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Busnaueno Haubinbuw egexmunuti cnocié po3mopodCcy8aHHsA CEUHUHU 3a WEUOKICMI0 npoyecy,
KLILKICMIO 8Mpam M’ SICHO20 COKY, OP2aHONeNMUYHUMU, OAKMePIoNociuHUMU I OIOXIMIYHUMU MEMOOaAMU
docnioddcenns. [loeedeno, wo Mm’sco, saKe OY10 POIMOPOdNCEHe PISHUMU MemodaMu 8ionosioano

NOKA3HUKAM CBIAHCO20

M’acna cupoeuna, ceununa, canimapna oyinka m’aca, oeppocmauia, macaxcepu-oegppocmepu,

cneyianizoeani Kamepu, MiKpoOXeuib06i ycCmanoeKu

Y m’sconepepoOHiii TPOMHUCTIOBOCTI YKpaiHu
IIOPIYHO BUKOPHUCTOBYIOTHCSI MUIBHOHM TOHH 3a-
MOPOKEHOTO M'sica. AKTyaJIbHUM NMUTaHHSAM 3aJ1-
[Ia€ThCsl BHOIp HAWMEHIN 3aTPaTHOTO CIOCOO0Y
pO3MOpPOKYBaHHSI M’sica, KW HE BIUIMBAaE Ha
AKICTH 1 Oe3MeKy CUpOBUHHU [ 2].

AHaJIi3 0CTAHHIX TOCTiIKeHb | myOJaikaniii.

AHai3 OCTaHHIX IOCIIDKCHb MMOKa3aB, IO Y
M’SICHIH TIPOMHUCIIOBOCTI BUKOPHUCTOBYIOTH YOTH-
pu cydacHUX MeTofa nedpocrarii M sICHOT cHpo-
BUHH: B CIICHIAJII30BAaHUX KaMmepax, Macaxkepax-
nedpocTepax, MIKPOXBHIBOBUX Ta PagioyacToT-
HUX ycTaHoBKax. Kamepa Moxke OyTu crarioHap-
HOIO 200 MOJYNIBHOIO, 3 BUKOPHUCTAHHSM TETLIOTO
MOBITPs1 200 MAPOTOBITPSIHOT CyMilIIi 1 TaKe 1HIIE.
EdexTuBHICTH METOAa PO3MOpPOKYBaHHS 3alie-
JKUTH BiJl BUZlY 1 TOJIJIBIIOTO BUKOPUCTAHHS M’ S~
CHO1 cupoBuHH [1, 6].

JI1s1 TOTOYHUX JOCIIKeHb M’sica Ha CBIXKICTh
KOPHCTYIOTHCSI KOMITJIEKCOM JTA0OPATOPHUX METO-
IIiB, SIKI BU3HAYAIOTHCS TIPABUIIAMH BETEPHHAPHO-
CaHITapHOI €KCIIEPTU3U M sica 1 M SCONPOIYKTIB.
BcranoBneHHst 70OPOSIKICHOCTI M’sica TIPOBOJIATH
32 JIOTIOMOTOK0 KOMIUIEKCY OpraHOJEHTHUYHUX
O3HaK, IMOKAa3HUKIB OaKTEePIOCKOMIYHOTO JOCIHi-
JOKEHHS, (PI3UYHUX Ta XIMIYHUX BU3HaueHb. Kpa-
BUyK B. B HaykoBiif poGoti “Kpurepii ouinku
SKOCT1 M’sica”’ TIPOBIB MOPIBHSJIBHY OIIIHKY METO-
JIiB BU3HAYCHHSI CTYIEHs CBXOCTI M’sica. JloBiB,
IO 3aTBEPAKE€HI HOPMATHUBHUMH JIOKYMEHTAMHU
XiMi4HI MeTOaH € Hee(heKTUBHUMH, HEIOCTATHHO
TOYHHMMH, B3AaEMOCYNEPEUHUMH MW TaKUMHU, IO

4acTO PO3XOASTHCS 3 OPraHOJENTUYHUMHU MOKa3-
HUKamu [3-5].

3aBIaHHSAM JOCJTiIKeHb OyJlI0 MpOBEICHHS
BETCAHEKCIIEPTU3U 3a PI3HUMHU criocodbamu ned-
pocTarii 1 BCTaHOBJICHHS CBDKOCTI JOCIIJTHUX
3pa3KiB M’sica 3a OPraHOJECNTUYHUMH, OaKTepio-
JIOTIYHUMH 1 O10XIMIYHUMU TTOKa3HUKAMH.

Marepiaa i meTroau gocaixkeHHsi. Marepia-
JIOM JTOCJIIDKEHb POOOTH OyJIM TpH TPYIH 3aMO-
pPOKEHOI CBHHHMHHU, IO MmiagaBanu aedpocTaril
PI3HUMHU METOJIaMH: Y CIeIiai30BaHNX KaMmepax,
Maccaxepax-aedpocrepax Ta y MiKpPOXBUIbOBUX
yCTaHOBKaXx.

JIy1st BU3HAYCHHS SIKOCTI 1 O€3I1eKH M SICHOI CH-
POBUHHM BUKOPHUCTOBYBAJIM SIK OpPraHOJENTHYHI,
Tak i 71a00paToOpHi METOIU AOCTIIKeHb. EexTus-
HICTh METOJIB PO3MOPOXYBaHHS BH3HAYaJIH 3a
MIBUIKICTIO TpOllecy Ta BTpaTaMH MacH
(M’SICHOTO COKY).

Pe3yabTaTn 10CTi12KEHD.

Jst nocmimxkenHss cupoBuan Ha TOB M®
“@aBopuT MmIIOC”, OYyJIO CTBOPEHO TPHU TPyNH 32
METOJaMH PO3MOPOXKYBaHHS, BIAMOBIAHO: 1 — y
Macaxepax-aedpocrepax; 2 — y creniazizoBaHuX
KaMmepax; 3 — y MIKPOXBUJIBOBHX YCTAHOBKaX.
JIist TOCTOBIPHOCTI JMOCTIDKEHHS MpoOM M’sica
BiOMpanuch 3 KoxkHoro 50 mocmikyBaHoro 6J10-
Ky (2% Bin maprii, aje He MEHIIe TPhOX OJU-
HUIb). 3pa3KH BiOUPATIHUCH BiJl 3aMOPOKECHUX YU
OXOJIOJKEHUX OJIOKIB M’sica BiJl KOKHOI OJHOPII-
Hoi nmapTii He MeHie 2% IJIUM IIMaTKOM Macolo
200 r.
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BigMiHHICTE BUILEBKA3aHUX METOMIB IIOJIATAE
y cnoco0i HarpiBy. MeToau po3MOpOKyBaHHS y
CIIEIialli30BaHUX KamMepax Ta Macaxepax-
nedpocrepax BUKOPUCTOBYIOTh MIPUHLIUI TTOBEPX-
HEBOT'O HArpiBy, IPU SKOMY TEIUIO MOMAETHCS JI0
noBepxHi 070Ky a00 mIMaTka i MOTIM IPOHHUKAe
BCEpPEANHY 3a PaXyHOK MPHPOIHOTO TETIO0OMi-
Hy. MeToa po3MOpOKYBaHHSA Y MIKPOXBUIbOBUX
YCTaHOBKAaX BUKOPUCTOBYE TPUHIUI 00’ €MHOTO
HarpiBy, KOJIM TEIJIOBA €HEPTis HE TOAA€THCS 330-
BHI, a BUJUISETHCS BCEPEANHI CUPOBUHU 32 Paxy-
HOK BIUIMBY Ha HHOTO €JIEKTPOMATHITHUX XBHJIb -
1€ JT03BOJISIE B JIECATKH Pa3iB CKOPOTUTH Yac aAed-
pocrariii, aine Mae cBoi crierudiuHi 0OMeKeHHS.

VYV Ttabnurl mpuBeneHa TMOPIBHSUIBHA XapaKTe-
PUCTHKA METOJIB PO3MOPOXKYBAaHHS JOCHIIKYBa-
HOT CUPOBHHH (TaOIHIIA).

Metoau po3pi3HAIOTHCS 32 TEMIIEPATypoIO CH-
pPOBUHHU Ha BUXOJl. PO3MOPOXYBaHHS y CIeIiati-
30BaHMX Kamepax Ta Maccaxepax-aedpocrepax
JO3BOJISIFOTH OTPHMATH TEMIIEPATypy BUIIIE HYIISI
IpaayciB, a B MIKPOXBHJIBOBIH YCTaHOBIII - TIJIBKH
HETaTHUBHY TEMIIEPaTypy.

Sk O6aunmo 3 TabIMI HAKOLIBITY TEXHOJIOTIY-
HY e(peKTHBHICTh BH3HAUEHO Yy pa3i aedpocrarii
M'sica B MIKPOXBHIJIBOBIM YCTaHOBIII — BIACYTHI
BTpPaTH Macu CUPOBHMHHU MPH HAWMEHIINX 3aTpa-
Tax vacy (6 xBuiauH). [3 cmoco6iB 3 MOBHUM pO3-
MOpPOXYBaHHSIM M'sica BCTAaHOBJICHO, IO Y Maca-
xepi-nedpocTepi BTpaTH M SICHOTO COKY 1 3aTpa-
TH Yacy MeHIue B 2,7 i 1,3 pas3u BianoiaHo, mopi-
BHSTHO 13 CTIEI[iaTi30BaHOI0 KaMePOoIo.

Bbyno npoBeneHo opraHojieNTHYHE TOCIHIKEH-
HSl CBIXKOCTI CBMHMHU Ticiis i1 pO3MOPOXKYBaHHS.
[Toka3HUKH BiAMOBIAIM BUMOTAM 1 CYTTEBUX BiJI-
MIHHOCTEH MK rpynmamMu 1epoCcTOBaHOIO M’sica
HE BUSBJICHO.

[Tonanpiie BU3HAUEHHS CTYIEHS CBIXKOCTI M Si-
ca MPOBOAWIIOCH 3a JIOMOMOIOI0 JIabOpaTOPHUX
METOJIIB JOCTiKeHHs. DinbTpaT B peakuii 3 cy-
nb(aroM MiZli 3 PO3MOPOKEHOTO M’sica TPIIIKH
KaJIJaMyTHUH, ajie BCE K TAKU L€ HEraTUBHUU pe-
3yJbTaT, TOOTO TMEPBUHHHUX MPOAYKTIB PO3Maay
OUIKIB B yCiX TPhOX Ipynax He BUsBIeHO. Kib-
KICTh aMiHO-aMia4HOTO a30Ty Y M’sCi BCIX JOCII-
JTHUX TPy HE TEPEBHIyBaJla HOPMATUBHUX IIO-
Ka3HuKiB. B peakii 3 peaktuBoM Heccnepa Hako-
MUYEHHS aMiagyHUX CIIOJIyK HE BUSBJICHO.

O1xe, pe3yabTaTu O10XIMIYHOTO AOCIIHKCHHS
MOKa3aJiu, 10 M SICO Je(pOCTOBaHE PIZHUMH CIIO-
co0aMHu BIATMOBIAAIO CBIKOMY.

Byno BcTraHOBIEHO, IO KUIBKICTH MiKpoOOpra-
HI3MIB B TOJ1 30py MIKPOCKOIIa 3 MOBEPXHEBUX
I1apiB 3pas3kiB M’sica 3a Pi3HUMHU CHOCOOaMH I10-
BHOI nedpocrariii He mepeBunyBasia 10 mikpo-
OHMX KIITUH (BIAMOBiIAa€E CBIXOMY M’SCY), aie
el MOKa3HUK B M SIC1 PO3MOPOKEHOTO B Macaxke-
pi-nedpocrepi OyB B 2,1 pasu MeHIIIe, HIXK B M’sIC1
13 creniaaizoBaHOT KaMepH.

OT1xe, 3a5IeKHO Bijg criocoOy aedpocrarii M’ s-
CO BIJMOBIJAI0O BETEPUHAPHO-CAHITAPHUM BHMO-
raMm, ajge TEXHOJOTIYHO HaWOuIbII e()EeKTUBHUM
OyB crnoci6 po3MOpOXKYBaHHS B MIKPOXBHIIBOBHX
YCTaHOBKaXx.

Tabmuus. IopiBHSIJIBHA XapaKTePUCTHKA METOAIB PO3MOPOKYBaHHSA M’sica

IHoxa3Huku JocaigyBaHi rpynu CBHHUHHA
1 2 3
Po3mopo:kyBaHHA y:
Macaxxepax- Crertiasii3oBaHUX MIKPOXBHIJIBOBUX
nedpocTtepax Kamepax yCTaHOBKax
Maca cupoBuHU 10 25 25 25
PO3MOpOKYBaHHS, KT
Maca cupoBHUHHM Micis 24,7 24,2 25
PO3MOpPOXKYBaHHS, KT
Brpara m’sicHOTrO COKY, % 1,2 3,2 0
Temneparypa CUpOBUHU Ha 0...13 0...+5 -4...-2
Buxoni, °C
Yac nedpocrartii, ronux 12 14—-16 0,1




T.3.N2, 2015 119

BucHoBku:

1. HaiiGinpury TexXHOJOriYHy e(eKTUBHICTD
BCTAHOBJICHO Y pa3i medpocTarlii Mm’sica B MIKpO-
XBWJIBOBIHM YCTaHOBI — BIZCYTHI BTpPAaTH Macu CH-
POBHHHU TPU HAWMEHIIUX 3aTparax 4acy (6 XBH-
JIUH).

2. I3 cmoco6iB 3 TMOBHUM PO3MOPOKYBAHHSIM
M’sica BCTAaHOBJICHO, L0 y Macaxepi-gedpocrepi
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BTpPaTH M SICHOTO COKY 1 3aTpaTH 4Yacy MEHIIE B
2,71 1,3 pa3u BiMOBIHO, TOPIBHSHO 13 CIIeMialTi-
30BaHOI0 KaMEpOI0.

3. Pe3symbraTi OpraHoienTUYHOro, OiOXimiy-
HOTO 1 MIKPOCKOMIYHOTO JOCIIIKEHb MOKa3alH,
mo M’sico nedpocToBaHe pPI3HUMH CHOCOOAMH
BIJIMOB1/TAJIO CBIXKOMY.
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CAHUTAPHASA OINEHKA MACHOI'O CbIPbs, AE®@POCTOBAHHOI'O PABHBIMH
METOIAMMU B KOJIBACHOM ITPOU3BOACTBE OBIIECTBA C OI'PAHUYEH-
HOM OTBETCTBEHHOCTBIO MSAICHASI ®PABPUKA "®ABOPUT ILIIOC"
I'OPOJA JHEITPOIIETPOBCK

Kymaxk P.C., [Ipyakas O.I'.

/nenponemposckuii 2ocyoapcmeenHulil azpapHo-3KOHOMU4eCcKull ynusepcumem, 2. /[nenponemposck

Onpeodenen nHaubonee s¢hghexmusHslil CHOCOb pasMopaiCudanHus C6UHUHbLL 3d CKOPOCMbIO npoyeccad,
KOIUYEeC8oM NOmMepb MACHO20 COKA, OP2AHOIeNMUYecKUMU, OAKMEPUOIOSULeCKUMU U DUOXUMUYECKU-
MU memooamu uccredosanus. Pezyniomamul npogedennvix ucciedosanuti 00OKA3anu, Ymo Maco, Komopoe
ObLIO PASMOPOAHCEHO PAZHBIMU MEMOOAMU OMBEUAL0 NOKAZAMEAM C8EHCE20

Macnoe cvipve, céuHuHA, CAHUMAPHAA OUEHKA MAcCa, Oehpocmayus, maccarcepovl-oepocmepul,
CReyuanu3uUpPoBaAHHble KAMEPLL,MUKPOBOIHOBbIE YCHIAHOGKU
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ASSESSMENT OF RAW MEAT, UNFROZEN BY DIFFERENT METHODS IN SAUSAGE
PRODACTION OF A LIMITED LIABILITY MEAT FACTORY "FAVORIT PLUS"
DNIPROPETROVSK CITY.

R. Kutsak, O. Prudka
Dnipropetrovsk State Agrarian and Economic University, Dnipropetrovsk, Ukraine

The most effective method of unfreezing of pork was certain after speed of process, amount of losses
of meat juice, organoleptic, bacteriological and biochemical methods of research. Results undertaken
studies proved that meat that was unfrozen by different methods answered indexes fresh.

Research material of this study were three groups of raw meat, which differed for defrosting methods
— pork thawed in specialized cells, in the massager defroster and a microwave.

Sensory studies showed fresh pork thawed three methods. The results of microscopy smears,
bacteriological and biochemical studies, except for the reaction to peroxidase indicate freshness pork.
However, great importance is the loss of meat juice during defrosting raw materials. For cameras, the
figure is 3.2%, massagers, defroster — 1%, a microwave losses of meat juice is not, because the
temperature of the raw material output minus temperature. However, the microwave defrosting - the
new method in our market. In this method to quickly supplant all others, if not its main drawback the
inability to defrost raw materials plus temperatures that immediately eliminates the use of this method in
industrial processes.

Most technological efficiency certainly in case of unfreezing of meat in the microwave setting are
absent losses of mass of raw material at the least expenses of time (6 minutes).

From methods it is set with the complete unfreezing of meat, that in the massager-defroster of loss of
meat juice and expense of time less than in 2,7 i 1,3 times accordingly, in comparing to the specialized
chamber. The results of organoleptic, biochemical and microscopic researches showed that meat is
unfrozen in number of different ways answered fresh.

Thus, depending on the method of unfreezing technologically most effective was a method of
unfreezing in microwave options

Meat raw material, pork, sanitary estimation of meat, defrostation, massagers-defrosters;
specialized chambers; microwave options




