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3ACTOCYBAHHSI I'ITAPATOBAHUX TOBABOK PI3HUX KJIACIB Y
TEXHOJIOI'II HEPEPOBKH M’ACA

Anomauin. Y cmammi po3eisinymo 3acmocy8amHs 2iopamosanux 000a6oK pi3HUX KIACI8 Y MeXHOA02Il
nepepobxu m’aca. M’sacna cupoguHa, Maodu c80t0 YHIKANbHY XiMiKo-(i3uuHy hopmy, sumazac 3acmocy8ants
6 KOMOIHAYIsX 3 Her MaKko2o OIIK08020 NPOOYKmy, sKull Ou NOEOHYBABCs 34 OIOXIMIYHUM, AMIHOKUCTIOMHUM
CKA0OM, KOAbOPOM, KOHcucmenyieto mougo. OOHUM 3 NePCNeKMUBHUX HANPAMKIE Y CIMEOPEHHI NpOOYKmie
XapuyeauHs € po3pooKa, NPOeKmy8awHs i GUPOOHUYMEO NPOOYKMIE NOMKOMHOHEHMHO20 CKIAdY, WO
NOEOHYIOMb 8 CO0I 30A1AHCOBAHUL KOMNAEKC HEOOXIOHUX OpeaHi3My Xapuo8ux pedo8uH. AMIHOKUCIOMHULL
CKAA0 CO€EB020 OINKA € HAUOIIbW HADIUICEHUM 3 YCIX 0dcepell pOCIUHKHUX OLIKie 00 Oinka m’'saca i pubu.
BBoghnasonu, onicocaxapudu (paginosa i cmaxiosza), AKi MiCmAMbCA Y COL, MarOMb RPOMUPAKOBULL eheKkm,
aminoxuciomu (2niyun i apeimin), JAeyumuH, CANOHIH — AHMUXOJeCMePUHEeMIYHUL, Xap4o8i BONOKHA —
npomudiabemuyni eracmugocmi. 3HAUHUM pe3ep8oM 30iNbUleHHsA 00CA2y SUNYCKY M SICHUX 6Upoois,
BNPOBAOINCEHHS MATIOBIOXOOHUX | 6€3610X00HUX MEXHON02il € MAaKi GUOU 8MOPUHHOI CUPOBUHU, K CEUHAYA
WIKYPKA, M SCHA 00pi3b, CNOIYYHA MKAHUHA 10 JHCUNYBAHHA M Aca. B cyyacnux mexnonoziax eupoornuymea
015l NONINUIEHHS  KOHCUCMeEHYIl K08OacHoi npoldykyii ma 3sHudiceHHs i1 cobisapmocmi  WUpoxo
3aAcmoco8yromscs noicaxapuou (2i0pokonoiou) — KapaziHauu K CMpPYKmMypoymeoproeayi i 80102038 'A3y0ui
KoMnouenmu. AKiCHI NOKA3HUKU eleKmpoaKmugo8aHoi 800U, 6 MNOPIGHSAHHI 13 36UYAUHOI0 NUMHOIO
8000NPOBIOHOI0 800010, O03BOMUNU BCIAHOBUMU, WO 8IONOGIOHO 00 8UMOR, KI CMABIAMbCS 00 NUMHOL 800U,
Gpaxyii erexmpoaxmueosanoi 600U € eKONO2IYHO yucmumu i Oe3neyHuUMU KOMNOHEHMAaMU, AKI MOJCHA
suUKopucmogysamu 015 ciopamayii 000a8oOK pi3HUX KIACIE.
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HYDRATED ADDITIVES OF DIFFERENT CLASSES APPLICATION IN
MEAT PROCESSING TECHNOLOGY

Abstract. The article considers the application of hydrated additives of various classes in meat processing
technology. The meat raw material, having its unique chemical-physical form, requires the use in combination
with it of such a protein product that would be combined according to the biochemical, amino acid
composition, color, consistency, etc. One of the promising directions in the creation of food products is the
development, design and production of products of polycomponent composition, combining a balanced
complex of nutrients essential to the body. The amino acid composition of soy protein is the closest one, from
all sources of plant proteins, to the protein of meat and fish. Isoflavones, oligosaccharides (raffinose and
stoichiosis) contained in soy have anticancer effect, amino acids (glycine and arginine), lecithin, saponin —
anticholesterinemic, edible fibers — antidiabetic properties. A significant reserve of increase in the volume of
meat products production, the introduction of low-waste and non-waste technologies are the following types
of secondary raw materials such as pork skins, meat scraps, connective tissue from meat tendons. For
improving the consistency of sausage products and reducing its cost in modern production technologies are
widely used polysaccharides (hydrocolloids) — carrageenans as structural formers and wetting components.
Qualitative indices of electroactivated water, compared with ordinary drinking tap water, allowed to establish
that, in accordance with the requirements for drinking water, the fraction of electroactivated water is an
environmentally friendly and safe component that can be used for the hydration of additives of various classes.

Keywords: additive, meat, vegetable, protein, technology, electroactivated water.

[ocTtanoBka mpo6jemn. BrHacmigok mBHIKOL HacCeJIeHHs CTAaHOBUTH y JaHUM yac 45 kr. Y Toil ke yac
ypOaHizamii HacelneHHs KpalHU HaJae IepeBary THM Yd B OCTaHHI poku AedimuT XapuoBux OLIKIB B YKpaiHi
IHIIMM TIpOAYKTaM XapuyBaHHA. JloCIi/KEeHHS IOKa- TIOCHITIOETHCSI 3araJIbHUM 3HIDKCHHSAM ILIATOCIPOMOXK-
3yI0Th, W10 CHOXKMBaui 3/aTHi Oinblle BHUTpavyaTH HOCTI HaceneHHs. PociHHi OiKK B XapuoBoMy OaaHci
KOIITIB Ha Xap4oBi OUIKOBI MPOIYKTH TBAapUHHOTO MOXyTh cknanata 80 %, a TBapunHI — 20 %. Maibxke y
MOXOJ/IKEHHsI 3 HU3bKOI KaJIOPIHHICTIO, Taki K M’sico, BCIX KpalHax BeJMKa yBara IpPUAUISETbCS HOBUM
MOJIOKO, siIs i puOy, a HE HAa OCHOBHI MPOAYKTH JDKepeIaM POCIIMHHOTO OijIKa, SIKMH MOYKHA BUKOPHCTO-
POCIMHHOTO MOXOJUKEHHS. 3arajJbHOBHU3HAHO, 10 30a- ByBaTH JUIS BHPOOHHUITBA KOMOIHOBaHMX M’SICHUX
JIAHCOBaHI MPOAYKTH M’sica Ta POCIMHHOI DKi € HPOAYKTIB, 30aJJaHCOBAHOTO CKIIATY.

HaOUTPII eeKTUBHUMH I JfonuHu. KinmbkicHO Ta 30UTbIICHHST  KUTBKOCTI  XapdoBOro Oimka 3a
SIKICHO M’SICHI Ta iHIINI TBapHHHI MPOAYKTH € KpaIluM PaXyHOK POCIHHHOTO BUMAara€ po3poOKH CY4acHOTO
JoKepenoM Oilka, HIK POCIWHHI TNPOAYKTH (KpiM ACOPTUMEHTY Ta CTBOPCHHS HOBHX TEXHOJIOTIH Tepe-
MPOAYKTIB coi). Y M’sici He3aMiHHI aMIHOKHCIIOTH poOKM JUIT OTpUMaHHSA OIOJOTIYHO TTOBHOIIHHHUX
MAaIOTh BCi OpTaHiyHi KUCIOTHI KOMITOHEHTH O1JIKIB, SIKi MPOAYKTIB Xap4yyBaHHS i HamiBaOpukatiB. Buxopuc-
HE MOXXYTh OYTH CHHTE30BaHI B OpraHi3Mi JIOIWHH - TaHHS POCIIMHHOI CHPOBHHU TIPH BUPOOHUIITBI M’ ICHIX
CTaIOTh JOCTYITHUMU B J0Ope 30amaHcoOBaHUX MPOIIOP- OPOAYKTIB I03BOJISE HE TUTbKK 30araTUTH X 010JIOTIYHO
1isfX 1 KOHIeHTpaIifx. KpiM Toro, pocinHHa Hka HE Mae AKTUBHUMH PEYOBHHAMH, aJic 1 HOPMaTi3yBaTH KHCIIOT-
BiTaMiHy B12, TOMy TBapuHHa Txa, 0COOIMBO M’SCO, € HICTh B OpraHi3Mi JIFOJIUHH, IiJBUIIUTH 3aCBOIOBAHICTh
000B’A3KOBOIO ISl CITOKUBAHHS IITBMH, JUIS BiTHOB- Xap4oOBUX MPOAYKTIB. SIK TOKa3ylOTh JOCIHIIHKEHHS
JIeHHA 3amacy Bitaminy Bir. TBapunHa i%a, 0cOOIHBO PI3HUX JTEpaTypHUX DKEpelN, MPOTSATOM OCTaHHBOTO
M’sico, Oarara 3aJ1i30M, II0 Ma€ HAJI3BHYAHO BaXKIIUBE JNECATIIITTS 3HAYHO 3pic o0csr iHopmalii mpo mepc-
3HAYCHHS JUTS 3a1I00iraHHs aHeMil, 0coONHBO y AiTel Ta MIEKTUBH OTPUMAHHs OiTKa 3 OJIHHWX, 000OBUX, 3ep-
BariTHHUX XiHOK. B ymoBax nedinury M’sicHOT cCHpOBHHH HOBHUX KYyJIbTYp, OBOUiB, BEI€TaTHBHHIX OPTaHIB JIUKHX 1
Ta MOCTIMHHOTrO i MOAOPOKYAHHS aKTYyaJbHOIO € TeMa KYJIBTYPHUX POCIIHH.

YIOCKOHAJIEHHSI TEXHOJIOT1] M ICHUX BUPOOIB 3 METOIO [NopiBHsNBHUI aHaJ3 BUPOOHMITBA Ta BUKOPHC-
€KOHOMII CHPOBMHHM Ta 30UIBIIECHHS BUXOJYy BHPOOIB. TaHHS OUTIKIB OCHOBHUX BH[IB CUIBCHKOTOCIIOAPCHKHUX
OmHMM 13 NUIAXIB 3HIKEHHS BTPAT CHPOBHHHU € BHKO- KYJIbTYp CBIUHTH PO TE, III0 COEBUIT O1ITOK € HAOIIbII
pHUCTaHHS HOBHX BHUIIB POCIMHHOTO OiJKa, KW Mae BOXJIMBUM pE3epBOM XapdoBoro Oinka i ogHUM 3
(yHKIII0HAJIFHO-TEXHOJIOTiYHI BIACTUBOCTI, aHAJIOTI4YHI OCHOBHHX KOMIIOHEHTIB, SKHM MOKHAa IOJINIINUTH
M’SICHIf CHPOBHHI. 6inKoBe XapuyBaHHS criokuBavis [3-12].

AHaniz ocraHHiX JociaigxeHb 1 myOJikaniii. IMocTanoBKka 3aBaaHHA. B manuit gyac mpobGiema
UnCIeHHUMHE JOCITIDKEHHSIMH BCTaHOBJICHO, 10 Aedi- nedinuty OiKa BUPINIYETHCS HUITXOM BHPOOHMIITBA
LT OiJIKa B pallioHl Xap4uyBaHHs HaceJIeHHs YKpaiHH B MOJIKOMIIOHEHTHUX XapuOBUX IPOAYKTIB 3 BUKOPHC-
JaHui vac cknagae 25-35%, a 3a OKpeMHMHU KaTero- TaHHSIM COEBHX OLIKOBHUX IPOJYKTIB, OJICPKyBaHUX Ha
pisiMH BiH J0CATa€e 3arpo3JIMBUX ISl 340POB’S JIIOJUHU OCHOBI IIPOTY a00 01101 METFOCTKY.
po3mipiB. [Ipu 1pOMYy CHOXUBaHHA M’sica 1 M’sCO- Y BUPOOHUITBI M’SICHHX BHPOOIB 3 MOJIKOMIIO-
NPOJXYKTIB 3aMIiCTh PEKOMEHJOBAaHHMX 82 KI' Ha IyIly HEHTHHMM CKJIaJIOM YacTillle 3aCTOCOBYIOTh i30JIbOBaHI 1
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KOHIIEHTPOBAaHI CO€B1 OUTKM, & TaKOX iX TEKCTypaTH.
[ro peyoBMHY Ha OCHOBI COi IOAIOTH Y MPOIYKIIIO HA
eram BHUTOTOBIEHHS (¢apury. SIKiCHI TOKa3HHUKA
€JIeKTPOAKTUBOBAHOI BO/IM, B MMOPIBHSAHHI i3 3BHYAHHOIO
MMUTHOIO BOJOMPOBITHOIO BOJIOIO, € EKOJOTIYHO HHC-
TUMH 1 O€3MEYHIMH KOMITOHEHTAMH, SIKi MOJKHA BHKO-
PHCTOBYBATH IS TiipaTanii J00aBOK pi3HUX KIIACIB.

Bukaax ocHOBHOTO MaTtepiajsy IOCITizKeHHS.
AHani3 1aHMX, OTPUMAHUX Y pe3yibTaTi NPOBEACHUX
HaMH{ JIOCHI/DKEHb, TOKa3ye, L0 M’SICHA CHPOBHHA,
Maroy¥ CBOIO YHIKaJIbHY XiMiKO-(i3u4Hy hopmy, BUMa-
rae 3acTOCyBaHHS B KOMOIHALifX 3 HE TaKOro
OUTKOBOTO TPONYKTY, KM OW TO€nHyBaBcA 3a 0Oio-
XIMIYHIM, aMiHOKHCIIOTHIM CKJIaJIOM, KOJIbOPOM, KOH-
CUCTEeHII€r0 Tommo. OTHIM 3 IEPCIEKTHBHAX HAMIPSIMKIB
Y CTBOpEHHI TPOAYKTIB XapuyBaHHA € pO3poOKa,
MPOEKTYBaHHA i BUPOOHHUIITBO MPOIYKTIB IOIIKOMIIO-
HEHTHOTO CKJany, IO TOEIHYIOTH y co0i 30amaHco-
BaHMH KOMIUIEKC HEOOXIJIHUX OpraHi3My XapuoBHX
pEUOBHH.

Haii0inpin mupoke 3acTocyBaHHs y BUPOOHMITBI
M’SICHUX NPOJYKTIB OTpUMAalM PI3HOMaHiTHI MOJAHU-
¢ikauii KOHIIEHTPATIB, 130JISTIB, CTPYKTYpaTiB COEBUX
OLITKIB 1 pi3HI BUAM COEBOTO OOPOIITHA, OJCPKYBAHOTO 31
3HEKHUPEHOT COT, a TAKOXK KHUPHOTO 1 HaIliB3HEKUPEHOTO
coeBoro OoporrHa. HaiiOinpmmi o0caru mpoMICIOBOTO
BHPOOHHMIITBA TPHUIIAAAIOTE Ha OUTKOBI MPOAYKTH i3
3HEXKHUPEHOI coi. BUPOOHUIITBO cO€BHUX OLNKIB y CBITI
3pocno Oimpm HiXK Ha 350 % 3a ocraHHI 12 poKiB,
MPUYOMY HalOIIbII 00CATH BUPOOHUIITBA IPUITAAAI0Th

Ha CO€BE TEKCTYpOBaHE OOPOIIHO, IMOTIM KOHIIEHTPATH
Ta 130JITH COEBUX OLNIKIB [4].

AMIHOKHCIIOTHHH CKJIaJl COEBOTO O1IKa € HalO1IbII
HAOIIKEHNM 3 YCiX DKepes POCIMHHMX O1IKiB 10 Oika
M’sica 1 pubn. [30¢maBonn, omirocaxapuau (padinosa i
CTaxio3a), sSKi MICTATBCS Y COI, MAfOTh IPOTHUPAKOBHUI
eext, aMiHOKHCIOTH (TJIIMH 1 apriHiH), JEHUTHH,
CalroHiH — aHTHXOJIECTEPUHEMIYHUH, Xap4yoBi BOJIOKHA
— mnportuaiadernuHi BrnactuBocTi. CO€EBI MPOXYKTH
MICTSATh BENUKY KiTbKICTh O10JIOTIYHO aKTHBHHX Peyo-
BUH — (ocdommiaiB, cepel SKUX IEepeBaKaroTh
neuuTHH, Qocdop, MarHid, 3amizo, BOJOPO3YMHHI
BiTamMiHu Tpymu B, kmpoposumnHuii Bitamin E, a
0103aCBOIOBAHICTh MIKPOEJIEMEHTIB BUINA, HIXK y 1HIIAX
MIPOXYKTaX POCIMHHOTO MOXOKEHHS.

CoeBi OUTKOBI TpenmapaTH MarOTh BHCOKY BOJIOTO-
3B’S3YI09Yy W €MYINBIYIO4y 34aTHICTh, ITO3UTHBHUUN
BIUIMB Ha piBeHH Timpartamii M SI30BHX OLIKIB, IO
JI03BOJISIE OTPUMATH MPOXYKTH BHCOKOI SIKOCTI IIpH
BUKOPHCTAaHHI M’SICHOT CHPOBUHH.

Ha miampueMcTBax M’sICHOI raiy3i IIMPOKO BHUKO-
PHUCTOBYETBCS 3HENHCUPEHE COEBE OOPOUIHO:

* y BUIVISA JICIIUTHHOBOTO, TEPMIYHO 00POOIICHOTO
mopomky — Conponenp-8-Th-325;

* TEKCTYpOBaHOTO HEHUTPAILHOTO KOJIBOPY Y BHI-
TSl ToTacTiBIiB abo mmMartoukiB — CompoTekc-H.

OCHOBHI ITOKa3HUKH, CKJajJ 1 BJIACTHBOCTI ILMX
BHIB OopoITHa HaBeneHi B Ta0m. 11 2.

Tabnuys 1

@i3uK0-XiMIYHI MOKA3HNKH 3HEKMPEHOIr0 COEBOro OOpOIIHA

CoeBe OOpOMIHO

TToxa3znuk

Comporekc-H

Componenp 8-Thb-325

(TutacTiBIli, CKHOOYKH)

Bbinox (N x 6,25), % 49,0 52,0
Boiora, % 7,0 6,0-8,0
YKup/netmrun, % 6,0 15
Knitkosuna, % 3,5 3,5

3o1a, % 6,5 6,5
Eneprernuna minHicTh, Kx/100T 1,600 1,495
KoedimienT edekTuBHOCTI OiyKa 2,0 2,2
AKTHBHICTH ypeasu, pH 0,1 —
I'panyJisiiiisi, MM, HE MEHIIIE 0,045 1,5°4 — nnacrisui

5-20 — mMarouyku

Tabauys 2
DYHKIIOHAJBHO-TEXHOJIOTiYHi BJACTUBOCTI coeBUX OijKiB “Heonpo”
. . I'eneyTtBoOprO-
Bosoroyrpumyioda 3/1aTHICTb JKupoemybryroua 31aTHICTh .
) 104a 31aTHICTh
. Kuposs’s- —
Coesi .. . CITIBBITHO-
. criBBifHO- KIJIBKICTB 3yroua .
OLIKH , .. . [ICHHS CTaOUIbHICTD XOJIOTHOTO/
IIEHHS 3B’s13aHOI BOJIOTH, 3IATHICTh . ) o
. 0 Oiytok:BONOTA: eMyJibCii, % rapsiaoro
OLI0K-BOA )
KUP
1 2 3 4 5 6 7
Heomnpo
950p 1:3,5 99 115 11/21
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IIpooosoicenns maon. 2

1 2 3 4 5 6 7
1:4 91,5 1:6:6 99
1:5 85 1:7:7 95
1:7 72 1:10:10 65
1:10 57,5
1:7 99 1:9:9 100
Heonpo 12 j: - 1:10:10 94 s
1:10 72
15 99 1:8:8 100
Heorpo 1:6 88 101 1:9:9 79 13/13
700
1:8 60

CoeBe OOPOIIHO NMPHUUHITHE Ul 3aCTOCYBaHHS B
Xap4oOBUX LIJAX HE TUTBKHM SK OiNKOBHI 30aradyBad i
CTPYKTYpOYTBOPIOBaY, ajie i K HalBasKJIMBIIINI TIOCTa-
YampHUK eceHIianpbHuX (ocdomiminis. [opsn 3 mum
BITHOCHO HH3bKa BapTICTh MOBHOXXHPOBOTO OOpOIIHA
IIPU TOPIBHSHO CTaOIIBPHUX TEXHOJOTO-(pyHKITIOHATB-
HUX BJIACTUBOCTSX JO3BOJSIE PO3IMIUPUTH  CHEKTP
BUKOPHCTaHHS B M’SICHIM Taiy3i XapuoBoi IpOMHCIIO-
BOCTI, CTBOPIOBATH M’SICO-POCIIMHHI MPOJYKTH HOBOT'O
TIOKOJI HHS.

ToMy BHKOPHCTaHHS COEBOTO IOBHOXXHPOBOTO
OopolIHa B TEXHOJIOTI] M’sICO-pOCIMHHMX (apuiiB €
MEePCIEKTUBHUM TEXHOJIOTIYHUM pimeHHsM. Tak, Harm-
puxian, Craagaprom CIIIA no3BoJI€HO T0JaBATH COEBI
Ok OubII HiXk Y 30 BUIIB IPOAYKTIB B KUTBKOCTI Bij
2 o 8 %. Tak, y cocucku BBOAATH 10 35% coeBoro
Gopo1rHa, coeBOro i30Ty — 10 2 %, B iHII POAYKTH
— 10 8 %. B Aurnii KomiteT 3 Xap4oBUX CTaHIAPTIB 1aB
mo3Bin Ha 3aMmiHy Oimeme 30 % wM’sca  iHAMHK
OinkoBuMH nponyktamu. Y ®panuii 3 1975 p. no3Bo-
neHo noxasatH a0 30 % OINKIB POCIMHHOTO IOXO-
JOKEHHS (32 CyXOK0 Macoi0) B M SICONIPOIYKTH 38 YMOBH,
IO B MPOJAX BOHHM HAJAXOJAATH HE IiJ| TPaIHLIiHHOIO
Ha3Boto. Y [Ilompmi B ganumii wac Oinbmie  70%
KOBOACHMX BHUPOOIB BHTOTOBIISIETBCS 3 OUIKOBHMH
n00aBKaMH, NMpH [bOMY 3arajbHa 3aMiHa CHPOBHHHU
CTaHOBUTH y BapeHHX KoBOacax 25%, B HaIiBKOITUEHHX
— 14%, 6mm3bko 50 % mnponykuii BHpOOISETHCS 3
coeBuM OopomHoM. Y Ilombmii po3pobieHi Takox
O1IKOBI IIpenapary, 1o SIBISIOTH COO0I0 CyMillli pi3HUX,
3aCTOCOBYBAaHMX y M’SCHIi TPOMHCIIOBOCTI iHIpe-
nientiB. Y Bosrapii npu BHpoOIeHHI BapeHHX KOBOAc
3aCTOCOBYIOTHCS COEBI 130JITH Y BUTIISI eMyIbCii 1: 5:
5 (6imok: xup: Boma) B kimbkocti 10-15%, a Takox
coeBe OopomHO (3% B cyxomy abo TiapaTOBaHOMY
Burisiai) [7]. Ilpu BUpOOHMIITBI eMyJIbCiii coeBi OLTKH
TaKOX, SIK 1 M’5130Bi, MOBUHHI OyTH 100pe po34YMHEHi i
JUCTIEPTOBaHi, MO0 ¢EKTHBHO BUKOHYBATH (DYHKIIIO
eMyJIbraTopa, ajpke caMe YTBOPIOBAaHMH CTPYKTYpO-
BaHMH OUIKOBMH KapKac € OCHOBOIO emyibcil. s
MPOSIBY IHX BJIACTHBOCTCH COEBHU OUIKOBUI 130J75T
MMOBUHEH OYyTH MiJIaHWH Tigparailii (OBOJHEHHIO) Ha
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OJJHOMY 3 €eTamliB TEXHOJIOTIYHOTO MpoLecy: More-
penHbo abo Oe3nmocepenHbO Tepes NMPHUTOTYBAaHHAM
emynbcii. CTyMiHb 1 IIBUAKICTP TipaTarii 3aJeKATh Bif
KUTBKOCTI BBEJICHOI PiIWHE, TEMIEpPaTypH i TPUBAJIOCTI
mporecy nepemimyBanasa. Kpammuit eexr moxe Oytu
OTpPHMAaHUI TPH TiApaTanii cOeBUX ONKIB Ha MOYATKY
MIPOLIECY NPUTOTYBaHHS M’SICHOI eMyJbcii, MpH4oMmy,
4yepe3 Te, II0 KYXOHHA CiJIb 3aTPUMYE TipaTauito coi,
PEKOMEHAYETHCS 11 IPOBOAUTH 10 BHECECHHSI HEXKUPHOTO
M’sica 1 coi.

IcHye KijbKa CIIOCO0IB TEXHOIOTTYHOI i ITOTOBKH 1
BUKOPHCTAHHSI COEBHUX OLIKIB!

- BBEJICHHS COEBOTO OiIKa B M SICHY eMYJIbCito 0e3
MOTIepPeIHROI TifpaTamii, TOOTO B CyXOMY BHUTJIAIL.
PexoMeHtyeTbCs IS IAIIPUEMCTB MaJloi MOTYXHOCTI.
[Nonsirae y BHECEHHI IepIIO] YaCTUHH CYXOTO COEBOTO
Oinka Oe3nocepeIHbO Ha HEXXKUPHY M SICHY CHPOBHHY B
moyaTKoBid (a3i KyTepyBaHHS 3 HOHaBaHHAM 4-X
YacTHH BOJAM, IPU3HAUCHOI JAJIA TifpaTamii Oiska;

- 3aCTOCYBaHHSI COEBOTO OiJIKa ITICIIsl MONEPEAHBOT
rigparauii y BUMISAL Aucnepcii. Pekomenayerbes aist
HiInpUeEMCTB Majiol notyxHocri. [Tossrae y BHeceHHi B
KyTep 4-X 4aCTHH KpHXaHOI BOAM ab0 BOAO-KPHKAHOT
cymiur, 10 SKOI JOJAlOTh Meplly YacTHHY COEBOTO
OinKa, MiCiIg 4Oro BKJIIOYAIOTH KyTep 1 NMepeMillyroTh
KOMITIOHeHTH mpotsrom 15-20 c. lo oTrpumanoi auc-
nepcii J0Mar0Th HEXHUPHY M’SICHY CHPOBHHY 1 maii
NIPUTOTYBAaHHS ~ eMYyJbCii  BeAyTh  TPaAMIIIHUM
METOJIOM;

- 3aCTOCYBaHHS CO€BOTO OijKa y BUIISAAL Tellb-
dbopmu. PekoMeHAyeThCS NI TIANPUEMCTB BEIHUKOT
motyxHocTi. HeobxinHo BHecTH B KyTep 4-5 4WacTHWH
Boau (3 20-30 % nbomy abo CHIry), J0oJaTd TEpIry
YaCTHHY CO€BOTO OiKa i MpH HU3BKIH IIBHAKOCTI
o0epTaHHS HOXIB IEpeMiIIaTH CyMmiml mpoTsrom 15-
20 cexyna. IloTiM mepeliT Ha MakcHMallbHY LIBH[-
KicThb oOepTaHHs HOXIB 1 BecTH 00poOKy 2-3 xB. 3a
HEOOXiTHOCTI MOXHa JIOJAaTH CLTb 1 KyTepyBaTu e
30 cexyHz.

OtpuMaHy Macy BUBaHTa)KUTH 3 KyTepa B €MKICTb.
I'enb MOXXHa BUKOPHUCTOBYBATH 0O€3IOCEPEIHBO MicCIs
Horo mpurotryBaHHS abo micis 30epiraHHsa. Tepmin



30epiranns remo npu 0-4 °C — He Oinpmie 24 ToawH.
BuxopuctanHs coeBoro Oika y BWIUIAAI TENO /A€
HACTYIIHI MepeBaru: 30UIbIIye BUXI B cepeIHROMY Ha
1%; mokpamrye SKiCTh TOTOBOi MPOAYKINI; JO3BOIISE
HOT0 3aCTOCOBYBATH 3 ONEPEIHBO IOCOIICHUM M SICOM.
[Ipu mpuroTyBaHHI M’SICHHX €MYIBCiii T€b COEBOTO
Oinmka BBOJATH pa3soM 3 HEXHUPHOIO M SICHOIO
CHUPOBUHOIO.

Y M’SICHHX TEXHOJIOTIsIX 3aCTOCOBYIOTh KOMILJIEKCH1
¢yHKiioHanbHI Xap4oBi nodasku “JIAKCA”. Acoprtu-
MEHT IMX JOOABOK BKJIFOYAE HACTYITHI BUIU: (YHKIIIO-
HalbHI JOOABKM ISl KyTepyBaHHS; Ul iH €KIIOHY-
BaHHS JeNIIKaTeCiB; Ul iH €KIIOHYBaHHS M sica IITHIII;
OUTOKBMICHI HO0OABKM I JeNiKaTeciB 1 OIOKBMICHI
NOOaBKH Ul PEeCTPyKTypyBaHHS IIMHOK. o ckmamy
OUTOKBMICHMX J00OABOK BKIIIOYEHI 130JbOBaHI COEB1
OlKHM, OTpUMaHi 3 TEHETHYHO HEMOIU(IKOBAHOT
cupoBuan. JIAKCA-poc 110 i JIAKCA-rens 210
PEKOMEHIOBaHI JJIsl EMYJIbI'YBaHHS M SICHUX IPOJYKTIB
(pexomennoBani go3u — 0,8-1,0 %).

3 OiIKIB TBapMHHOTO TIOXOJDKEHHS BEJHMKE 3Ha-
YEeHHs MaloTh OUIKM MOJIOKa, KpoBi Ta ii ¢paxuiii,
CyOnpPOAYKTIB CUTBCHKOTOCIIONAPCHKUAX TBAPHH. 3HAU-
HUM PE3epBOM 30UTBIICHHS O0CSTY BHIYCKY M SICHHX
BHPOOiB, BIPOBAHKCHHS MANOBIAXOJHUX 1 0€3BigX0.-
HHUX TEXHOJIOTiHl € Taki BUOH BTOPHMHHOI CUPOBHHH, SIK
CBUHSYA IIKYPKa, M sICHa 00pi3b, CIIOTyYHAa TKaHWHA BiJ
JKIITYBaHHS M’sIca.

Jns migBumeHHS e(eKTUBHOCTI 3aCTOCYBaHHS B
KOBOACHOMY BHUPOOHHIITBI M’SCHOi 00Opi3i i CBUHSIYOT
LIKYPKU MPOMOHYEThCS 1X BUKOPHCTOBYBATH Y CKIIai
O1TKOBO-)KMPOBUX €MYJIbCii. 3armpornoHOBaHO CIocio
NPUTOTYBaHHs (PYHKIIOHAIEHO-TEXHOJIOTTYHOT KOMIIO-
3T Ha OCHOBI CBHMHSYOI IIKYPKH, TipYHMYHOTO
NOPOMIKY i MeHnyHoro GopomiHa. Ii BUKOpucTaHHS y
BUPOOHMIITBI BapeHNX KoBOac 3abe3neuye 30epexeHHs
Xap4oBOl LIHHOCTI Ta IMOJIIMIIEHHS OPTaHOJICIITUYHUX
MOKa3HUKIB rOTOBOro npoaykry. lllnpoko BuUKopHCTO-
BYIOTh CBUHSYMH KOJIareH, TiJpoJji3aTu KoJlareHy sK

n00aBKH, 10 MiABUITYIOTH 3B’ I3yBaHHS Ta 3MEHIIYIOTh
BIIIIICHHS JKHPY, NOJNINIIYIOTH OpPraHOJCNTHYHI
XapaKTePUCTHKH M SICHUX TIPOIYKTIB.

JUis mominmmeHHs KOHCHCTEHINI KoBOacHOi mpo-
OyKOoii Ta 3HIWKEHHA i1 coOiBapTOCTI B CydYacHHX
TEXHOJIOTISIX BHUPOOHUIITBA HIMPOKO 3aCTOCOBYIOTHCS
nojicaxapuan  (TIIPOKONOINM) — KapariHaHv SIK
CTPYKTYPOYTBOPIOBAaYl 1 BOJIOTO3B’SI3YIOYl KOMIIO-
HeHTH. PaHilne kapariHaHu BUKOPHCTOBYBAJIN B peLiel-
Typax M’sSCHHX BUPOOIB 3 METOIO 3B’sI3yBaHHS M’ SICHOTO
COKy. B nmaHwmii yac kapariHaHU 3aCTOCOBYIOTH JIJIS
BUPOOHMIITBA KOBOACHHMX BUPOOIB, a TaKOX y CKJIaii
06araTOKOMITOHGHTHHIX PO3COJIB IPH BUPOOJICHHI Jei-
KaTecCiB 3 sSUTOBHYMHH, CBHHUHH, M’sICa NITHIII i pHOH.

Bararopiuauii ocBig poOOTH 3 NAHOK TPYIOIO
(yHKIIOHATBFHUX 100aBOK MO3BOJHMB BUBYHTH B3a€EMO-
Iif0 KapariHaHiB 3 M’ SICHOIO CHPOBHHOIO, III0 Ma€ Pi3HAN
Mop(ooriuHui cKIax (BMICT JKHPOBOI Ta CHOIXYYHOT
TKaHWHHU) 3 IHIpEeli€HTaMH, SIKI BXOIATH JO CKJIamy
M’SICHHX BHpOOIB, TaKUMH 5K IOJlicaxapuIy pi3HOT
MIPUPOJY, POCIUHHI 1 TBapHHHI OLIKM. 3acTOCyBaHHS
KapariHaHiB y CyXOMYy BHTJIs/i @00 Y BUIIIAI CyCIIeH31H
iICTOTHOTO BIUIMBY Ha BJIACTHBOCTI M’SICHUX €MYJbCid
He Mae. OCHOBHMI €(QEeKT Bif BBEICHHS CTPYKTYpO-
YTBOPIOBadiB (30UIBIICHHS BOJIOTO3B’SA3YIOYOI 37aT-
HOCTI, CTPYKTYPYBAaHHS) TPOSBISETHCA TIABKH ITiCIISA
TepMigHOi 00pOOKH KOBOACHUX BHPOOIB.

3acTtocyBaHHA M00ABOK PI3HOTO KIIACY B TEXHO-
JIOTisIX M’ ICHUX BUPOOiB BimoOpaxkeHo Ha puc. 11 2.

IIpoBezeHi aHATITHYHI TOCITIKCHHS 3 BU3HAYCHHS
SIKICHUX IIOKa3HHKIB €JIeKTPOAKTMBOBAHOI BOJH, B
MOPIBHSAHHI 13 3BUYAHHOI0 IMUTHOK BOJOMPOBIAHOIO
BOJIOIO, JO3BOJIMJIA BCTAHOBMTH, IO BiAINOBIZHO 10
BUMOT, SIKI CTaBJIATHCS OO NHMTHOI BOAM, (pakiiii
€JICKTPOAKTHBOBAHOI BOJU € EKOJIOTIYHO YHUCTHUM 1
0e3NeyHrM KOMITOHEHTOM, SIKHH MOXHA BHUKOPHCTO-
BYBaTH B SKOCTI TigpoTaHTa J00aBOK 10 M’SICHOI
CHUPOBUHH.

Po3pobKa TexHonorii BUPOOHULTBA M ACONPOAYKTIB 3
BUKOPUCTAHHAM A06aBOK

Ontuma-
NIbHA
KOHLEHT-

Cknap
CUPOBMU-
HU i cnocib
BBeAEH-

W nobas-

KA

nobaBoK y
pauin M'ACHIN

CUCTEeMI

CTpoKM Ta
peXxnmm
36epi-
raHHA
roToBOro

NPOAYKTY

Pexxummn
Ta napa-
MeTpun
TexXHonorii

Puc. 1. loTpuMaHHs YMOB TeXHOJOTil BUPOOHMITBA M’ SICONPOAYKTIB i3 BUKOPUCTAHHAM A00aBOK



OuiHKa epeKTUBHOCTI
BHECEeHHA A06aBKU

Cnoxusui
BNacTun-

BOCTI

XapyoBa Ta
6ionorivyHa
LiHHICTb

Meauko-
6ionoriyHa
be3neu-
HiCTb

TexHoNO-
rMYHICTb

Puc. 2. YMoBHU epeKTUBHOCTI BHECEHHSI 100aBOK

BuxopucTaHHs aKTHBOBaHHX BOJ PH BUPOOHHIITBI
M’SICHAX BHpPOOIB: BIIKPHBAE€ MOJIUBOCTI 3HIDKEHHS
KUTBKOCTI 3aCTOCOBYBaHHX Xap4yOBHX KHCIOT i docda-
TiB; 3a0pyIHEHHS TOTOBHX BHpPOOIB XJIOpUIAMH,
¢dbTopumamMu 1 HiTpaTaMu; CTBOPIOE MEPESIyMOBH OJCP-
YKaHHs €KOJIOTTYHO YHCTIINOI MPOIyKLil, 0e3 XIMIYHHX
CKJIa[IOBMX YaCTHH 1 MiJBHUIICHHS AKICHUX MOKAa3HHKIB
PO3YMHEHHMX XapuOBHX [00ABOK, $IKi PEryJIOIOTh
(YHKIIOHAJIBHO-TEXHOJIOTIYHI ~ BJIACTHBOCTI  OLIOK-
BMICHUX CHCTEM 1 TOTOBHX BHpOOIB. 3acTOCyBaHHS
€JIeKTPOAKTUBOBAHOI BOJAM, OTPUMAHOI B pPE3yIbTaTi
YHIIIOJISIPHOTO €JICKTPOXIMIYHOTO BHJIMBY B aiadpar-
MEHHHUX eJISKTPOAKTHBATOPaX, € OAHUM 3 HAHOLIBII
MIEPCIIEKTUBHUX CHOCO0IB 0e3peareHTHOro peryio-
BaHHS BJIACTUBOCTEH PI3HMX CHCTEM i 3HAXOAWTH BCE
Oinbllle 3aCTOCYBaHHS B PI3HHX Taly3sIX TOCIIOJApIO-
BaHHs. [lizBuIIEHNH eHepreTHYHUH pPIBEHb 1 BHCOKA
peakiiiiHa 30aTHICTh eIeKTPOAKTUBOBAHUX CEPEIOBHII]
€ BQXJIMBOIO IEPEBarol0 Mpu X BUKOPHUCTAHHI ISt
BUPOOHMIITBA M’SICONPOAYKTIB, OCKUIBKMA 3 iX JOMO-
MOTOI0 MOXKJIMBO HalpaBlICHE PEryJIloBaHHSA (QYHKIIiO-
HaJIbHO-TEXHOJIOTIYHUX BJIACTUBOCTEH M’SICHUX CHCTEM
0e3 BHECEHHsS pI3HHX [OMOBHIOBauiB. lle ocobmmBO
BaXIIMBO I IMIOBUINCHHS PIBHA EKOJOTIYHOCTI,
HEIIKiATMBOCTI Ta 0€3NEeKH MPOIYKTIB XapuyBaHH:.

BucHoBkM i mepcneKTHBHM NOAAJBIIUX HOCJHi-
JKeHb Y AaHOMY Hanpsimi. PocivuHi 1 TBapuHHI Oikn
€ OCHOBHMUMH CKJIaJoBUMH Hamoi ixi. [lotpebu
OpraHismy B CIIO)KHBaHHI 0iJIka 3MIHIOIOTbCS 3aJI€XKHO
BiZ Biky. Ha »aib, pociauHHI OIIKM 3HAYHOIO MIpPOIO
HETIOBHOIIHHI, TOOTO MICTSITh HEMOBHHI HaOip HE0O-
X1THUX aMiHOKHCIIOT. [CHY€ Take MOHATTS — “NiMiTytoua
aMIHOKHMCJIOTa”, TOOTO aMiHOKHCIIOTa, 32 BMICTOM SKOi
PO3pI3HATE OMOK. 3a IIMM TOKAa3HUKOM POCIHHHI
OlMKM JOyXe BINCTAOTH Bif TBapuHHHX. HaiOinpmn
ONM3bKUH IO TOBHOIIHHOCTI OiOK €O, MOTIM —
yeyeBuni. KapromisHnii OLIOK NpPakTHYHO IOBHO-
LiHHK#, ane Horo mano (6Jau3bKO 2 BIJCOTKIB CyXoi
Mmacu). ToMmy OIJIOK 3 POCIMH Ma€ BiJHOCHO HH3bKY
OioJIoriuHy LIHHICTH, TOOTO 3acBOOETHCS Ha 50...60
BicOTKiB (OinKHU s€rp 1 Mosoka — 0 100 BiACOTKIB).
OcoOmuBiCTIO M’ICHIX KOBOACHIX BUPOOIB € BBEICHHS
B HHX y TPOIECi TEXHOJOTIYHOI OOpoOKHM pi3HHX
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xapuoBux noOaBok. lle mo3Bomsie ypi3HOMaHITHHTH
ACOPTUMEHT, 30KpeMa 3a paxXyHOK (YHKIIOHAIBHUX
MPOAYKTIB, MiIBUIIUTH XapyoBY I[IHHICTH 1 TEXHOIO-
riyHy cTaOLIBHICTb, MIOHU3UTH COOIBAPTICTH NPOIYKIIIL.
Jo OinokBMIiCHMX NOOABOK BIIHOCSATHCS MpenapaTu
pOCIMHHOTO (3€PHOBI, 3epHOOOOOBI, OJIiiiHI) 1 TBAPHUH-
HOTO TOXOJKEHHS! (MOJIOYHI, KPOB 1 KPOBOIIPOIYKTH,
s Tomo). BukopucTaHHS XapyoBHX —J00aBOK
JI03BOJIUTS:

— YIOCKOHAIIUTH TEXHOJOTiI0 epepoOKH Xap4uoBoi
CHpOBUHH, i1 (hacyBaHHS, TPAaHCHOPTYBaHHA Ta 30epi-
ranHsa. JI00aBKH, SKi 3aCTOCOBYIOTHCS, HE TOBHHHI
MacKyBaTH HacJiJIKH BUKOPHCTaHHS 3IMCOBaHOI CHPO-
BUHM a00 IIPOBEJECHHS TEXHOJIOTIYHHUX oOllepamii y
aHTUCAHITAPHUX YMOBAX;

— 30epiraTu IPUPOIHI IKOCTI XapuoBOTO IPOJYKTY;

— HOKPAIUTHA OPTaHOJICTITUYHI BIIACTUBOCTI Xap4o-
BUX TPOAYKTIB Ta 30UIBIINTH IX CTaOUIBHICTH NpH
30epiraHHi.

3HayHa KUIbKICTh XapyOBHUX J00ABOK JOJAETHCS B
IIPOIIECi BUTOTOBJICHHSI M SICHUX BHUPOOIB y rifparoBa-
HOMY cTaHi. IX rizparanito pekoMeHIyeMO IPOBOIUTH
€JICKTPOAKTHBOBAHOIO BOIOIO.
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