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Summary. The article presents the results of investigation of swine meat quality. According to the
organoleptic, biochemical and sanitary indices swine meat in the research groups did not differ from meat
sample of the control animals. Evaluation of swine meat biochemical parameters showed that there were
no difference between the groups in the pH, reactions to the peroxidase, with 5 % solution of copper
sulphate, amino-amoniacal nitrogen, held in 24 hours and on the 8" day of storage. Moreover, pretty high
water-retaining capacity of all swine meat samples proves that it has good technological and cooking
characteristics. Meat was studied when it was fresh (in 24 hours after slaughter) and in 8 days after its
storage in the refrigerated chamber (0°... 4°C), because animal carcasses are mainly refrigerated and
frozen and it provides their long storage and almost does not reduce their technological and nutritional
qualities.

Analysis of meat biological parameters helps determine its quality and technological aptitude for the
following processing. Meat biological value is the main quality coefficient that enables to determine its
nutritional aptitude. Received data prove that at the beginning of the experiment mass of the control and
experimental animals was equal, before-slaughter mass of the experimental swine was 7.1 kg bigger than
mass of the control ones. Therefore, mass of new-slaughtered carcass was also bigger in the
experimental group (+ 4,8 kg), but the percent of the yield in the experimental group was only 1,4 %
higher (p<0,5).

There was not any considerable difference in the mass of heart, lungs and trachea, and kidneys.
Liver mass of the animals, who took immune-modulating drugs, was 74 kg or 5,46 % higher, and spleen
mass was 55,0 gr or 30,3 % lower than in the control group. Similar tendency was typical for the internal
fat mass as well. Thus, the internal fat mass of the experimental animals was 29,0 gr or 3,4 % smaller .

Analysis of the muscular tissue yield showed that the experimental group had + 3.0 kg or 7,4 %, fat:
+ 1,75 kg (22,3 %), bones: + 0,05 kg or 0,5 % (p<0,5). These indices prove that the development of the
internal organs and tissues of the experimental swine is proportional, without anomalies.

Swine meat was studied according to the certain biochemical parameters, in particular: actual
acidity (pH), reaction to the peroxidase and with 5 % solution of copper sulphate, amino-amoniacal
nitrogen, water-absorbing capacity, comparative biological value.

Experiments for defining comparative biological value (CBV) of swine meat were run with live
biological objects (infusorium Tetrahymena pyriformis), they proved high biological value of swine meat
received from the animals of the experimental group (100,5 %).

It should be mentioned that meat samples taken from the animals of the experimental group stored
well during 8 days in the refrigerated chamber (t °C 0 ... +4°C). Data, given in the table 2, prove that
according to the main physicochemical parameters fat from the carcasses of the experimental and control
animals did not differ much in the fresh state as well as after 8 days of storage. And according to the acid
value all samples are of extra quality, it proves that fat of both groups of swine has high food qualities and
can be stored well.

Key words: pig meat, fat, liver weight, performance, disinfectant Bi-des'™, cooking properties,
organoleptic, biochemical and health indicators.

YOK: 619:614. 31-579 :637.5 '62: 664.8.037

MIKPOBIONOINYHI NTOKA3HUKU ANOBUYNHU 3ANEXXHO BI PEXXUMIB |
TEPMIHIB 3AMOPOXYBAHHA
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TwoTioH ALl K. BET. H., AOLEHT
HaujoHanbHull yHieepcumem biopecypcis i npupodokopucmyeaHHs YkpaiHu, M. Kuie
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KapnyneHko M.C., K. BeT. H.
YKpaiHcbkuli OepxasHull Haykogo-0ocnidHuli incmumym "Pecypc”

AHomauis. [JocnidxeHi npobu S7108U4UHU, 3aMOPOXEHOI 3a pi3HOI memnepamypu ma mepmiHie
36epieaHHs1 W0A0 MikpobionoeiuHUX MOKa3HUKig 8idnosidanu suMo2am YUHHUX HOPMamueHO-IpasosuUx
akmie. BcmaHoerieHo, wo sinosuYuHa, 3aMopoXxeHa 3a memnepamypu 36epicaHHs MiHyc 18°C i MiHyc
25°C 3a pi3Hux mepmiHie 36epieaHHs (12 i 24 mic.) sidrnosidae sumozam YUHHUX HOPMamUuHO-Pasosux
akmie.

Knrouoei cnoea: sinoguyuHa 3amopoxeHa, Kinbkicmbs MA®AHM, mikpockonis ma3skig-eidbumekis,
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memnepamypa, mepmiH 36epizaHHsi.

AxTyanbHicTb npobnemn. M'ssco i M'siconpogyKTu — HeoOXigHi Ta BaxnuMBI MPOAYKTU
XapyyBaHHA. KOMMOHEHTW, fAKi € CKNnajoBUMKM M'sica CNyryloTb BUXIOHMM matepianom Ans ¢opmyBaHHS
TKaHWH, GiOCMHTE3y HeOobXigHWX cuCTeMm, SKi PerymniolTb KUTTEQIANBHICTL OpPraHiaMy, a TakoX Ans
NOKPUTTS eHepreTu4HMx 3atpar. [lpoTe ofHo4YacHO M'AACO € AOCTaTHBbO LUBWAKOMCYBHMM MPOAYKTOM.
Halkpawummn MeTogamm KOHCEpPBYBaHHA M’'sica € Mhoro 30epiraHHs 3a HU3bkMX Temnepatyp abo
3aMOpoXyBaHHA. BHacnigok nepexogy BoAM i3 KpanenbHO-PIAKOro CTaHy B KpUCTamniyHui  y
3aMOpPOXXEHOMY M’sici ranbMytoTbcs BioXiMiuHiI Npoueck Ta XiMidHi peakLii, siki 3yMOBIHOIOTE MOro NCyBaHHS.
Ane y pasi TpmBanoro 36epiraHHs 3aMOPOXEHOro M’ica 3MIHIOTBCS MOr0 OpPraHoNenTUYHI NOKa3HUKK,
KOHUEHTpauia pH, KOHUEeHTpauis Ha noBepxHi conen Ta ynbTpadioneToBuMn cnekTp csitna. Ana ix
YCYHEHHsi HeoOXigHWA MNOCTINHUIA BeTepuHapHO-CaHiTapHUM KOHTPOMb, WO nepegbayae npoBedeHHs
KOMMNMNEKCHUX HayKoBUX AOCHiAXeHb 3 nogarnbluMM 3aHeCceHHAM pesynbTaTiB A0 CTPYKTYpW BiANOBiAHMX
HOPMaTUBHO-NPABOBKX aKTIB.

Pasom 3 Tum, 30epexeHHs BUXigHOT SKOCTI XapyoBUX MPOAYKTIB Ta piBeHb BMTpaT Ha Woro
30ICHEHHA 3aneXxuTb Big CNocoly i yMOB 3aMOpPOXyBaHHA. AKICHI XapakTepUCTUKN 3aMOPOXEHOro Mm'aca
Ta EKOHOMiYHi MOKa3HMKM MpoLlecy 3Ha4yHOK Mipod OOYMOBMEHi XapakTepom aBTonidy M'sica, ske
HaXOOUTb Ha 3aMOpOXyBaHHS. 3anexHo Bif, MOro cTaHy pO3pi3HSTb OAHOMAa3HW | ABOdA3HWN
crnocobu. Y nepLioMy BUMNaAKy 3aMOpOXYHTb NapHe M'aco 6e3nocepenHbo nicns nepBUHHOT 06pobku, y
Apyromy — M'aCO 3aMOPOXYOTb MiCrA NONepeaHbLOro OXoNoAKeHHs [3].

[MpoTe nonpu AOTPMMaHHS BeTepWHapHO-CaHiTapHWX 3axoAdiB Mid Yac OTPUMaHHA ANOBUYUHM
BiAOyBaeTbCA MOro KoHTaMiHauis MikpoopraHiamamu. OBCIMEHIHHA MikpoopraHiamamu Moxe 6yTn
npwXxnUTTEBE Ta nicrnasabinHe. M'aco Big 300poBoT Xygobu, 3abUTOT Nicnst HANEeXHOro BiAMNOYMHKY, MOXHA
NPaKTUYHO BBaXaTy BifTbHAM Bid MiKpOOpPraHiamiB, TOAI K XBOPUX YM NEPEBTOMIIEHNX TBAPWH BXE MiCTUTb
aepobHi Ta aHaepo6Hi MikpoopraHiamu [2, 3].

[loBefeHo, WO HaBiTb MiCNS OXOMNOAXEHHS ANOBUYMHU Ti MikpoOHEe OOCIMEHIHHSI Moxe csaratu 1
MIH. BakTepii Ha 1 cMm2. MigTpuMKa JOCUTb HU3LKOT TemnepaTypu (He Buwwe 12 °C) it HanexHa peanisauis
CaHiTapHNX 3axodiB 3HAYHO 3HWKYIOTb OBCIMEHIHHA M’sica nig Yac Moro nNepBMHHOT Nepepobku. Takox Ha
cTyniHb 6akTepianbHOro obCiMeHIHHA BRNNMBaE NpoBeAeHHs Biabopy nNpob Anst oro Bu3HaveHHs. Jesii
aBTOPW MPOMOHYIOTb BPaxoByBaTW HacCTymnHe: a) AinsHky Tywi; 6) metoad Bigbopy (TammnoHom, rybkoto
TOLWO); B) YaCTOTY AMCKpeTM3aUil; r) KinbkicTb Npob [3-5].

[na MoOHiTOpuHry, niaTBepAXeHHs rapaHTii 3aboi Ta BUPOOHMYOI TririeHn BaXnMBUM €
BW3HAYeHHs1 MikpobHoro umcrna (MA®AHM), kinbkocTi eHTepobakTepil | HasiBHOCTI MaTOreHHUX
MiKPOOPraHi3miB Ha NOBEPXHi TYLLI.

[ob6pe Bigomo, Lo HaBiTb y BUNagKax, KOnm M’Aco ogepxaHe 3 LOTPUMAHHAM TirieHiYHUX BUMOT
3ab0t0 | Nepepobku TBapWH, BOHO MOXe HabyTu 3MiH, WO Npu3Bede A0 NOro NCyBaHHS, 3HWKEHHS AKOCTI
abo  NOBHOT HeNPMAATHOCTI A0 BUKOPUCTaHHSA 4Ns Xxap4oBux notpeb nogen [7,8].

Y 3B’A3Ky 3 TMM, Wwo ymHHum OCTY 6030:2008 [1] pernameHToBaHO napameTpu 36epiraHHs i
rpaHWYHi CTPOKM MPUAATHOCTI SMOBUYMHU Ta TEMATUHM B NIBTYLUAX | YeTBEPTUHAX 3a TeMnepaTtypu MiHycC
18 °C BnpogoBx 12 micsuis, a 3a miHyc 20 °C — 18 micsuis, a cuctema [depxpesepsy YKpaiHu TpaguuiiHo
po3paxoBaHa Ha 30epiraHHSA SMOBUYMHM BNPOAOBX 24 MicAUiB, TO 3anuMWIAETbCA aKTyasrbHUM
OOCTNIXKEHHS NapaMeTpiB | TepMiHiB 36epiraHHss M'sica.

Meta pocnigkeHHA — BM3HA4YeHHi cTyneHss 6GakTepianbHOro O6GCIMEHIHHSA  ANOBUYMHK
3aMOpPOXKeEHOI 3anexHo Big Biabopy nNpob 3 pi3HUX OiNAHOK NIBTYLL, TEPMIHIB | TeMnepaTypu 36epiraHHsi.

Martepian Ta metoam pocnimkeHHA. MaTtepianom Ans OOCNIMKEHHSA CNyryBany 3aMOPOXEHi
niBTywi Benukoi poratoi Xygobwu 3 pisHUM TepmiHOM 36epiraHHA B ymoBax kombiHaTy [epxaBHoro
areHTcTBa pe3epBy YkpaiHu (0O «KomGiHaTt «[IMporpecy» m. KuiB) 3a pisHoi TemnepaTypu.

3amopoxxeHi NiBTYyLUI BENUKOI poratoi Xyaobu 3 pisHum TepmiHom 36epiraHHsa 6ynu posgineHi Ha 2
JocnigHi rpynu. Y cBOK Yepry Bid KOXHOI JOCHigHOl rpyny 6yno BigibpaHo no 2 npobwu, wo BigpisHanmcs
Mix coboto TepmiHOM 36epiraHHs Ta TemnepaTypor 3aMOpoXKyBaHHS (Tabn. 1).

Tabnuuys 1
Po3nogin matepiany gocnigxeHHs
Mepwa pocnigHa rpyna [pyra pocnigHa rpyna
(Temnepatypa 36epiraHHs — -25 °C) (Temnepatypa 36epiraHHs — -18 °C)
Mpo6Ga Ne1 (TepmiH Mpo6a Ne2 Mpo6a Ne1 (TepmiH Mpo6a Ne2
36epiraHHs (TepmiH 36epiraHHs 36epiraHHs (TepmiH 36epiraHHs
12 wmic.) 24 wmic.) 12 wmic.) 24 wic.)
Mpoba Mpoba Mpoba Mpoba Mpoba Mpoba Mpoba Mpoba
Ne1 Ne1” Ne2 Ne2’ Ne1 Ne1” Ne2 Ne2’
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(m’asoBa (m’asoBa (m’asoBa (m’asoBa (m’asoBa (m’asoBa (m’asoBa (m’asoBa
TKaHVHa 3 | TKaHWMHa 3 | TKAHWMHA 3 | TKAHWHa 3 | TKAHMHA 3 | TKaHWHa 3 | TKAHWHA 3 | TKaHWHa 3
OiNAHKN OiNAHKN OINAHKN OINAHKN OINAHKN OiNAHKN OiNAHKN OINAHKN

Lm) cTerHa) Lum) cTerHa) Lm) cTerHa) Lum) cTerHa)

Mpobn M’A30BOT TkaHWHWM BiAbvpanu 3rigHo npasBun Bigbopy npob Ans mikpobionoriYyHoro
OOCHNIAXEHHS.

BakTepiocKomMiyHi  OOCNIMKEHHST LUNAXOM OAEPXKaHHA MiKpockonii MaskiB-BiaOUTKIB  M’A30BOT
TKaHWHM 3 Pi3HKX LiNAHOK 3aMOPOXEHMX MiBTYLW BEMUKOI poraToi xynobu nposoawnu 3rigHo FTOCT 23392-
78.

3aranbHe 6GakTtepianbHe ob6cimMeHiHHS (uncno MA®AHM) y pocnigHux npobax BM3Hayanu 3a
FOCT 7707.2.1-95 Ta KynbTMBYBaHHi po3BeaeHb y BuTsxXLi M'sica B 10'-10* Ha MIA 3a Temnepatypu 30°
BMPOOOBX 72 roavH.

Pe3ynbTatn gocnigxeHHA. Ha nepwomy etani ouiHkn cTyneHs 6aktepianbHOro obCiMEHIHHS
ANOBUYMHM  3aMOPOXEHOT NpoBoAUM BakTepiockoniyHi  AOCNIMKEHHS LSXOM  MiKpockonii  MaskiB-
BiAOWTKIB i3 NOBEpPXHEBUX Ta FMMBOKMX LLApiB M’I30BOT TKAHWMHW Y AiNsHLUI WKT Ta cTerHa, 3rigHo BiaibpaHmx
npo0. Y pesynbTaTi AOCNIMKEHb BidibpaHMx Mpob ANMOBUMYMHM 3aMOPOXKEHOT Oynu BUSBMEHI MOOAUHOKI
(meHwe 10 kniTH y noni 3opy) Kokn abo nanudku. Cnigie AecTpyKuii M’A30BOT TKAHWUHW HE BUSBIIEHO.
OTmxe, 3rigHO pe3ynbTaTiB MiKpocKkonii Ma3skiB-BiOWTKIB M'ACO BiAMOBiAae BMMoram 10 CBIXKOro NpOAYKTY.

HactynHum etanom Hawoi po6otu Oynu [ocnimkeHHs y npobax SNoBUYMHWA 3aMOPOXKEHOT
KinokocTi MA®AHM. Pesynbtatv focnigXeHb, AKi BpaxoByBarnuchb, BiAMOBIAHO, Y Pi3HWX YacTUHaX TyLi
(npo6ax) sa Temnepatypu 36epiraHHs MiHyc 25°C, HaBegeHi B Tabn. 2.

Tabnuuys 2
PesynbTaTtn gocnimxeHHa MA®AHM y pisHMX npobax ANOBMYMHM 3aMOpPOXKEHOI 3a -25 °C, KYO
ricm?
TemnepaTypa 36epiraHHs Mepwa gocnigHa rpyna
Mpoba 1 Mpoba 1” Mpoba 2 Mpoba 2’
-250C 7,0x10? 4,5x10* 6,0x10* 2,5%x103
[laToreHHi MmikpoopraHiamu, He BuasneHi He BusiBneHi He BusaBneHi He BusiBneHi
B T.4. canbMoOHenn B 251

BusHaueHHs kinbkocTi MA®AHM y npobax SnoBMYMHM 3aMOPOXEHOT 3 Pi3HMX YacTWH Tyuli 3a
Temnepatypu 36epiraHHs MiHyc 25°C nokasano, Wwo MikpobHe OGCIMEHIHHSI M’I30BOI TKAHWHW Y AinsHUi
cterHa 6yno y 64,3 pasu BULLMM, HiXX SiINSHKM WKT 32 yMOB 36epiraHHs BNpoAoBXK PoKy (Tabn.2).

Pa3om 3 Tum, y npobax snoBMYMHM 3aMOPOXKEHOT 3 TEPMIHOM 30epiraHHs 24 micsui BUSBUAK, IO
6akTepianbHe OOCIMEHIHHS niB Tyw y AingHUi wni B 24 pasu Ginblue, HiK M'S30BOT TKaHWHU B AOinsHLUI
cterHa. Ane ofepxaHi nokasHuku kKinbkocTi MA®AHM 3HaxoasTbCs B Mexax [OMyCTUMOT HopMW,
He3anexHo BiA TepMmiHy Ta Temnepatypu 30epiraHHs. Pesynbtatn gocnigxeHb kinbkocTi MAPAHM y
pisHMX YacTuHax Tywi (npo6ax) 3a Temnepatypu 36epiraHHs -18°C, HaBeaeHi B Tabn. 3.

Tabnuus 3
Pe3ynbTatu pocnigxeHHss MA®AHM y pisHuXx npo6ax snoBUYMHU 3aMopoxeHoi 3a -18 °C, KYO
ricm?
TemnepaTypa [pyra gocnigHa rpyna
36epiraHHs Mpo6a 1 Mpo6a 1° Mpo6a 2 Mpo6a 2°
-18°C 7,0x10% 2,5%10% 8,6x103 1,6x103

MaTtoreHHi He BusiBnesi He BusiBneHi He BusiBneHi He BusiBneHi

MiKpoOOpraHiamu, B T.4.
canbMoHenu B 25 1

PesynbTaTtv gocnigxeHb 3a gaHumu Tabn. 3 ceBigyaTb Npo Te, WO BNPOAOBX PoKy 36epiraHHsA 3a
Temnepatypu =18 °C bakTepianbHe 06CIMEHIHHS M’'A30BOI TKAHUHWU B OiNSHUI CTerHa y 4 pasu BuLle, Hix
M’'I30BOi TKaHWHW B AiNsHUi Wwwni, a Jyepe3 24 micaui 36epiraHHa mMikpobHe obcimeHiHHS npob m’sa30BOT
TKaHWHUW B AiNsHUi wui 6yno y 6 pasiB 6inblumnm, HiX i3 M'A30BOT TKaHUHKW Y OinsaHui cTerHa. MNpoTe KinbkicTb
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MA®AHM y npobax SnoBMYMHK, 3aMOpOXeHOT 3a TemnepaTtypu -18°C 3 pi3HUX [iNSHOK NIBTYL BEMNWKOI

poratol xyaobu 6yna B Mexax A4onyCcTMMOl HOPMU.

Paszom 3 Tum, 3a gaHumm Tabn. 1 Ta 2, y BCix npobax ANOBMYMHM 3aMOPOXEHOI 3a Pi3HOT
TemnepaTtypu Ta TepMiHiB 36epiraHHs NaToreHHi MikpoopraHiamu, y TOMy Yichi caribMOHENN, He BUSIBIEHI.
BucHoBku

1. AnoBuunHa 3amopoxeHa, sika 3b6epiranacs 3a Temnepatypu -18 °C Ta -25 °C Bnpogosx 12 Ta

24 wmicauiB OO0 MIKPOBGIONOrYHMX MOKa3HMKIB BignoBigana BUMMOram YMHHWX HOPMaTWMBHO-NPaBOBUX

akTiB.

2. BcTaHoBrneHa BiporigHa pisHuus B kinbkocTi MAGAHM pisHUX AiNsSHOK MiBTYLW Benukoi porator

Xynobu, gka 3anexuTb Big CTyneHs GioxiMiyHMX npoueciB, Wo BigOyBalTbLCA B M'A30BIi TKaHWHI Nig yYac

3aMOpPOXKyBaHHS.
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MUKPOBNONOIMMYECKUE NMOKA3ATENN roBAANHBI B BABUCUMOCTU OT PEXXMMOB M CPOKOB
3AMOPOXXMBAHUA
O.H. Akybuak , O. BeT. H., npodeccop,
A.W. TIOTIOH, K. BET. H., JOLEHT

HaumoHanbHbI yHUBEpCUTET G1OpPEecypcoB U NPOPOAONONb30BaHMS YKpauHbl, I. Kues

AHHoTaums. WccnegoBaHHble Npobbl roBsAMHBI, 3aMOPOXEHHOW MpuU pas3HoON TemnepaTtype u
CPOKOB COXpaHeHMsi Mo MMKPOBMOMOrMYeckux nokasartensax ' orsevanu TpeGoBaHWSIM OEMCTBYIOLMX
HOPMaTMBHO-NPABOBbLIX aKTOB. YCTAHOBMEHO, YTO roBsiAMHA 3aMOPOXEHHAsI NPU TeMnepaType XpaHeHust
MuHyc 18°C n muHyc 25°C npu pasHbix cpokax xpaHeHus (12 u 24 mec.) oTtBevyana TpeboBaHWsM
OENCTBYIOLLMX HOPMATMBHO-NPABOBbLIX aKTOB.

KrtoueBble croBa: roBsiaMHa 3amopokeHHas, konundectBo MA®PAHM, MMKpocKkonus MaskoB-
OTNeYaTKoB, TEMNEPATypa, CPOK XpaHEHUSI.

MICROBIOLOGICAL INDICATORS OF BEEF ACCORDING TO CONDITIONS AND PERIODS OF
FREEZING
Yakubchak O. M., d. Vet. Sc., Professor,
Tyutyun A. ., can. Vet. Sc., Associate Professor
National University of Life and Environmental Sciences of Ukraine, Kyiv
Mukovoz V. M., can. Vet. Sc., Senior Researcher,
Karpulenko M. S., can. Vet. Sc.
Ukrainian State Research Institute ‘Resurs’, Kyiv
Summery. The investigated samples of beef frozen at different temperatures and she if life oj
microbiological parameters comply with applicable regulations. Found that beef frozen storage at a
temperature of minus 18°C and minus 25° C at different periods of storage (12 and 24 months) comply
with applicable regulations.

182



Bunyck 33, YacmuHa 2

We conducted bacterioscopic analysis of frozen beef, which was kept at a temperature of minus
25° C by microscopy smears from the surface and deeper layers of muscle tissue in the neck and thigh. As
a result of studies of selected samples of frozen beef were detected unit (less than 10 cells in the field of
view) coca or sticks. Traces of destruction of muscle tissue have been identified. Thus, according to the
results of microscopy smears meets fresh meat product.

Quantification in samples MAFANnM frozen beef carcasses from different parts of storage at minus
25° C showed that the microbial colonization of muscle tissue in the hip area was 64.3 times higher than in
the neck area in a storage for a year. However, in the samples of frozen beef with a 24-month period found
that bacterial colonization carcasses in the neck 24 times more than in the muscle tissue of the thigh.
However, figures obtained MAFANM amounts are within the permissible norms, regardless of the storage
period.

When storing the frozen beef for one year at a temperature of minus 18° C bacterial colonization
of muscle tissue in the hip area is 4 times higher than the contamination of muscle tissue in the neck. After
24 months of storage the amount MAFANM muscle tissue samples in the neck was 6 times higher more
than the muscle tissue in the hip area, but did not exceed the limits of the permissible norms.

However, in all samples of frozen beef for different temperatures and storage times pathogens,
including Salmonella, were not detected.

Key words: beef frozen, the number MAFANM, microscopy smear-prints, temperature, storage
life.
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BMNUB «MOAIC-KOHLIEHTPATY» HA XXWPHOKUCITIOTHUW CKNAL
KPOJNATUHH

Aky6uak O.M., ao.BeT.H., npodecop,
ApameHko J1.B., K. BeT. H., AOLIEHT,
YankiBcbka €.B., ctyaeHTKka marictpatypu, adamenkolida@gmail.com
HauionansHuli yHisepcumem 6iopecypcis i npupodokopucmyeaHHs Ykpainu, m. Kuie

AHomayis. pedcmasneHi pe3ynsmamu 00CiOXeHb XUPHOKUCIIOMHO20 cKknady inidie m’sica
Kporie ma OGiemuyHi MOKa3HUKU M’Aca 3a 8MICMOM XUPHUX KUCIIOM 3@ 6UIMOI8aHHsI KPOMsiM pa3oM 3
numroto godoro “UNodic-koHueHmpamy” y 903i 0,35me/ke. BMicm HacuyeHUX XUPHUX KUCIOM y MAC
Kposnie OoCiOHOI 2pynu 3HU)Xy8asCsi, [OPIBHSHO 3 KPOMSIMU KOHMPONbHOI epynu, Ha 8,42 %;
MOHOHEHacU4YeHUX XUpHUX Kucrnom — Ha 9,63 %, noniHeHacu4yeHux — nidsuujysascsi Ha 6,12 Bmicm w-6
ma w-3 XupHux Kucrom y ninidax M’saca Kporsig, SKUM 8uroreanu «Modic-koHueHmpam» € euwum
MOPIBHSIHO 3 UYUM 10Ka3HUKOM KOHMPOIIbHOT 2pynu Kponie Ha 6riusbko 5 % ma 21% eidnogioHo.

Knroyoei cnoea: ninidu, xupHi kucriomu, w-6 ma w-3 XupHi kucriomu, kponsmuHa, «Hodic-
KOHUeHmpamy.

AxTyanbHicTb npo6nemu. XXvpu cnpusitoTb MiABULLEHHIO CMAKOBMX MOKa3HMWKIB TXi i CTBOPIOOTH
BiAYYTTS TPMBANoOro HacM4eHHs opraHiamy. [ocnifXeHHsM cknady Ta BracTUBOCTEN NinigiB y xap4oBux
NpoayKTax NpuainseTbca Bce Ginblue yBaru, OCKINbKM XUpK — Lie 060B’I3KOBUI KOMMOHEHT XapyyBaHHS,
OKeperno eHepreTUYHOro Ta NnacTUYHOro matepiany.

B xapuyBaHHi BaxnmBOro 3HaueHHs HabyBae He mnule KinbKiCTb, @ M XiMIYHWUIA CKNag Xupis,
0CO6MMBO BMICT MOSTIHEHACUYEHUX KUCIOT 3 BU3HAYEHUM PO3MILLEHHSIM MOABIMHUX 3B’A3KIB | LMC-
KOHdpirypauieto. Hectaya ix Nnpu3BoanTb JO NOPYLUEHHST XXMPOBOro 0OMiHY, 3HUXKEHHS iMyHiTeTy [1].

BapTto 3ayBaxuTn, WO i3nyHi Ta XiMiYHIi BNacTUMBOCTI MNiNigdiB BNMBAOTb HA XapyoBY LiHHICTb iXi
n cmak msaca. Cmak M'fica 3anexuTb BiA CKNagy >XWpHWMX KucnoT [2]. HacuueHi XupHi kmucnotu
NiaABULLYIOTE TBEPAICTb XMPiB, LU0 BNNMBAE HA CMaKOBi SIKOCTi MpW OXonomkeHHi M'sica. 3 iHworo 6oky,
HEHaCWYEHI XUPHI KNCNOTK 30iNbLUYOTb NOTEHLUiaN OKMCHEHHS, SIKUI BNSMBAE Ha TEPMIH NOro 36epiraHHs

3aBaaHHA AOCHIMKEHHSA: BUBYEHHS BNNMBY npenapaty «/oic-KoHLEHTpaT» Ha AKICHI MOKa3HMKM

npoaykTiB 3abor kponie. 3okpema Hawa ysara Oyna 3ocepekeHa Ha 3MiHi BMICTY XXMPHUX KUCIOT Y
M’siCi KponiB.
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