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AHomauiss. Y cmammi euceimneHo pe3yrnbmamu OO0CiOXEeHHS M’SICHUX KOHcepsig y 36ipHili
uuniHOpuyHiti 6aHyi Ne 12 i3 6inoi xecmi Ne 22, nasHum ro83008XHIM WEOM, efeKmpoIimuyHuUM
JT>KeHHSIM ma flakogaHUM 8HympiliHiM nokpummsm. KoHcepsu 36epiearnuchb 8 CKnadCbKUX MpUMILEHHSIX
8rnpodosx 48 micsayie 3a memnepamypu 8i0 0°C 0o 20°C i gidHocHIlG sonoeocmi nosimps He suwe 75 %.
3osHiwHiIM 021155100M KOHCEp8HUX 6aHOK 8cmaHo8neHo 8i0cymHicmb Oeghopmauilt, KOPOIIUHUX M,
Oeghekmig nasiHo20 wWea, 8HYMPIWHS MOBEPXHSI Mana MmeMHIi nasMu Ha cmiHkax ma Ha OHi 6aHKu e
binswocmi 0docnidxysaHux npob. Konip ma euansd M’SiCHO20 COKYy y Haepimomy cmaHi ceimio-
Kopuy4Hesul, 3 HasigHicmio 3asucnux birkosux pedyosuH y suansdi nnacmisyie. KoHcucmeHyis wmamouykie
cokosuma, He repeeapeHa, He po3nadaemscs M0 4Yac obepexHoeo euliMaHHs 3 baHku. M'sco
docnidxysaHux npob 6e3 CMOPOHHbO20O 3arnaxy, ajie Mae CMOPOHHIU MemaniyHull npucMmak. 3a
MiKpobionoeiyHUMU  roKa3Hukamu Ha 8i0rnogidHicmb eumMoaaM MPoMUCIo80l cmepusibHocmi  6yrno
suseneHo nepesuweHHs1 nokasHuka KMA®AHM y koHcepsi supobHuymea TOB «®eHukc» 6 1,5 pa3u, a y
KoHcepsi supobHuumea [NAT «PokumHsiHCbKa npodososibya KoMmnaHisy — 8 2 pasu. bakmepii epynu
KUWKOBOI nanuyku, mikpoopaaHriamu pody Salmonella, Stafylococcus aureus, Opixdxi ma nnicHs8i 2pubu
He 6yro susieneHo.

Knro4oei cnoea: M'ssico mywkogaHe wmMamo4Ykamu, KOHCep8U MSICHI, CKIaldChbKi NMpUMILLEHHS,
Salmonella, Stafylococcus aureus, KMA®AHM, Opix0xi, nnicHsei epubu, me30qhinbHi cynbgimpedyKyroyi
krnocmpudir.

AKTyanbHicTb npobnemu. XapyyBaHHs — Le TOTalbHWA | NepMaHeHTHWIA 3acib 3abe3neyeHHs
notpe6 opraHiaMmy NMIOAVHU Y MOXUBHUX PEYOBUHAX. Y 3B'A3KY 3 UMM, BXUBAHHS Ge3neyHunx Ta sIKiCHMX
NPOAYKTIB Xap4yBaHHsI 3 BUCOKMM BMICTOM MOXUBHMX PEYOBUH HAabyBae 0COBNMBOro 3HA4YEHHS.

3HayHy ponb y XapuyyBaHHi BigirpaldTb KOHCEPBW, AKi OCOONMMBO He3aMiHHi Ans cneuianbHOoro
KOHTWHIeHTY, Mig 4ac CTUXIMHOrO nuxa, B MOAOPOXi i y MOBCSKAEHHOMY XWUTTi. EHepreTvyHa UiHHICTb
KOHCEpBIB BWLLA, MOPIBHSHO 3 M'ICOM, OCKINbKA B HUX HEMAE KIiCTOK, CyXOXuIb, XpsliB. BoHn mictsartb
Ginkwn, HesamiHHi aMiHOKMCMOTW ToLWO, NiAroToBneHi Ao Aii depmeHTHOI cuctemu noauHu. lMpote 3a
CMakoM i BMIiCTOM BiTaMiHiB KOHCEPBW NOCTYNalTLCA CBXOMY M'Acy [8, 16, 17].

BrpoGHMLTBO M’SICHMX KOHCEPBIB CKNada€eTbCs 3 NiArOTOBKM CUPOBWMHU i Tapwu, NOPLiOHYBaHHS,
3akaTyBaHHs1 6aHOK, NepeBipkM BaHOK Ha repMeTUYHICTb, CTepunisallii, TepMOCTaTHO! BUTPUMKM GaHOK Ta
X MapkyBaHHs. Min 4ac gosroTpuBanoro 36epiraHHA B CKNaACbKUX YMOBaxX B CTEPUMI30BaHUX M'SICHUX
KOHcepBax BigdyBalTbCcsA ckagHi ¢isnKo-XiMivHi i GioximivHi 3mMiHK, WO 3anexarb Big 6araTtbox dakTopis,
cepep sIKMX: BITaCTUBOCTI NOYATKOBOT CUPOBUHW, TepMidHa 06pobka, 3anuwkoBa Mikpodriopa, BNacTUBOCTI
Tapu Towo [1, 18]. ToMy BM3Ha4YeHHS ONTMManNbHMX YMOB Ta X BMMMB Ha MpoLEec LOBroTpusanoro
36epiraHHsa € akTyanbHUM HanpsiMKOM [OCTIIKEHb.

[ns gosrotpusanoro 36epexeHHs1 NoKa3HMKIB 6Ge3NeYHOCTi Ta AKOCTi KOHCEPBOBAHOMO NMPOOYKTY
3HayHa yBara NpUAINSETbCS BUIMSAAY CMOXWMTKOBOI Tapu. [Jo OCHOBHMX BMMOT, LLO NPEA'sBRSOTLCA O0
KOHCEPBHOI Tapu BIAHOCATb: TFEPMETUYHICTb | KOPO3iMHY CTilKICTb, FiFiEHIYHICTb, TENNonpoBIAHICTb,
TENMOCTINKICTb, MiLUHICTb, MiHIManbHy Macy, HU3bKy BapTicTb [1, 9, 13, 15].

[na KOHCepBiB M'SCHMX 3aCTOCOBYKOTb MeTaneBy (KepCTsHY, artoMiHIiEBY), CKNSHY i noniMepHy
Tapy. Hanbinbworo nowmpeHHst otpumana metaneBa Tapa. OCHOBHUM MaTtepianoM Ansi BUrOTOBIEHHSI
MeTaneBoi KOHCEpBHOT Tapu €: nucToBa abo pyrnoHHa 6ina rapsyoro nyxeHHs xepcTtb mapku KK, 6ina
XKEepPCTb eneKTPOoniTUYHOro nyxeHHs mapku EXKK, yopHa nakoBaHa i XpomoBaHa nakoBaHa XepCTb,
antoMiHin mapok A7, A6, A5 i noro cnnasn mapok AO, AMu, AMr-2. Ha noBepxHio »epcTi HaHOCUTbCS
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wap orfioBa rapsiiMm abo enekTponiTMYHMM crnocobom pAans 3abe3nedYeHHs noAanbLloi  UifiCHOCTI
meTanesoi Tapy. OnvB'SHWIA OB y pasi MPOMMUCIIOBOro BUPOBHMUTBA Mae MIKPOTPIWMHWA. Ym TOHWWI
Lwap onoea, TUM BinbLua KinbKicTb MIKpOTPIWMH. 3aansa 3abe3nevyeHHs repMeTUYHOCTI KOHCEPBOBAHOI Tapu
3aCTOCOBYIOTb MPOLEC NakyBaHHA [2, 15].

Bia Buay Tapu Ansi KOHCEPBIB M'SICHUX 3aneXxuTb X 6e3neyHiCTb, SIKICTb | TpuBanicTb 36epiraHHs.

MeTa gocnigpkeHb — BMBYEHHS OPraHONENTUYHUX i MIKPOOIOMOriYHMX MOKa3HWMKIB KOHCEPBIB
M’AICHUX B 30ipHil umniHgpnyHin 6aHui Ne 12 i3 6inoi xepcTi Ne 22 enekTponiTyHoro nyxeHHs mapkn EXXK
3i cTyneHem TBepAocTi A2, 3 NasgHUM MOB3[AOBXHIM LUBOM Ta NAKOBUM MOKPUTTAM BHYTPILLUHBLOT NOBEPXHI
AN BU3HaYeHHs CTyneHs1 36epexxeHoCTi NpoAyKTy BNPOAOBX BCbOro TEPMiHy 36epiraHHs.

Marepian i meToauka pocnigxeHb. [locnimxkeHHa npoBoaunuce B Jlabopatopii gocnimkeHb
ximiko-0ionoriyHnx YmHHKUKIB YkpHIHaHoGioTexHoMori Ta pecypco3bepexeHHa. Hamu BigidpaHo 76 npob
(baHok) KkoHcepBiB M’AcHMX «M'sco TywkoBaHe. CBuHuHa» BupobHuuTBa TOB «®enukc» Ta 40 —
BUPoOHULTBa MAT «POKUTHAHCBKA NpoAoBONbYa KOMMaHis», BurotoeneHmx 2011 poky, ski 3Gepiranuce B
CKIaacbkux NpuMmilLleHHsX cuctemu OepxpesepBy Ykpainu y XapkiBcbkii i loHeLbKii 06racTsax BNpoaoBxX
YOTUPLOX POKIB.

Bigbip npo6 3i cknagcbkux npumiwieHb Jepxpe3epBy YKpaiHu NpOBOAUAM 3riQHO 3 YMHHUMU
HopMaTUBHUMU AokyMeHTamu [7, 11]. OocnigxyBanu 30BHIWHIA BUrMsh Tapu [12], opraHonenTuyHi Ta
MikpoGionoriyHi nokasHuku [2, 3, 4, 5, 6, 10, 14].

CratuctuyHy 06pobky OTpMMaHuUX [aHux 34iicHIoBanM 3a [OMOMOrol  NepPCoHanbHOro
komm'totepa PC/ATX “Compaq” B enekTpoHHux Tabnuuax Microsoft Excel XP Professional, siki Bxogsts o
nporpamHoro nakety MS Office XP Professional.

PesynbTatv pocnimkeHb. [na BUpoOHMUTBA M'ACHMX KoHcepsiB 3rigHo OCTY 4450:2005
«KoHcepBn M’sicHi. M’sico TylwkoBaHe. TexHiYHi YyMOBU» BMKOPUCTOBYIOTb CBUHWHY XUIOBaHy, LMOymno
oumwieHy Ta nodpibHeHy, Cinb, Mepeub YOPHWIA MeneHui, naBpoBWA nUCT. Tapy Ans KOHcepBiB
BUIOTOBMSAIOTL 3 OiNoi XepcTi eneKTPOniTUYHOro NyXXeHHA 3 JakoBaHWMM MOKpUTTAM. 36epiraoTbes
KOHCEPBW B CKMaACbkMX MpUMILLEeHHAX cuctemun [lepxpesepBy YkpaiHu Bnpogosx 48 micsuiB 3a
Temnepatypu Big 0°C go 20°C i BigHOCHI BOnorocTi NosiTps He Bule 75%.

OpraHonenTnyHy OUiHKYy BigibpaHnx npob KOHCepBiB MPOBOAWMMAM KoserianbHO 3a M'AaTubansHo
LWKanot. 3O0BHIWHIM OrMsiAOM KOHCEPBHUX OaHOK BCTAHOBIEHO BIiACYTHICTb AedhopMaLiii, KOPO3iHMX
nnsaM, AedekTiB nasHoro wea. [Ons BM3HA4YeHHs CTaHy BHYTPILHBLOT MOBEPXHi XEpPCTAHOI BaHku, iX
pO3KpUBanu Ta MiCnsl peTenbHOro NpOMUBAHHS BOJOK Hacyxo npoTupanw. lig yac ornsgy BUSBNANM
HasIBHICTb TEMHMX NMsIM Ha CTiHKax Ta Ha AHi 6aHkun B GinbLIOCTi gocnigKyBaHUX Npob, Lo CnpuyYnHEeHo
OrOfieHHsIM MeTary, a TakoX BiglapyBaHHAM NakoBaHOro NokputTa (puc. 1).

M'sico TywkoBaHe wWwMaTodkamu, 6e3 xpswiB, CyOMHHMX MydkiB i rpyboi cnomnyyHo! TKaHWHW,
TeMHO-Ciporo konbopy. Komip Ta BUrnsg M’AICHOro COKy Y HarpiToMy CTaHi CBiTNO-KOPUYHEBWI, 3 HASIBHICTIO
3aBunCcnnx OINKOBUX peyoBUMH y BuMAAi nnactiBuiB. KOHCUCTEHUis LWIMaTO4KkiB COKOBWTA, M'ACO He
nepeBapeHe, He po3nagacTbCa nig 4Yac O0epexHOro BWAMaHHA 3 ©OaHku. Tpanmanoca M'Aco
JocnigpkyBaHmx Npob 3 HEBNACTMBMM CTOPOHHIM 3aMaxoMm i CTOPOHHIM MeTariyHMM NPUCMaKkoMm (puc. 2).

AHamnia oTpuUMaHMX [OaHuMX CBiOYATbL MNpPO Te, WO M'SICHIi KOHCEpPBM BUPOOHULTBA
MAT «POKUTHAHCbKa MPOAOBOMbYA KOMMaHiA» Manu Kpalli NoKa3HUKW, MOPIBHAHO 3 KoHcepBamu TOB
«DeHMKC», 3a OpPraHoNenTUYHNMM NOKa3HUKaMU: 30BHILWHIN Burnag — B 1,2 pasu Ta cMak i npucmak — 8 1,3
pasu.

Xapak Tepucriia

Cwmaxk inpacMak Gymitony

Koip m'sica
—&@— «M'sico TywkoBaHe . CBUHMHa» BupoGHuLTea MAT
«PO KM THAHCbKa Np Of,0BOMbYa KOMI aHi si»

—Jl— «M'sico TywkoaHe . CBuHMHa» BUpobHuLTBa TOB
«®eH ke
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Puc. 1. XepctaHi OaHkm pocnigxyBaHux npob Puc. 2. Pesynbtatn
M'SICHMX KOHCEpBiB 3 TEMHMMM MNNAMaMM Ha CTiHKaxX Ta OpPraHonenTUYHMX OOCNiMXKeHb AOCHiAHMX
BiLLapyBaHHAM 11akoOBaHOMO MOKPUTTS. npo6 M’SICHMX KOHCEpBIB.

Mig vac pocnimkeHHss nNpob KOHCEpBIB M’'ACHMX 3@ MIKPOOIONOrYHUMM  MOKa3HWKaMn Ha
BiANOBIgHICTb BUMOraM NMPOMUCIIOBOT CTEPUIBHOCTI Byrno BUsSiBNEHO nepesuLleHHs nokasHmka KMA®AHM
«M'aco TywkoBaHe. CBUHMHa» BUpobHMUTBa TOB «PeHunkey B 1,5 pasu, «M'aco TywkoBaHe. CBUHMHAY
BMpo6HMLTBaA MAT «POKUTHSIHCbKa NPOAOBOMbYa KOMMaHis» — B 2 pa3u. baktepil rpynu KMLLIKOBOT nNanoyvku
(BrKm), mikpoopraniamu pogy Salmonella, Stafylococcus aureus, gpixgxi Ta nnicHaBi rpubn He 6yno
BMSBMEHo (Tabn. 1).

Tabnuus 1
Pe3ynbTaTtn MikpoGionoriyHoro gocnigkeHHsi KOHcepBiB M'AcHUX (Mxm)
«M'aco
TyLLKOBaHe.
«M'aco y
Bumorn CBUHUHa»
TywkoBaHe. CBUHUHAY
YNHHUX BupoGHuuTea MNAT
[Moka3Huku BMpobHMLTBa TOB
HOPMAaTUBHO- «DEHIKCY «PoknTHsIHCBKA
npaBoOBKX aKTiB ’ npoaoBosbYa
P (Mtm, n=76) POAOEOS
KOMMNaHisi»,
(M£m, n=40)
Kinbkicte Me3odinbHNX aepobHMX
Ta aKynbTaTUBHO-aHaepOBOHMX .
}_dakynbra p He GinbLue 2,0 3,010,3 4,0£0,4
MiKpOOpraHiamis (KMADAHM),
KYOx10%/r
MaToreHHi Mikpooprariswn, B He JonyckaeTbes He BUSIBNEHO He BUSIBNIEHO
Tomy ymucni Salmonella B 25 1 v
S. aureus B 1r He JonyckaeTbes He BUSIBIEHO He BMSIB/IEHO
Bac. cereus B 1r He JonyckaeTbes He BMSIBMEHO He BUSIB/IEHO
Me3odinbHi
; . He JonycKaeTbes He BUSIBMEHO He BMSIBIIEHO
cynbdiTpeaykyoyi KnocTpuaj
Opixmki Ta nnicHaBi rpubun B 1r He JOMyCKaeTbCA He BUSBIEHO He BUSBMEHO

lMpumimka: — P<0,05.

OTpuMaHi AaHi JalTb MOXNMBICTb CTBEPAXKYBaTU, O OCHOBHWMMW YMHHMKaMM, siki Npu3Benu [o
noripLweHHs SKICHWX NOKa3HMKIB KOHCepBiB M’AcHUX, 6ynn KMA®AM i HeraTuBHi 3MiHM B >xepcTsHi 6aHLi,
CNpUYMHEHI  HU3BbKMM  CTyNeHeM 36GepexeHOCTi BHYTPILUHbOrO JakOBaHOro MOKpUTTS  Mig  yac
nosroTpmeanoro 36epiraHHsi. 3ani3o i 0NoBO, SIKi € CKNagoBMMUW XXEPCTi YyTBOPIOKTL raneBaHiyHy napy, B
pe3ynbTaTi Yoro NPUCKOPHETLCA MPOoLEC KOPO3ii MeTany B MiCLi MOLUKO)KEHHSI NaKoOBAHOrO MOKPUTTS.
Mopsa 3 umm BiAByBaETLCA 3HWKEHHS OPraHONENTUYHMX NMOKA3HUKIB.

BucHoBku

1. B pesynbTaTi focnigkeHb KOHCEPBIB M’SICHUX, siKi 3bepiranucst B yMoBax CKIaAcbKux NpuUMilLleHb

HepxxaBHoro pe3epBy YKpaiHu BNPOAOBX YOTUPbOX POKiB BCTAHOBIEHO 3HMXKEHHS TX SKICHUX MOKa3HWKIB.
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2. OCHOBHVMMM YMHHMKaMU, SKi NPU3BENN A0 MOFPLUEHHS AKICHUX MOKa3HWKIB KOHCEPBIB M'SICHUX €

nigBuvLLIEHA KINBKICTE ME30diNbHNX aepobHnx Ta dakynbTaTMBHO-aHaepOOHNX MIKPOOPraHiaMiB i HU3bKWI
CTyniHb 36epeXXeHOCTi BHYTPILLHBOrO NTAaKOBaHOro MOKPUTTSA MiJ Yac AOBroTpusBanoro 3éepiraHHs.

MepcnekTMBM NnoganbluMX gocnigxeHb. [ns 36epexeHHs SAKICHUX NOKa3HMKIB KOHCEPBIB M’SICHUX

BMNPOAOBXK [AOBroTPMBAsIOro TepMiHy 36epiraHHs MEepCneKkTUBHUM € JOCHIIKEHHS pPisHUX BWAIB
CMNOXWUTKOBOTO NaKyBaHHs.
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AHHOTauus. B ctaTbe npeacTtaBneHbl pedynbTatbl UCCNEeA0BaHUS MSICHBIX KOHCEPBOB B COOPHOM
uununapuyeckon 6aHke Ne 12 ¢ 6enon xectn Ne 22, ¢ nasiHbIM NPOAOTbHbLIM LLBOM, 3J1EKTPOSTUTUYECKUM
NYy>XEHNEM 1 NaKMPOBaHHbIM BHYTPEHHUM MOKPbITUEM, KOTOPbIE XPAaHUMNMNCh B CKIAaACKMX NMOMELLEHUSX B
TeyeHune 48 mecaue npu Temnepartype ot 0 °C go 20 °C 1 OTHOCUTENbHOW BNaXXHOCTM BO3AyXa He BbILLE
75 %. Ot60p Npob npoBoaMnn B konuyectBe 76 HGaHOK KOHCEPBOB MsCHbIX «Msco TyweHoe. CBUHMHa»
npoussoactBa OO0 «®eHukcy m 40 — npousBoactBa OAO «POKUTHSIHCKasi MpPOAOBOSILCTBEHHAS!
KoMnaHusi», uarotoBneHHoix B 2011 rogy. Mpu BHELWHEM OCMOTPE KOHCEPBHbIX GaHOK YCTaHOBIEHO
oTCyTCTBME Aedopmauymil, KOPPO3UOHHBIX MATEH, AeEKTOB MasiHOrO LUBA; BHYTPEHHSIA MOBEPXHOCTb
MMena TeMHble MATHA Ha CTeHkax U Ha AHe 6GaHkM B GONbLUMHCTBE uMccnenyembix obpasuoB. Msico
TyLLEHOe Kyco4ykaMu, TEMHO-Ceporo LBeTa, 6e3 xpsilliei, cCocyanCTbIX NyYKOB U rpy6oii coeaNHUTENbHON
TKkaHu. LiBeT v BMA MSACHOrO COKa B HarpeTtoM COCTOSHUU CBETMO-KOPUYHEBLIA, C HanuyneMm 3aBUCLLNX
0OenkoBbIX BeLeCcTB B BuAe XIonbeB. KOHCUCTEHUMS KyCOYKOB COYHasd, MSCO He NepeBapeHHoe, He
pacnagaeTcsa npu OCTOPOXKHOM M3BIeYeHun n3 6aHku. Msco nccnegyemblx 0Opa3uoB 63 MOCTOPOHHErO
3anaxa, HO MMeeT MOCTOPOHHWI MeTannuM4eckuid npuBKyc. Mo MUKpoGMonormYeckum nokasatensm Ha
COOTBETCTBME TPeboBaHMSAM MPOMBILLIIEHHOW CTEPUNBLHOCTY ObINO 06HapY>eHO NpeBbILLEHNE MoKa3aTens
KMA®AHM «Msico TyweHoe. CBuHmnHa» npowmssogctea OO0 «®Penukc» B 1,5 pasa, «Msaco TyleHoe.
CeuHuHa» npomssofctBa OAO «PokuTHSAHCKas NPOLOBONbLCTBEHHAA KOMMaHuA» — B 2 pasa. baktepun
rpynnbl kuweyvHon nanovku BIKI), mukpoopraHunamsl poga Salmonella, Stafylococcus aureus, Apoxoku n
nrecHeBble rpubbl He OGHapPYKEHbI.

KnioueBble crnoBa: MSACO TyLIEHOE KyCOYKaMu, KOHCEpBbl MSACHbIE, CKMagcKue MNOMeLLeHs,
Salmonella, Stafylococcus aureus, KMA®AHM, pgpoxoku, nnecHeBble rpubbl, Me30dUIbHbIE
cynbunTpesyuupyoLime KnocTpuanmn.

ORGANOLEPTIC AND MICROBIOLOGICAL CHARACTERISTICS OF MEAT PRESERVES FOR LONG
TERM STORAGE
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Summary. Research results of canned meat in the collected cylindrical can No. 12 from white tin
Ne 22 of electrolytic tinning with the degree of hardness A 2, soldered longitudinal seam and lacquered
covering of internal surface that stored in storage facilities for 48 months at a temperature of 0° C to 20 °C
and relative humidity above 75% were presented. 76 samples of canned meat "Stew meat. Pork" produced
by LLC "Phoenix" and 40 samples of "Stew meat. Pork" produced by PJSC "Rokitne Food Company"
made in 2011 were selected. Deformation, corrosion spots, defects of brazed seam during the external
review of canning cans are absent. The dark spots on the walls and at the bottom of the cans in most
investigated samples were found. Meat stewed on chunks is dark gray, without cartilage, vascular bundles
and fibrous connective tissue. In the heated state color and appearance of meat juice is light brown, with
the presence of suspended proteins in the flakes form. Consistency of meat chunks is juicy, meat is not
overcooked, no breaks during careful removal from the can. Investigated samples of meat don't has
extraneous smell, but has extraneous metallic taste. At research of investigated samples of canned meat
by microbiological indexes for compliance with industrial sterility was founded exceeding of QMAFANM
index "Stew meat. Pork" produced by LLC "Phoenix" —in 1,5 times, "Stew meat. Pork" produced by PJSC
"Rokitne Food Company" — in 2 times. Escherichia sticks, bacteria genus Salmonella, Staphylococcus
aureus, yeast and fungi were not found.

Nutrition — is a total and permanent means of ensuring nutrients what human body needs. In this
connection, the use of safe and quality food with high content of nutrients becomes of particular
importance.

Significant role in nutrition plays canned goods, which is especially essential for a special
contingent during the disaster, traveling and in daily life. Energy value of canned is higher compared to
meat because they dont have bones, tendons, cartilage. They contain proteins, essential amino acids,
etc., prepared for action enzyme system rights. However, the flavor and vitamins of fresh meat canned
inferior.

Production of canned meat goods consist of preparation of raw materials and packaging,
portioning, rolling up cans, jars checking for leaks, sterilization, thermostatic shutter cans and their
labeling. During long-term storage going in a warehouse conditions sterilized canned meat goods complex
of physical, chemical and biochemical changes that depend on many factors, including: the original
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properties of materials, heat treatment, residual microflora properties packaging, etc. Therefore, the
definition of optimal conditions and their impact on the long-term storage is a topical area of research.

For long-term preservation of safety and quality indicators canned goods attend much emphasis
on appearance of consumer packaging. The main requirements for canning container include: tightness
and corrosion resistance, hygiene, thermal conductivity, heat resistance, strength, minimum weight, low
cost.

For canned meat goods use metal (tin, aluminum), glass and polymeric container. The most
widely used is metal packaging. The basic material for manufacturing metal canning containers are: roll,
sheet or white hot tinning brand HZHK, white electrolytic tinning brand EZHK, black lacquer and chrome
lacquered tin, aluminum makes A7, A6, A5 and its alloys makes ADO, AMC, Amh- 2. On the surface of the
tin apply a layer of tin hot or electrolysis to ensure the continued integrity of metal packaging. Tin seam
has cracks where industrial production. As thinner layer of tin is, are more cracks. To ensure the tightness
of canned container use varnishing process.

From the type of container for canned meat goods depends their safety on, quality and storage of
life. The aim of research is the canned meat goods in a can cylindrical team Ne 12 of Ne 22 electrolytic
tinplate brand EZHK with a degree of hardness A2 of brazed longitudinal seam and varnish coating the
inner surface to determine the degree of preservation of the product throughout the shelf life.

For the production of canned meat goods according to ISO 4450: 2005 «Canned meat goods.
Stew meat. Technical conditions» use trimmed pork, peeled and chopped onion, salt, ground black
pepper, bay leaf. Containers for canned goods are made from electrolytic tinplate lacquered. They
preserve in warehouses State Reserve system Ukraine for 48 months at a temperature of 0 ° Ct0 20 ° C
and relative humidity above 75 %.

Organoleptic assessment of selected samples of canned carried out collectively on a five point
scale. By visual inspection of cans found no deformation, corrosion spots, defects soldered seam. To
determine the state of the inner surface of the tin, they are revealed and after thorough washing with water
wiped dry. During examination showed the presence of dark spots on the walls and on the bottom in most
researched samples that caused exposing metal and lacquered detachment.

Stew meat pieces are without cartilage, vascular bundles and fibrous connective tissue, dark
gray. Color and appearance of meat juice are light brown in a heated state, with the presence of
suspended proteins in the form of flakes. Consistency of pieces is juicy, meat is not overcooked, no breaks
during the careful removal from the can. Sometimes occured among investigated meat samples with
improper external foreign smell and metallic taste.

Analysis of the data indicates the canned meat goods production of PJSC «Rokitnyansky food
company» had a better marks compared to canned food Ltd. «Phoenix» with organoleptic characteristics:
appearance — 1,2 times and the taste and flavor — 1,3 times.

During the research of samples canned meat goods by microbiological parameters in compliance
with industrial sterility rate was exceeded KMAFANM « Stew meat. Pork» produced by « Phoenix» 1,5
times « Stew meat.Pork» production of PJSC «Rokitnyansky Food Company» — 2 times. Bacteriums of
the intestinal Chopsticks (BGKP) bacteria genus Salmonella, Staphylococcus aureus, yeast and mold
fungi were not found .

Research results make it possible to assert that the main factors, that led to the deterioration of
the quality indicators of canned meat, were KMAFAM and negative changes in tin cans caused by low
domestic lacquered preservation during long-term storage. Iron and tin, which are part of tin forming
galvanic couple, resulting in accelerated corrosion process at the site of injury lacquered. At the same time
occur a decrease of organoleptic characteristics.

Key words: meat stewed on chunks, canned meat, storage facilities, salmonella, stafilococcus
aureus, QMAFANM, yeast, fungi, mesophilic sulphite reducing clostridia.
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