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The paper shows investigated factors that influence on
quality and storage time of dishes and culinary products that
contain semi-finished freshwater mussel. The nutritional value
and mineral composition of the developed products ahave been
determined. There has been analysed their chemical composi-
tion, namely the change of protein content, fat, moisture content
during storage. There has been studied organoleptic properties
of the dishes and culinary products based on semi-finished
products during storage. Tasting evaluation of the julian “River
pearl”, salad with freshwater mussel, cream-soup with fresh-
water mussel, rolls “Anodonta”, revealed that they have smell
and taste characteristics of this type of culinary production
throughout the shelf life.

The dynamics of the microbiological state and the content
of toxic elements of dishes and culinary products have been
investigated and described. Based on the obtained data, the
quality indicators of julian “River pearl”, salad with freshwater
mussel, cream-soup with freshwater mussel, Rolls “Anodonta”
have been substantiated. Toxicological studies have shown that
the safety indicators of developed culinary products based on
semi-finished freshwater mussel meet the toxicological require-
ments for this type of product. In order to check the level of
safety, the developed dishes and culinary products based on
semi-finished freshwater mussel product were tested for micro-
biological purity immediately after manufacture and during
storage. Based on the experimental data, we can conclude that
microbiological changes in the developed dishes and culinary
products were not detected. Obtained data evidence that the
optimal shelf life of dishes and culinary products based on
semi-finished freshwater mussel product is 6 hours at tempera-
tures from 2—4°C.
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AOCNIAXXEHHA MNOKA3HUKIB AKOCTI CTPAB |
KYJNIHAPHUX BUPOBIB HA OCHOBI HANIBO®ABPUKATY
3 MOJIIOCKA NPICHOBOAHOIO TA iX 3MIH NI YAC
3BEPIFAHHA

M. I1. T'o10BKO, T. M. T'0J10BKO

Xapkiecokuil 0epircagrull yHiGepcumem Xapyy8ants ma mopeieii
A. O. I'eqtix

CyMmcoKuli HayioHanbHull azpapHull yHigepcumem

B. I'. Ilpumenko

BII «/[ninposcokuil ghaxyrvmem meneddcmenmy i OizHecy
Kuiscvkozo ynisepcumemy xynromypuy

Y cmammi docnidoiceno uuHHUKY, WO BNAUBAIOMb HA AKICMb MA YaC 30epicanHs
cmpag i KyniHapHux eupoois, sKi Micmsams Yy C80€My CKAali Haniepabpuxam 3
MOIOCKA NPICHOB0OH020. Busnaueno xapuo8y yinHicme i MiHEpAIbHULL CKAAO PO3-
pobnenoi npodykyii. 30iticheHo ananiz XiMIYHO20 CKAAOY, 30KpeMd aHAxi3 3MiHU
emicmy Oinka, slcupy sonozu nio yac 36epieanns. Ilposedeno 0ocniodxcenns opea-
HOMeNMUYHUX 1ACMUBOCMEl CMpag i KYLHAPHUX 6upodie Ha OcHosi Haniepad-
pukamy y npoyeci 36epicanns. [ecycmayiiina oyinka jicynveny « Piukosa nepaunay,
canamy mennozo 3 MOJOCKAMU NPICHOBOOHUMU, KPEM-CYHY 3 MOTIOCKAMU NPICHO-
600HUMU Ma poaie «Anodontay eusaguna, uwo NPOMAILOM YCb020 mepminy 3bepica-
HHS BOHU MAIOMb 3aNaX i CMAK, 61ACMUSULE YbOMY GUOY KYINIHAPHOI NPOOYKYi.

Hocniooceno ma onucano OuHamicy MikpoOionoziunoco cmawy ma emicm
MOKCUYHUX eneMenmie cmpag i KyaiHapHux eupooie. Ha ocnosi ompumanux 0aHux
00IPYHMOBAHO NOKA3HUKU AKOCMI HCYIbEHY « Piukosa nepaunay, canamy mennozo
3 MONIOCKAMU NPICHOBOOHUMU, KPEM-CYNY 3 MOTIOCKAMU NPICHOBOOHUMY MA POTi6
«Anodontay. [{ns nepesipxu pisnsa besneunocmi po3pooaeni cmpasu ma KyaiHapHi
8UPOOU HA OCHOSI HaAnighadbpuxamy 3 MOIOCKA NPICHOBOOHO20 OOCHIONCEHO HA
MIKpOOIioN02iuKy yucmomy o00pasy Micas 8USOMOGIEHHS Md Ni0 4ac 30epieaHHs.
Toxcukonoeiuni 00CaiONHCEHHS d08enu, WO 3a NOKAZHUKAMU Oe3NeyHOCmi po3poo-
JIeHa KYAIHapHa RpoO0yKYisi HA OCHOBI HANishabpuxamy 3 MOIOCKA NPICHOBOOHO20
8Ii0N08I0AE MOKCUKONOSTUHUM BUMO2AM, WO BUCYBAIOMbCS 00 Yb020 8UAY HPOOYK-
yii. Ha niocmasi excnepumeHmanbHux OAHUX MONCHA 3p0OUMU BUCHOBOK, WO MiK-
POOIONOCIYHUX 3MIH Y PO3POOIEHUX CMPABAX | KYJNIHAPHUX 8UPOOAX He BUSGIIEHO.
Ha ocnosi ompumanux Odanux o0IpyHmMOGAHO ma 3anponoHOBAHO ONMUMANLHI
mepMminu 36epicants cmpag i KyaiHapHux eupobie Ha OCHOGI Hanigpabpuxamy 3
MOTIOCKA NPICHOBOOHO20, WO CIMAHO8UMb 6 200 3a memnepamypu 6i0 2—4°C.

Knrouosi cnoea: nanispabpuxam 3 MOMOCKA NPICHOBOOHO20, MepMiH 30epi-
2anus, JHcynven «Piuxosa nepruma», canam menauti 3 MOIIOCKA HPICHOBOOHOZO,
Kpem-cyn 3 mMonmockamu, poau «Anodontay.

IMocTanoBka nmpo6sieMu. Po3poOiieHi cTpaBu Ta KyliHapHI BUPOOH 3a BHJIOM
HamiB(aOpHKaTy, 1110 BUKOPHCTOBYETHCS B IXHIX pELeNTypax, HaleKaTh /10 MPHH-
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LUMIIOBO HOBOT Xap4yoBOi MPOAYKIIii, IO BIEpILE MpeICcTaBiIeHa Ha pUHKY YKpaiHu i
He Mae aHaioriB. [limg yac oOrpyHTyBaHHS TEXHOJIOTIl MPOAYKIIi peCTOPaHHOIO
rOCIOAapCTBa 3 BUKOPUCTaHHAM PO3POOJIEHOrO HamiBpaOpHKaTy BPaxoBYBAJIUCH
0COOJIMBOCTI MOr0 CTPYKTYPH, XIMIYHOI'O CKJIaIy, a TaKOXX OCHOBHI MPUHITUIIH
TpaIULiHHOI TEXHOMOTIi MPOIYyKLil pecTOPAaHHOTO TOCIOAAPCTBA Ta HAIIOHAJIBHOT
KyxHi. CydacHi BUMOTH JI0 aCOPTUMEHTY, CMAaKOBHX XapaKTEPUCTHK KyJliHApPHOL
MPOAYKIii, BAHUKHEHHS! HOBUX HANPSMKIB Y KyJIiHapil NpUITyCKatOTh OUIbII IIUPO-
KW CIIEKTp CTpaB i3 TifpoOioHTiB. Peamizarist imei KOMIUIEKCHOTO JOCHTIIKESHHS
HOBHX KyJiHApHUX BUPOOIB Ha OCHOBI HamiB(paOpUKaTy 3 MOJIFOCKIB MTPICHOBOAHUX
€ BUIIPABIAHOIO 1 JIOBOAWTH JIOLUIBHICTH BUKOPHUCTaHHA HamiB(aOpukaTy B iX
cKiami SK jpkepena moBHomiHHOTO Oinmka, ITHXKK, Mikpo- Ta MakpoeneMeHTiB.
[Ipore 060B’A3KOBUM € CTBOPEHHSI CUCTEMH 3aXO/iB KOHTPOJIO OE3MEeKH TEXHOIIO-
rii. BogHouac roroBa mponykuisi (3aKyckd, canaTH, Mepili Ta ApYyri CTpaBH Ha
OCHOBI HamiB(aOpHUKaTy 3 MOJIIOCKA MPICHOBOIHOI'0) MalOTh MiJUISIraTH 000B’SI3K0-
BOMY KOHTPOJIIO 3TiIHO 3 BUMOTaMH, BUCYHYTUMH A0 CTpaB i KyJiHapHUX BUPOOiB
Ha OCHOBI Tipo6ionTiB. Ha mizcTaBi 1boro HeoOXiAHO KOHTPOIIOBATH TaKi MOKa3-
HUKH: OPraHoJeNTHYHI (30BHILIHIA BHIJIAA, KOJIp, CMaK, 3ammax, KOHCHCTEHIIiN);
¢i3uko-ximiuni (BMICT Oinka, >KHUpY, BYIJICBOAIB Ta CHEPreTUYHA IIiHHICTB);
Mmikpobionoriuni (kipkicte MA®AM, nasBricts BI'KII, matoreHHHx Mikpoopra-
HI3MiB, TUTICHABUX TPUOIB, APIXKDKIB); TOKCHKOIOTTUHI (BMICT CBHHIIIO, MHUIII IKY,
KaJIMifo, PTYTi, MiJli, IHHKY).

CyyacHICTh Ta aKTYaJbHICTh AOCTIMKECHHS IMOJSrae B TOMY, IO HAYKOBO 00-
I'PYHTOBaHI TEXHOJIOTIi CTpaB 1 KyJiHapHUX BHPOOIB Ha OCHOBI HamiBpabpukary 3
MOJIIOCKA TPICHOBOAHOTO, OJIepXKaHi eKCIEPUMEHTAIBHUM LUIIXOM, € TIePCIIEKTHB-
HUM HampsMOM IJIsl BHpIlIeHHS mpobiemu nediuuTy Oinka Ta 3aI0BOJICHHS
norpedu cnoxuBayiB YKpaiHW y SKICHUX NPOAYKTaX XapuyBaHHS 3 BUCOKUMH
CIIO’)KUBHUMH BJIaCTHBOCTSAMHU.

AHani3 ocTaHHiXx gocaimkens i myOuikamiii. [lotpeba y rigpobioHTax B
VYkpaiHi moctiiiHO 3pocTae, TOMy HEOOXiIHO BHUSBIATH HOBI JUKEpena CHPOBUHH,
PO3pOOIATH Ta 3aCTOCOBYBaTH HOBi e(DEKTHBHI crocoOH iX mepepoOKu 3 METOI0
OTpUMaHHs Pi3HOMAHITHUX KyJIiHApHUX BUPOOIB BHCOKOI sikocTi [1]. Tak, amiHo-
KUCIIOTHUH CKJIaJ OUTKIB BU3HAYEHO Y [2], )KUPHO-KUCIOTHHUHN cKiaf mimigiB y [3],
MiHepanbHui ckinan y [4]. Po3pobieHo TeXHOIOrio Ta TOCKOHAJIBLHO BHBYCHO BCi
cTamii TEXHOJOTIYHOrO IPOIECY HammiBpaOpHKaTy 3 MOJIOCKA IPICHOBOIHOIO.
OHUM i3 TEPCHEKTUBHUX HAMPSIMKIB MEPEPOOKH HEpUOHOI CUPOBUHH € HOCHIf-
KEHHS 1 BUKOPUCTAHHS MIPICHOBOIHUX IBOCTYJIKOBUX MOJIIOCKIB SIK aHAJIOTIB MOp-
CbKHMX (Millif) 3 MOJAJIBIIMM OJEPXKAHHAM Ha iX OCHOBI HIMPOKOTO aCOPTHMEHTY
npoxaykiii. [lepeBaramu Takoi mpoayKIii €:

— BHUpIIIEHHS IpobaeMu OlIKa Y TI00aILHOMY IIaHi,

— palioHaJbHe BHKOPUCTAaHHS HEPHUOHOI CHPOBHHM IMPICHOBOIHUX PECYPCIB,
OCKIJIbKHM 1i BUKOPHCTAHHS Ja€ MOXIIMBICTb MaKCHMAalIbHO 33JOBOJBHUTU TOIHUT
HaceJIeHHs Y BiIJajaeHUX Bl MOps TepuTopiii [5];

— MOXXJIMBICTh MAKCHMAJIBHO €PrOHOMIYHOT0 BUPOOHHUITBA 3 MOJATBIINM BHKO-
PUCTAaHHSM HENPHAATHUX Y (DYHKIIOHATBHO-TEXHONOTIYHOMY BiIHOIIECHHI YaCTHH
UL TalTy3ei JIerkol MpOMHUCIIOBOCTI (CTyJKH) Ta y cdepi TBapuHHHLITBA [6];
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— BUKOpHCTaHHs HamiB(paOpukaTy 3 MOIOCKa mpicHoBomHOro (mussels Perna
perna) sik caMOCTIHHOTrO MPOMYKTY XapuyBaHHA Ta y CKJaji KyJdiHapHOI MPORyKIii
3a IOKa3HUKaMH (Di3MKO-XiMIYHMX, XapUOBHUX 1 CIIOKMUBUMX BIaCTUBOCTEH [7];

— OL[IHKa TiCTOMATOJOriYHOrO MOHITOPHUHTY Miail Perna perna ma Itaipu
Lagoon [8];

— BIUTUB TEPMI4HOI Ta Pi3HUX BHIIB HONepenHboi 00poOku (mocon, MapuHy-
BaHHS) Ha KIHLEBI XapaKTEPUCTUKU M sica Mifii, 30KpeMa Ha BHUXiJ TOTOBOTO
MPONYKTY i TepMiHU 30epiranus [9].

[IpoBeneHo KOMILIEKCHE AOCTIHKEHHS KyJIiHAPHOI MPOAYKIii HA OCHOBI PO3po0-
neHoro HamiBhaOpuKkaTy A MiITBEpAKEHHS MOMKJIMBOCTI BUKOPUCTaHHS HOTO y
XapuyBaHHI JIIOJUHU Ta BCTAHOBJICHHS TEPMiHY 30epiranHs.

Mertoro cTaTTi € JOCTiKSHHS AMHAMIKH 3MiH BMICTy OiJlka Ta BOJIOTH, Opra-
HOJEOTUYHUX 1 MIKPOOI1OIOTriYHMX 3MIH Yy Ipolieci 30epirauHs cTpas i KyJaiHapHHX
BUPOOIB Ha OCHOBi HamiB(aOpUKaTy 3 MOJIOCKA MPICHOBOAHOTO, OOIPYHTYBaHHS
TEpMiHiB oro 30epiranus.

BuksiaieHHsI OCHOBHHX pPe3yJIbTATIB A0CTiMKeHHsA. Po3poOka TexHomorii
CTpaB 1 KyJdiHapHUX BUPOOIB Ha OCHOBI HamiB(paOpHKAaTy 3 MONIOCKA MPiCHO-
BOJIHOT'O 3/1IHCHIOBAJIMCS Ha MiACTaBl MPOBEICHUX AOCIIIKEHb, IO JISTIH B OCHO-
BY PO3pPOOKHM TEXHOJIOTIYHUX CXeM BUPOOHUIITBA CTpaB i KyJIiHApHUX BUPOOIB Ha
OCHOBI IIbOTO BHJY CHPOBHHHOI OCHOBH. P03po0IE€HO TEXHOIOrit0 BUPOOHUIITBA
CTpaB 1 KyJliHapHMX BUpPOOiB 3 HamiBpaOpukaTy 3 MONIOCKAa IMPICHOBOAHOIO:
TEXHOJIOT1I0 BUTOTOBJICHHS JXyNbeHYy «PiukoBa mepinHa», camaTy TeIjoro 3
MOJIIOCKAMH TPICHOBOJHHMH, KPEM-CYMy 3 MONIOCKaMU IPICHOBOAHHUMH, POIiB
«Anodonta». OpraHoJenTH4HI MOKa3HUKH CTPaB 1 KyJTIHaPHUX BHPOOIB HA OCHOBI
HaniBpaOpukaTy 3 MOJIOCKa MPICHOBOJHOIO BH3HAYald METOIOM MPOQiLIBHOrO
aHaJi3y 30BHIIIHLOIO BUTJISAY, KOHCHCTEHLII, KOIbOPY, 3amaxy Ta cMaky. Otpu-
MaHi JaHi 3a pe3yiIbTaMH OLIHKM €KCIEPTHO-AerycTaliiHol Hapaau XapKiBCbKOro
JIep>KaBHOTO YHIBEPCUTETY XapuyBaHHs Ta Toprisimi (mpotokon Ne 13 Bix 14 yepBHS
2018 poky) JIArau B OCHOBY CEHCOPHOT OLIIHKK MPOIYKTY.

VY xoni aHamizy AaHuUX Jerycrauii BCTaHOBJICHO, L0 pO3pOOJIEHi KyJIbeH 3
MPICHOBOJHUMH MOJNIOCKaMu «PiukoBa mepiuHay», cajaT TEIIMH 3 MOJIOCKA Mpic-
HOBOJIHOTO, poiu «Anodonta» Ta KpeM-Cyl 3 MONIOCKaAMH NPICHOBOAHUMH MaloTh
BHCOKI OPTaHOJICTITUYHI TTOKa3HUKH, 110 TOBOAUTH TXHIO CTIOKUBUY CITPOMOXKHICTD,
MPOTHO3YE BUCOKHUI PiBEHb MOMUTY Ha LEH BUA MPOAYKLIl Ta BU3HAYAE K KOHKY-
PEHTOCHPOMOXKHY Ha PUHKY aHAJOTIYHUX MPOAYKTiB. Po3pobieHi cTpaBu € Oara-
TOKOMIIOHEHTHUMH T€TEPOre€HHUMH CHCTEeMaMH, B SIKMX OJHOYACHO BiIO0YBaIOTHCS
Mikpobionoriuni, 6ioxiMivHi Ta (i3uko-ximMiuHi mpouecu. Tomy mpaBuIbHE BU3HA-
YeHHSl TepMiHy 30epiraHHs 3aJeKUTh BiJ MOTEHLIHHOI MOXXJIMBOCTI BHSBIICHHS
KPUTUYHO Ba)KJIMBUX XapaKTEPUCTUK SKOCTI CTpaB, IO BU3HAYAIOTh MEXi HOro
MPUHHSTHOCTI TSl CIIOKMUBaya Ta PO3yMIHHS MOTIPIIEHHS SKOCTi CTpaB 1 KyiiHap-
HUX BUPOOIB 3 BUKOPUCTAHHSM HamiB(haOpHKaTy 3 MOJIIOCKA MPICHOBOIHOTO.

3 METOI AOCHIKEHHS Xap4yoBOi I[IHHOCTI BU3HAYANUCH XIMIYHUH 1 MiHe-
paNbHUN CKIIaJ roTOBOI MpoAyKiii. Takox Oymu BcTaHOBIIEHI 3MiHU IIij] 4ac 30epi-
TaHHs TOTOBHX CTPaB 1 KylliHApHUX BUPOOiB. Pe3ymbraTi mociikeHHst XiMi9HOTO
CKJIaJly Ta HOro 3MiHHU B TIpoIieci 30epiranHs HaBeneHo B Tao. 1.
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Tabnuys 1. XiMmivamii ckiaj cTpaB i KyJTiHAPHUX BHPOOIB 3 BHKOPHCTAHHAM
HaniBgabpukaTy 3 MO/II0CKA IPICHOBOJHOrO y Npoueci 30epiranust

Tepmin XiMi9HI TOKa3HUKH
HazBa ctpaBn | 30epiraHHs, B N -
rof binkwu, % | XKupu, % ym;BOHH’ 1HCP am’l({,l Bonora,%
() pedoBuHH, %
1 2 3 4 5 6 7
HKymserns o conur, | 9,1 8,2 6.4 2.4 65
MPiICHOBOTHHUMH
MOJTFOCKaMH
«PiukoBa mepnmHa 6 91 8,2 6.4 24 62
Terumii camar i3 | Cgixosur. | 8,5 2,1 16,1 2,7 78
MIPiCHOBOHHMX
MOJTIOCKIB 6 8,5 2,01 16,1 2,7 75
Kpewm-cyn CBDKOBHT. 8,6 9,1 17,5 1,6 96
3 MOJIFOCKaMH 6 8,6 9,1 17,5 1,6 91
CBIKOBWT. 10,7 6,9 22,3 2,9 67
Pomu «Anodontay
6 10,7 6,9 22,3 2,9 65

Sx BuAHO 3 Tabn. 1, mpoTArOM 3a3Ha4yeHOro TepMiHy 30epiranHs He BinOyBa-
€THCSI CYTTEBUX 3MiH XIMIYHOTI'O CKJIaJy PO3pOOIEHUX CTPaB 1 KyJTiHapHHUX BUPOOIB,
o 3a0e3neyye iX peamizalilo B 3aKiIafaX PecTOPaHHOTO IOCIOAAPCTBA MPOTATOM
yKa3aHoro TepMminy. Busnaueno, mo depes 6 rog 30epiranis MacoBa 4acTKH BOJIO-
ru HamiB(aOpuKaTiB 3MeHIIIIacs B cepequboMy Ha 3%. Lleit moka3HuK € cepeaHbo-
CTaTUCTUYHUM, SKIIO MOPIBHATH 3 KYJTIHapDHUMH BHPOOaMH, BUTOTOBJICHUMH Ha
OCHOBiI MOPCHKHX MOJIOCKIB. 3aranom, KiTbKiCTh OiflKa, KUPY Ta BYIJIEBOIIB HE
3MIHIOBAJIACh MiJ yac 30epiranus.

Takox moCHiKYBaBCs MiHEpaNbHUM CKJIaa pO3pOOJICHHUX CTpaB 1 KyJTiHapHHX
BHUPOOIB Ha OCHOBi HamiB(haOpHKaTy 3 MOJIOCKA MPICHOBOJHOTO 3 PO3paxyHKY Ha

nopuito (Tadi. 2).

Tabnuys 2. MinepanbHUii cKJIaJ CTPaB i KyJTiHAPHUX BHPOOiB 3 BHKOPHCTAHHAM
HaniBgabpukaTy 3 MO/II0CKA IPiCHOBOJHOI O

Ha3ssa ctpaBu
Haii Kynben Tenmmit
allMeHyBaHHS . .
. 3 MPiICHOBOTHHMH cajar i3 Kpem-cym Ponu
MiHepa bHUX PEYOBHH .
MOITIOCKAMHM NPICHOBOAHKX | 3 MOMOcKamu | «Anodontax»
«PiukoBa mepiarMHa)| MOIIOCKIB
Kaneriit, mr/100r 292,7 302,3 315,9 295,6
dochop, mr/100r 391,7 401,0 421,2 434,1
Marwiii, mr/100r 220,4 190,6 199,1 255,1
Mins, Mxr/100r 41,6 37,0 37,9 421
Maprasnenp, mr/100r 5,2 6,4 5,7 6,7
uak, mr/100r 0,9 0,73 0,79 0,68
3amizo, mr/100r 11,6 5,0 41 7,1
Cenen, Mxr/100r 11,0 11,7 11,4 11,2
HNon, Mxr/100r 65,0 64,0 47,0 97,0
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3 ormAny Ha HECTHPHSTIMBY EKOJNOTIYHY CHUTYaIil0 3acilyrOBYIOTH Ha YyBary
MOKa3HUKH Oe3MeKH B pO3pOOJICHNX CTPaBax i KyJiHapHUX BHpoOax (Tadm. 3).

Tabnuys 3. BMicT TOKCHYHHUX eJIeMEHTIB cTPaB i KyJJliHApHUX BHPOOIB 3 BHKOPHCTA-
HHAM HaniB(padpuKary 3 MOJIIOCKA IPICHOBOJAHOIO

HaiimeHyBaHHS ITOKa3HHKIB

CBuHeLb ‘ MI/IHI’;IK‘ Kammiii ‘ Pryts ‘ Mins ‘ Hunak

Haiimenysanns cTpasy Jomnycrumi piBHi, MI/Kr, He Oinblie

0,50 \ 0,20 \ 0,10 0,01 \ 10,00 \ 50,00

DaKkTHYHMIA BMICT, MI/KT

JKynbeH 3 MpiCHOBOTHUMHU e BusB- | He BusE-
MOJIFOCKaMHU 0,05 0,04 eHo eHo 0,24 1,52
«PiukoBa nepiauHaY, %
Canar Termuii 3 MOJIFOCKa 005 004 HE BHSIB- | HE BHSB- 024 152
MIPiICHOBOIHOTO, %o ! ! JIEHO JIEHO ! !
Pomu «Anodonta», % 0,05 0,04 | MCBMWABT | HEBHAB™ | o 1,52
JICHO JICHO
Kpem-cym 3 montockamu HE BHSIB- | HE BHSB-
MIPiCHOBOAHUMHU, %o 0.05 0.04 JICHO JICHO 024 1,52

TokcuKoNOTiuH TOCHiIKEHHS JOBENH, 110 3a MOKAa3HWKaMHU 0e3MeYHOCTi po3-
poOJIeHi KyIb€eH 3 MPICHOBOJHUMHU MOMIOCKaMu «PiukoBa mepiauHay, canaT TeIuIni
3 MOJIIOCKa MPiCHOBOAHOTO, ponu «Anodonta» Ta KpeM-Cyl 3 MOJIIOCKAMH MPIiCHO-
BOIHUMH BiANIOBIJAIOTh TOKCHMKOJOTTYHMM BHUMOIaM, L0 BHUCYBAIOTHCS JO LbOTO
By nponykuii. [yis mepeBipku piBHS O€3MEYHOCTI po3poOiieHi CTpaBH Ta Kydi-
HapHi BUpOOM Ha OCHOBiI HamiBpaOpuKaTy 3 MOIIOCKA MPICHOBOIHOTO AOCHTIIKY-
BaJMCsi Ha MIKPOOIONOTiYHY YMCTOTY OJpa3y MiClIs BHUTOTOBJIEHHS Ta MiJ Yac
30epiranus (Tabmn. 4).

Ha mincraBi ekcepuMeHTaIbHUX JaHUX MOXKHA 3pOOMTH BHCHOBOK, IO OCKi-
JIBKU MIKpOOiOJMIOTIYHUX 3MiH Y PO3p0o0OJIeHii mpoayKuii He BUSABJIECHO, TO ii peati-
3allis MPOTIroM 3a3HaueHOro TEPMIHY y 3aKjaJaXx pPecTOPaHHOTO TOCHoJapcTBa
J03BOJIeHa. 3a pe3ysbTaTaMu Tabi. 4 MOXKHA 3pOOMTH BUCHOBOK IOAO O€3MeYHOCTI
PO3pO0OIEHNX CTpaB 1 KylTiHapHUX BUPOOIB HA OCHOBI HamiBpaOpHUKaTy 3 MOJIOCKa
MPiCHOBOJHOTO.

SIK BUAHO 3 MpEACTAaBICHUX JAHUX, NPOTATOM YKa3aHOI'0 TEpMiHy 30epiraHHs
He BigOyBaeThCs CYTTEBHX 3MiH XIMIYHOIO CKJIaZy PO3pPOOJIEHHMX CTpaB Ta IXHIiX
MIKpOO10JIOTIYHMX TOKa3HUKIB, II0 JO3BOJSE IX peai3alilo B 3aKiagax pPecTo-
PaHHOTO TOCTIONAPCTBA MPOTATOM yKa3aHoro tepminy. 3riguno i3 CanlliH ans raps-
YMX 3aKyCOK, CYMIB 1 APYIHX CTpaB y 3aKjiaZax pPEecTOPaHHOTO TOCHoAapcTBa
nependadeHo TepMiH 30epiranus 6 rof 3a temmepatypu 2—4°C.
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XAPYOBI TEXHOJIOT'II

Tabnuys 4. MikpoGionoriuni MOKa3HUKH CTPaB i KyTiHADHHX BHPOOIB 3 BHKO-
PUCTAHHSIM HaniBgadpukaTy 3 MOJIIOCKA HPiICHOBOJAHOIO IIijJ Yac 30epiraHus

HaliMeHyBaHHS TOKa3HUKIB
ITatorenni
.. Mikpoopra- | IDriceHeBi
Kimkicts BI'KII HI3MH rpuou Ta
y MA®AM, YO| ’ PHOM Tt
HaiimenyBaHHS CTpaBU Komidopmu, Y T. 4. JPIKIDKI,
Blr,
He GibIIe BO0,1r |6Gakrepii poxy| KYOBI1T,
Salmonella, | He Oinbiie
B25T
HopMmoBaHi MOKa3HUKH
HE JoImyc- | He J0myc-
5.104 Aoy Aoy 1-102
Ka€Thes Ka€Thes
daxTHyHe 3HAYEHHS
Kynben CBDXO BHTOTOB-
. . 1o 10 HE BUSIBJICHO| HE BUSIBIIEHO | HE BHSBJIEHO
3 MPICHOBOAHUMH JIEHHH
MOJTFOCKaMH
«PiukoBa 12 rox 0e3 3MiH  |HE BUSBJICHO| HE BUSIBIIEHO | HE BHSBJIEHO
nepiuHay, %
Canar Termi CBIXKO BUTOTOB-
. 1o 10 HE BUSIBJICHO| HE BUSIBIIEHO | HE BHSBJIEHO
3 MOJIFOCKA JIEHHH
MIPiICHOBOHOT O, %o 12 rox 0e3 3MiH  |HE BUSBJICHO| HE BUSIBIIEHO | HE BHUSBJIEHO
CBIXKO BUTOTOB-
Ponn . 1o 10 HC BHUSBJICHO| HE BUSBJICHO | HC BUSBICHO
o JIEHHH
«Anodonta», % -
12 rox 0e3 3MiH  |HE BUSBJICHO| HE BUSIBIIEHO | HE BHUSBJIEHO
Kpem-cyn CBDKO BUTOTOB-
. 1o 10 HE BUSIBJICHO| HE BUSIBIIEHO | HE BHSBJIEHO
3 MOJIFOCKaMH JIEHHH
MIPICHOBOTHUMHU, %0 12 rox 0e3 3MiH  |HE BUSBJICHO| HE BUSIBIIEHO | HE BUSBJIEHO

BUCHOBKM

1. BuszHaueHo AWHAMIKy 3MiH BMICTy Oifika, XHpY, BOJOTH Ta MiHEepaJbHHX

pPEYOBHH Yy CTpaBax i KylTiHapHMX BHpoOax Ha OCHOBI HamiB(aOpuKaTy BapeHO-
3aMOpOKEHOTO Mij Yac Pi3HUX MPOMDKKIB Yacy B Mpoleci 30epiraHHs Ta HAOYHO
MPEACTaBIEHO OTpUMaHi AaHi. 3’sicoBaHO, IO depe3 6 ron 30epiraHHi MacoBa
YacTKU BOJIOTH HamiB(paOpukaTiB 3MeHIIMIacsa B cepenaboMy Ha 3%. Leii mokazHuk
€ CepeHbOCTATUCTUYHHM, SKLIO MOPIBHATH 3 KyJdiHApHUMH BHUPOOaMH, BUTOTOB-
JICHUMH Ha OCHOBI MOPCHKUX MOJIIOCKIB. 3arajioMm, KUIbKicTh OijIKa, JKUpY Ta ByIJie-
BOJIIB HE 3MIHIOBAJIACh MiJ yac 30epiranus.

2. JlocaimKeHo OpraHOJIENTHYHI, MIKpOOIONOTiyHi ¥ TOKCHKOJOTIYHI MOKa3-
HUKHU Ta AWHAMIKy iX 3MiHM y mpoueci 30epiranHs cTpaB i KyJliHapHUX BUPOOiB Ha
OCHOBI HamiB(aOpHKaTy BapeHO-3aMOpOXEeHOro. [lerycramiiiHa OLiHKa KYJIbEHY
«PiukoBa mepnuHay», cajaTy TEMJIOrO 3 MOJIOCKaMH NPICHOBOJHUMH, KPEM-CYIy 3
MOJIOCKaMH TPICHOBOIHUMH Ta poiniB «Anodonta» BHSBHIIA, IO MPOTATOM yChOT'O
TepMiHy 30epiraHHs BOHHM MalOTh 3alax i CMak, BJIACTHBHHA LbOMY BUAY KyJIi-
HApHOI MPOIYKLIi.

3. Ha ocHOBi oTpuMaHHMX AaHMX OOIPYHTOBAHO MOKA3HUKH SIKOCTi 1 TepMiHU
30epiranHs xyJabeHy «PiukoBa mepiauHay», canary TENJIoro 3 MOJIOCKaMH MPiCHO-
BOIHUMH, KpEM-CYIy 3 MOJIOCKaMH IMpPiCHOBOAHUMH Ta pomiB «Anodonta». Ha
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MiICTaBl eKCIepUMEHTAIbHUX JaHUX MOXKHA 3pOOMTH BHUCHOBOK, IIO MIKp0oOiomo-
TYHUX 3MiH Y po3poOIeHuX cTpaBax i KyJdiHapHHX BHpoOax He BUsBIeHO. JloBe-
JIEHO, 110 TepMiH 30epiraHHs po3po0JIeHOl KydiHapHOi MPOAYKIil Ha OCHOBI HaIIiB-
(abpukaty 3 MOJIOCKA MIPICHOBOAHOI'O CTAHOBUTH 6 TO1 3a Temneparypu 2—4°C.
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