOOMTH BHMCHOBOK, IO XJIiO, NPHUTOTOBICHMH 3a TEXHOJOTIEI0
«BIJIKJIaIEHOTO BHITIKAHHS) HA PiJIKOi onapi, He Ma€ BUPKEHNX BiIIMiHHOCTEH OpraHONENTHYHIX Ta (i3HKO-XiMIYHHX MOKA3HHKIB
y TIOpiBHSAHHI 3 Ge3omapHuM MeTogoM. Tak caMo BapTo Bif3HAYMTH MOJINILICHHS OPTaHOJIENTHYHHIX MOKA3HUKIB TOTOBUX BUPOOIB i3
3aMOPOKEHNX HamiB(paOGpHKaTiB 3 100ABKOIO €KCTPAKTY IUIOJIB IMIIIHHH B KUIBKOCTI 5 % /1o Mach GoporHa.

KirodoBi csioBa: BifkiazeHe BMIIIKAHHS, YacTKOBE BHINKAHHA, J1aOOpaTOPHMII 3pasoK, 3aMOPO3Ka, 3aMOPOKEHi
HaniB(haOpHKaTH, JJ0OABKH.
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TexHonoeis i 6e3neka npodyKmie xapyyeaHHA

Opecckasi HalMOHANIbHAs AKaJIeMUsl [IMIIEBBIX TEXHOJIOTHIA, T.. Ofiecca, yii. KanarHasi, 112

Annoranus. B pabore ocymecTsieH BHIGOp ONTUMATLHOTO CIIOco0a «OTI0KEHHOTO BBIIIEKaHHsD) IPH MPOH3BOACTBE X1e600y-
JIOYHBIX M3JENMH J1edeOHO-NPO(GUIAKTHYECKOr0 Has3HaueHus. McceoBaHO BIMsAHME JO0GABOK: MOPOIIKA JICHUTHHA M SKCTPaKTa
TIOZOB IIMIIOBHUKA B KOMMYECTBE 5% K Macce MyKH, a TAKKe PAa3THYHEIX CIIOCOOOB TECTONPHIOTOBICHHs HAa OPraHONENTHYECKHE,
(DUBMKO-XMMHUYECKUE U CTPYKTYPHO-MEXaHUYECKIE CBOHCTBA FOTOBBIX M3/ie/uid. TecTo roToBHIM Ge30napHbIM U OMapHBIM (FKHIKas
u rycras omapsl) ciocobamu. Onau 0Opasisl TeCTa MOMEIIaIn B XOIOAWIBHYIO0 Kamepy npu Temmeparype -8 °C u nocne gedpo-
CTAlMH PACCTAMBAIINCH U BHINEKANUCh. JIpyrue oOpasiibl TOTOBHIIMCH 1O TEXHOIOTHH YACTHYHOTO BbinekaHus. KoHTponbHbie 006-
a3l TOTOBHIIM TI0 TPAJHIMOHHON TEXHOIOTHH. AHATI3HPYs HOMy4eHHbIE PE3yIbTaThl HCCIeJOBAHMH MOXKHO CIeNIaTh BBIBOJ, UTO
xJ1e6, NPUrOTOBIIEHHbIIT 110 TEXHOIOTHH «OTIOKEHHOTO BBINEKAHHMS» Ha JKUIKOH Onape, He MMEET BBIPAKEHHBIX OTIHUHMIl OpraHo-
JIENTHYECKHX M (PU3HKO-XMMHYECKUX TOKa3aTeNeil [0 CPaBHEHHIO ¢ Ge30mapHbIM MeTofoM. Tak jke CTOMT OTMETHTE YIydIleHHe
OpraHOJENTHYECKHUX MOKa3aTe/el TOTOBBIX M3/IEIHii 13 3aMOPOXKEHHBIX T0MTy(paGpHKaTOB ¢ J06aBKOI SKCTPAKTa MIIOOB HIMIIOB-

HHKa B KOIMYecTBe 5% K Macce MyKH.

KiroueBble ¢J10Ba: OTIOKCHHOE BBINCKAHHE, YACTHYHOE BbINEKAHHE, 1a00paTOpHBbIil 00paseLl, 3aMOpo3Ka, 3aMOPOKEHHBIE 110~

ny(habpHKaThI, J0OOABKH.
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Hcnone30BaHue TEXHOJIIOTHH OTIIOXKEHHOTO BBINEKa-
HUSA B xne6oneKapHoﬁ TIPOMBIIIIICHHOCTH, KaK HHUKOIIa
AKTYyaJIbHBL. N3z-3a TOTO, YTO CTaAus BBINCYKU IIPOU3BO-
JUATCsT YaCTUYHO WJIM BOBCE OTCYTCTBYET, UCIOJIB3YIOTCA
sHeprocOeperaronye TexHonorny. Msnenvs Moryr LeH-
TPATM30BAHHO 3aKYIAThCs M XPAHUTBCS, TIPH 3TOM CPOK
XpaHeHHsI 3aBUCHT OT TUIIA NIPUMEHSIEMON TEXHOIOTUM.
Braroziapst 3ToMy TEXHOIOTHYECKOMY BAapHAHTY MOXHO
TIOJIYYUTh 32 MUHHUMAJIBHOC BPEMS CBCXKYHO apOMaTHYIO
BBIIIEYKY B TOUKE MPOIAKM MM moTpebnenus. Pemaro-
11€€ 3HAYCHHE UMEET CaM IIPOIIECC BBIIICYKHU. Mwmenno ot
HETO 3aBUCHT (hPOPMHUPOBAHNE BHEIIHETO BHJIA, APOMATH-
YeCKHX M BKYCOBBIX CBOHCTB xieba[l]. OcHOBHbIMH
MPEUMYIIECTBAMU TAaKOTO MPOAYKTA SBIACTCS €ro Xpy-
CTSIIAs KOPOUKA, CIIErKa 3JIACTHYHAs MSAKUII M «CTHIIb-
HBIID» MOJPBIB 110 MECTY HA/IPE3a.

IocTaHoBKa npodiieMbl

Ha Teppuropyn YkpauHbl JJaHHBIH CEIMEHT pbIHKa
ellle He MOMYYMT IMMPOKOTO PacpOCTPAaHEHHs, HO 3/1eCh
MOXXHO OTMETHTb OOJBIIOH MOTEHIMAT JUIS MPOU3BOMIH-
Tenei xneGoOyNIOUHBIX M3JENHl, H3rOTOBIECHHBIX IO
TEXHOJIOTHU «OTJIOKEHHOTO BbINMEKaHHs». Tak ke CTOUT
HEOOXOIMMOCTh B YCOBEPLICHCTBOBAHUM TOH TEXHOJO-
U1 U YTy4LICHAN TPOIYKIHH Ha OTCYECTBEHHOM PhIHKE
MPOM3BOJICTBA XJIEO00YIOUHBIX H3ICIHIA.

JlutepatypHblii 0630p

K TexXHOIOrvH «OTI0KEHHOTO BHINEKAHKS OTHOCHT-
Csi: NIPUTOTOBJICHHE TOTOBOTO K (DOPMOBAHMIO 3aMOPO-
JKEHHOTO TECTa, 3aMOPOXKEHHBIX (TOTOBBIX K PACCTONKE H
BBIIIEYKE), YACTHYHO BBIIIEYCHHBIX TECTOBBIX 3aTOTOBOK.
YacTuuHOE BBINEKAHUE JEIUTCS HA KIIACCHYECKOE, DKC-
Tpecc-BbINEKaHNE M YaCTUYHO BbITICYEHHAst Opuob [2].
TexHOOrHsl YaCTMYHOTO BBINEKAHUs ONU3Ka K TPaguLH-
OHHOI{, HO BCE )K€ MMEET HEKOTOPbIC OTIMYMS: HAIpH-
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Mep, HEOOXOMMO UCIIOIB30BaTh MYKY TOJIBKO BBICOKOTO
KauecTBa, C BBICOKMM COJCPKaHUEM KICHKOBHHBI. J{is
3aMeca TecTa HCIIONb3YeTCsl MEHbIIIee KOIMYECTBO BOMIBL;
TecTo Gonee Kpemnkoe Juls Tydlllell COXPAHHOCTH CTPYK-
TypBI YaCTUYHO BBINEIEHHOTO XJIeha.

Cragim 3ameca U OpOXKEHHs MICHTHYHBI aHAJIOTHY-
HBIM OTalnaM B TPAAULMOHHOM XjeboreueHun. st
YIydIIeHHs. BKyCa M apoMara TOTOBOTO XyieOa MOXKHO
HCIIONB30BaTh OIAPbI, 3aKBaCKH M podee. Kpome Ttoro,
MOXKHO HCIIONIb30BaTh MEIJICHHBIH 3aMec, 4TO HeIoITyc-
THMO TIPU WU3TOTOBICHHH TECTOBBIX IOMy(paOpHKATOB,
3aMOPOXKEHHBIX TI0C/e (HOPMOBAHUSA HIIM YaCTHIHOH
paccToliku. MeieHHbIl 3aMec JydIe COXPaHUT BKYC U
apomar. Ecim B penienType Mcnonb3yercs 3akBacka, TO
npy AnuTenbHOM Xpanenuu (mpu —18 °C, Gonee 3 mecs-
LIeB) MOXET MPOM30MTH TpaHchOpMalIKsi apomara, u us-
nenus OyZyT UMeTh 3allaX ChIpa WM >KApEHOU KypHIIBL.
D10 00BACHACTCS 0OJNCe MHTCHCUBHBIM OKHCICHUEM
JKUPOB, COJIEPIKAIIHXCS B MyKe HITH PEIenType JaXe IPH
—18°C.

PaccToiika TEeCTOBBIX 3arOTOBOK, B IIENIOM, JOIKHA
OBITH HECKOJILKO KOPOYE 10 CPABHEHHIO C TPAJMIIMOH-
HBIM XJ100TIeUeHHeM s Jy4dlllel CTabMILHOCTU CTPYK-
TYpbl YaCTUYHO BbIIEYEHHOro xjeba. M3iuumHss mpo-
JIOJDKUTENIBHOCTD PACCTOMKM MOKET HPUBECTH K Paspy-
meHnio GelkoBoro Kapkaca. Hanpeska pommkHa ocylie-
CTBJIATBCS HEMHOTO ITyOXke C ydeToM Oosee KpemKoi
KOHCHCTEHIIMH 1 YMEPEHHOM! paccToifku TecTa [3].

JInst pOM3BOICTBA 3aMOPOKEHHOTO TeCTa C ONpesie-
JISHHBIMU CPOKAMH XPAHEHHsI OUEHb BAKEH IPABHIIbHBII
BBIOOp MITAMMa JIPOXOKSH U ONTUMAIIBHBIX TEXHOJIOTU-
4eCKUX napaMerpoB. OTHOCHTEIBHO HEJAaBHO HA PHIHKE
MOSIBIIIMCh CyXHE JPOXOKH, N3TOTOBICHHBIC IO TEXHOJIO-
THHA CYIIKH B IICEBIOCKWKCHHOM CIIOC, CICIHAIbHO
Tpe/IHa3HAYCHHbIC JUIS IIPHTOTOBJICHUS 3aMOPOKEHHOTO
TecTa. DPGHEKTHBHOCTD TAKUX JPONOKEH TaKke HE OXHO-
3Ha4Ha, MOCKOIBKY APYTHE HCCIIENOBAaTENN COOOMIAIOT,
YTO CyXHe JPONOKH OKAa3aliCh 3HAYMTENBHO MeHee d(-
(eKTUBHBIMU [IPU HUCIOJIB30BAHUM B 3aMOPOXKCHHOM
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