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JIveiscoruil nayionanvhuil ynisepcumem eemepunaphoi meduyunu ma 6iomexnonoziti imeni C.3. Iicuybkozo,
eyn. Ilexapcora, 50, m. Jlvsis, 79010, Ykpaina

Ha cbo200ni, nad3suyaiino cocmpo nocmae npobnema ekoa02iuHo YUcmozo, payioHaibHo20, 30a1aHco8ano2o xapyyeanus. Ocki-
JIbKU, KOHYEnyisl CY4acHo20 XApuy8aHHs € He NPOCHMO MOOHOI0 MeHOeHYIEI0, | BeNiHHAM Yacy, Mo OOYilbHO BUBEOEHHS HA PUHOK
HOBUX (QYHKYIOHATbHUX NPOOYKMIE i3 3A0AHUMU 0300P08HO—NPODINAKMULHUMU 61ACMUSOCAMU. XAPUYBAHHS 8CIX epYN HACENeHHs
Vipainu e saxcrusum gpaxmopom, wo 6 3nauniti Mipi euzHauae 300poe st Hayii.

Pospobaeno peyenmypu na cmeopents HOBUX QYHKYIOHANLHUX NPOOYKMIE 3 8IONOGIOHUM CHIBEIOHOWEHHAM TIONUHOB020 OOPO-
WHA i3 3aMIHOI0 M SACHOT CUPOBUHU, MA NOPOWIKY KopeHs ousocuny. 3pazox Nel micmug y ceoemy cxknaodi 5% nionunogo2o bopowna iz
saminoro anoguyunu, i 0,05%. nopowky xopens ougocuny, 3paszok Ne2 micmug — 10% nonunogozo 6opouina i3 3aminoi0 A108UHUHU |
0,05%. ousocuny, ma spazox Ne3 micmug — 15% nonunogozo bopowna iz 3aminoro arosuyunu i 0,05% ousocuny. Busnaueno 3aza-
JibHe MIKpoOHe 3a6pyoHeHHs KOHMPOIbHO2O0 MA YOOCKOHANeHUX @apwis. Busnaueno cnodcueyy xapaxmepucmuxy xomiem, ma
6Ccmanosaeno, wo 3pazok Ne2 micmums npomeiny oinvuie na 12,6%. Ilpogedeno oecycmayii ma eusnaveno Havkpawui 3paszox Ne2,
i3 dooasanusm 10% nonunosoeo Gopoutna iz 3aminoio m’sacHoi cuposunu, ma 0,05% ousocuny. Pekomenooeano eUKoOpucmosyeamu
JIIONUHOGe 6OPOWHO MA OUBOCUTL Y MEXHON02I] M SICHUX NOCIYEHUX Hanispabpuxamis 0ns supiuienns npobiemu depiyumy dinka ma
NOGHOYIHHO20, PAYIOHANLHO20 XAPYYEAHHSL.

Kniouogi cnoea: m’scnuii papui, nionunoge 60pouno, OUBOCUN, QYHKYIOHANbHI NPOOYKMU, M SICHI nociueni Hanisabpuxamu,
MiKpobionoeiute 3a0pyOHeHHs, CNONCUBYA YIHHICMb.

MikpoOuoornyecKre M NOTPeOUTENIbLCKHE XaPAKTEPUCTUKH MSICHBIX
CeYeHbIX M0J1y(GadpUKATOB C 100aBJICHUEM JIIONUHOBOH MYKH U IeBACHJIA
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JIb606CKULI HAYUOHATLHBIL YHUBEPCUMEN 8eMePUHAPHOU MeduyuHbl u ouomexuonozuti umenu C.3. ocuykoeo,
ya. Ilexapckas, 50, 2. Jlveos, 79010, Vxkpauna

Tax, KoHyenyus co8peMeHH020 NUMAHUS SGTACMCs He NPOCHO MOOHOU meHOeHyuell, U GeleHUueM 8peMeHlU, Mo YeiecooopazHo
6blgedenUe Ha PbIHOK HOBbIX (YHKYUOHANLHBIX NPOOYKMOS C 3A0AHHbIMU NeueOHO—npogurakmuyeckumy ceéoticmeamu. [lumanus
6cex epyn HacelleHus YKpaunbvl A61Aemcs 6alCHbIM (AKmMopom, 8 3HAUUMENbHOU Chmeneny onpeodeiisem 300posve Hayuu. Ha cecoons
upe3sLINALHO OCMPO CMOUM NpodIeMa IKON02UYECKU HUCMO20, PAYUOHANLHO20, COANAHCUPOoBanHo20 numanus. Pazpabomansi
peyenmypvl Ha co30aHue HOBbIX (PYHKYUOHANLHBIX NPOOYKIMOE C COOMBEMCMBYIOUUM COOMHOUEHUEM TIONUHOB0U MYKU C 3aMEHOU
MACHO20 CbIPbs, NeKapCmEeHHoO—MexXHUYecKko20 Cbipbs — nopouika kopHs oesscuna. Obpasey Nel cooepoican 6 céoem cocmase 5%
JIIONUHOB0U MYKU ¢ 3amenoul 206a0unvl u 0,05%. nopowixka xoprs dessacuna; oopazey Ne2 cooepacan — 10% nonunosoti myku ¢ 3ame-
noii cosaounet u 0,05% oesacuna, u obpazey Ne3 cooepocan — 15% nronunosou myxu ¢ samenoii 2ossaounet u 0,05% oessacuna. Onpe-
deneno obuee MUKpoOHOe 3azpsazHeHue KOHMPOIbHO20 U YCO8epuleHCmeosanvlx apuia . Onpedenenvl nOmpedUmenscKyio Xapax-
mepucmuKy Komiem , u yCmamosieno , umo oopasey Ne2 cooepoicum npomeuna 6onvuie na 12,6%.

Citation:
Paska, M.Z., Masliichuk, O.B. (2016). Microbiological and consumer characteristics of semi finished meat splits adding lyupyn flour and elecam-
pane. Scientific Messenger LNUVMBT named after S.Z. Gzhytskyj, 18, 4(72), 120-123.

Scientific Messenger LNUVMBT named after S.Z. Gzhytskyj, 2016, vol. 18, no 4 (72)
120



Hayxosuii Bicank JJIHYBMBT imeni C.3. Ikunpkoro, 2016, T 18, Ne 4 (72)

Iposedenvt decycmayuu u onpedenen wywwull oopazey Ne2 ¢ oobaenenuem 10% nonuH060U MyKU ¢ 3AMEHOU MICHO20 CbIPbSL, U
0,05% Oessacuna. Pexomenoyemcs ucnonb306amo JIORUHOBOIO MYKY U O€6SCUNL 8 MEXHONIOSUU MACHBIX Ce4eHbIX NOAyGadbpuxamos ons
peutenust npobiemMbl NOIHOYEHHO2O, 1e4eOHO—NPODUIAKIMULECKO20 NUMAHUSL.

Kniouesvle cnoea: mscnoii ghapui, 1ionunoast Myky, 0egscul, QYHKYUOHALbHbIE NPOOYKMbL, MACHbIE CeKyujuecs: nonypabpuxka-
mbl, MUKDPOOUOLOSUHECKOE 3a2PSI3HeHUe, NOMPEOUMenbCKasl YeHHOCb.

Microbiological and consumer characteristics of semi finished meat
splits adding lyupyn flour and elecampane
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The well-balanced healthy ecologic—clean nutrition is a hot issue nowadays. Since the concept of modern nutrition is not just a
fashionable trend or the trend of time, it is advisable to market for new products with desired functional health and preventive—
health qualities. Nutrition is an important factor which considerably defines the nation’s state of health. Prescriptions were designed
to create new dynamic products with a corresponding ratio of lupin flour substitute for raw meat and medical and industrial raw
materials — Elecampane root powder. Sample Nel containes 5% of lupin flour substitute for beef, and 0,05% Elecampane root pow-
der; sample contained Ne2 — 10% of  lupin flour substitute for beef and 0/05% Elecampane, and a sample containing Ne3 — 15% of
lupin flour substitute for beef and 0.05% Elecampane. Definined common microbial contamination of control and improved ground
forcemeat. Determined consumer characteristics of chops, and found that the sample Ne2 contains more protein than 12.6%. By
tasting methods was choosed certainly the best example Ne2, with the addition of 10% of lupin flour substitute raw meat, and 0.05%
of Elecampane. Recommended to use lupin flour and meat in technology and Elecampane semi split to address a full, preventive

nutrition.

Key words: minced meat, lupin flour, Elecampane, functional foods, amino acids, meat semi — split, microbiological

contamination, consumer value.
Beryn

CydacHi TeHICHIi PO3BUTKY BITYM3HSIHOI XapdyoBOi
MIPOMUCIIOBOCT] TepeadavyaroTh pamioHabHE BHUKOPHC-
TaHHs BCIX BHAIB CHPOBHHHM JUI1 OTPHMaHHS HOBHX IIPO-
nykriB. [IpoTsroM OCTaHHIX POKIB MPOBOAATHCS JOCHI-
IDKEHHS 3 PO3POOKH HAYKOBHX 1 MPAKTUYHMX OCHOB CTBO-
PEHHSI HOBHUX M’SICHHX IPOAYKTIB 3 BUKOPHCTaHHAM POC-
JINHHOI CUPOBUHHU, 110 XapaKTEPU3YIOThCSI ONTUMAIbHUM
CIIIBBIJHOIIEHHAM OUIKOBMX 1 JIMIZHUX KOMIIOHEHTIB
(Kaprel'janc and lorgachova, 2003). Ilpu BupimieHsi
npobiemu aedinuTy OUTKa BENUKY pOJib, SIK CHPOBHUHU
JUIsl loro BHpOOHMITBA, BiMirparoTh 3epHOO00OBI KyJIb-
Typu (Feldheim, 2000). Cepen 3Ha4HOI KUTBKOCTI CHpO-
BHHU POCIMHHOTO ITOXOKECHHS, 1[0 MICTHTH O1JIOK, OCO-
OnmuBe MicIle HaNICKUTH JTIONUHY. DyHKIIOHABHI MTocive-
HI M’sicHI HamiBpaOpUKaTH TapMOHIHHO MOEAHYIOTh B
€001 BUCOKI CMaKOBI SIKOCTI, XapUuOBY I[IHHICTb 3 MO3UTH-
BHUMH (PyHKI[IOHATFHMMH BJIAaCTUBOCTAMHM 1 3abe3medy-
I0Th TIO3UTUBHUN BIUIMB Ha 370poB'a jroauHu. [Ipu npo-
My BOHM IIpM3HAY€HI IIUPOKIH ayAuTOpii CHOXMBAUIB i
MOXYTb BXXUBATHUCSI PETYJSPHO y CKJIaJi HOPMaJbHOTO
pauioHy xapuyBaHHs 0e3 SKMX—HEOYIb OCOOIMBHX PEKO-
mennauiii (Lanpart—Szczapa et al., 2000).

Ha Bcecsitabomy konrpeci y CIIA 3 npo6iem Buko-
PHUCTaHHS POCIMHHUX OLUIKIB JJIS XapYOBUX Ta KOPMOBHX
e JIOMUH OyB OXapakTepU3O0BAaHUN SK Ba)KITUBUI
pe3epB OLIKOBHX pEeYOBHH BHCOKOI sikocTi (Arsen'jeva et
al., 2003).

Bigomi po3po0iieHi pociiCbKMMU BUSHHMH PELCTITYP-
HI KOMIO3HULIT M'SICO—POCIMHHUX pyOaHuX HamiBdadpu-
kaTiB. HaykoBusiMU po3po0IieHO TEXHOJIOTIIO (DYHKIIOHA-

JBHOTO KHCIIOMOJIOUHOTO MpoaykTy «duBocnm» (Kucyk,
2013).

Mema i 3a80auna Oocnioxcenus. MeTow poOOTH €
BU3HAYECHHS MiKpOOiOJIOTIYHOTO 3a0pyAHEHHSI Ta CIIO-
JKUBYOI IIIHHOCTI M’SICHHUX TOCIYeHHX HamiB(haOpuKaTiB
Ha OCHOBI M’sica SJIOBUYMHU 3 JOAABAHHSAM IOPOIIKY
KOPEHS IMBOCHILY Ta JIIONMHOBOTO OOpOIIHA.

Martepiana i MeToau qocaiTxKeHb

Jocniau npoBoaniu Ha 6a3i  Jlep>kaBHOTO HayKOBO—
JIOCHIZTHOTO  KOHTPOJIFHOTO ~iHCTHTYTY BETEpHHAPHUX
npenapariB Ta KOpMOBHX 100aBok M. JIpBoBa. 3a KOHT-
pons roroBux HamiBdaOpukatiB Buctymae ['OCT
P 52675-2006.

3arampHe MIKpOOHE 3a0pyOHEHHS BH3HAYAIU IOMi-
matoun (api y 4amku 3 cepenosunieM Exno ta Butpu-
MyBaiu B TepmocTarti npu 37 °C mpoTsirom 2—3 roguH Ta
BUCIBaJIM Ha HUX JOCI]IIKyBaHy npoOy. [Ipu HasBHOCTI B
3pa3Kkax OakTepiil rpyny KHIIKOBUX NaJMYOK, BXKE depes3
12—18 roa. Ha cepeoBHIL OYIyTh YTBOPIOBATUCS XapaK-
TEpHI JyIsl LIbOTO BUJLy MIKPOOPIaHi3MiB KOJIOHI].

BMicT Bosorn KOHTpOJIbHHMX 1 (yHKIIOHAJIBHUX KOT-
JIeT BU3HAYAIM LUISXOM BUCYIIYBAHHS; XKHPY — €KCTpaK-
i€l TeTpoieHuM edipoM B HATypalbHOMY BHIJISI;
MpOTeiHy — MiHepati3aliclo B cipuaHiil KUCIOTI, JUCTH-
JSILIEI0 a30Ty HATYypalbHOTO 3pa3Ka; 30JIM — CIIAJFOBaH-
HSIM HaTypaJIbHOTO 3pa3ka mpu 550°C.

Bu3Ha4YeHHS SKOCTI TOTOBUX BHUPOOIB 3MiHCHIOBAIACS
JI0 ZOTMOMOroI Jerycramii. 3a aHalliTHYHUM METOIOM,
OIIHMBIIM 32 KPHUTEPisIMH yCi ITOKA3HWKH, BU3HAYEHO
HalBUIII pe3yJIbTaTH.
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PesyabTaTi Ta ix 00roBopeHHs

Po3pobnieHo perienTypu M’SICHUX NOCIUYEHHUX HamiBda-
OpukatiB (Tabm.1): 3pazok Nel MICTHB y CBOEMY CKJaji
5% nroNMHOBOTO OOpOILHA 13 3aMiHOIO M’SICHOI CHPOBH-
HH, 3pa3ok Ne2 mictuB — 10% mronmHOBOrO OOpOIIHA Ta

3pa3zok Ne3 mictuB — 15% monmHOBOrO O60OpOIIHA i B yCi
Tpu 3paskm nomaBanmu 0,05% muBocmiy, SK TIpSHO—
apoOMaTUYHY CUPOBHUHY.

PesynbpraTi 3aranbHOro MiIKpOOHOTO 3a0pyaHEHHS
(dhapury HaBeneHi y Ta0. 2.

Tabnuysa 1
Peunentypa M’sicHUX nociueHuX HaniBgadpukarin
Burpata cupoBunm Ha 100 Kr roToBoi mp—1iii, Kr
HaiimenyBaHHs cHpOBUHU Herro
Kontpons 3pa3zok Nel 3pa3zok Ne2 3pazox Ne3
SInoBuurHa (KOTJIETHE M'SICO) 54,0 51,3 48,6 459
BbopouHo nronuny — 2,7 5,4 8,1
Kup—cupenn 5,0 5,0 5,0 5,0
X0 MIIeHnYHUH 13,0 13,0 13,0 13,0
Cyxapi nasipyBaibHi 2,0 2,0 2,0 2,0
HuOyins pimdacra 3,0 3,0 3,0 3,0
IIepeub yopHHii MeneHui 0,1 0,05 0,05 0,05
ITopomiok auBocuiy — 0,05 0,05 0,05
Cinp xapuoBa 1,2 1,2 1,2 1,2
Bona 21,7 21,7 21,7 21,7
Tabauys 2
Mikpo0ioJioriyHi MOKa3HUKHM M’SICHMX NOCiYeHnX HaniBgadpuKaTiB
HaiimenyBanHs
n01<a3}}1/1/11<i13 Hopma Kontpoins 3pazok Nel 3pazox Ne2 3pazok Ne3
KMA®AM, 1x10°... 1,6x10°... 1,6x10°... 1,9x10°... 2x10°...
KYO/r 1x10’
BFKH He nomyckaetbest BincyTHi BincytHi BincyThi Bincythi
(xomigopmu), B 0,001 T
[arorenHi Mikpooprasi-
3MH, y T.4. Gakrepii He nomyckaetbest BincyTHi BigcytHi Bincytni Biacyrhi
poxay Salmonella, 8 25 ¢
L.Monocytogenes, B 25t | He nomyckaerscst BincyTai BincyTHi BincyTai BincyTni
Sk BUAHO 3 MPEACTABICHUX JTaHUX, PIBCHb 3arallbHOL
MiKkpoOHOi 3a0pyAHEHOCTI QapuIiB He NEPEeBUIILYE JAOITY- 40-
ctuMux piBHIB. CrocrepiraeTbcs AWHAMIKa 3pOCTaHHS 354
KMA®AM y 3B’s3Ky i3 BBEICHHSA JOJATKOBHUX KOMIIO- 301
HEHTIB Y PeUenTypy, ajle OTPUMaHi pe3yiIbTaTH BiAIOBI- 25
JAIOTh BAMOTaM MiKpOOiOJIOTiYHIX HOPMATHBIB, BCTAHO- 204
BJICHHX JUTSI JAHOTO BUIY MPOAYKII B YKpaiHi. 151
Ha puc.1, mpencrapneni pe3yinbTaTH CIIOKHBYO] ITiH- 104
HOCTI KOTieT. JIoCHiKeHO CHOXHMBYY IiHHICTH KOHTPO- 5
JILHOTO Ta PO3POOJICHUX 3pa3KiB KOTJIET i BCTAHOBIICHO, 0 : ] _g
[0 BMICT NIPOTEIHY 30LIBIIYETHCS Y HOPIBHAHHI 13 KOH- K Nel No2 No3

TponeM y 3pa3ky Nel Ha 9%, y 3pa3sky Ne2 Ha 12,6% Ta
y 3pa3ky Ne3 na 17%.

VY «Tabun. 3» 3aHeceHi pe3yabTaTh JerycTalii po3poo-
JICHUX M SICHHX (PYHKI[IOHATBHUX KOTJIET..

Onporein Moxup O3o0ma B Bomnora

Puc. 1. CnoxxuB4ya LiHHICTH KOTJIET

Tabnuys 3
OuinoBaHHd aerycranii M’ sicHUX GYHKIIOHAJILHUX KOTJIET
OuiHKa OPOAYKTy 0 5—0aNbHil cuctemi
No C 3aranbHa
Ha3pa nponykry | 3oBHimmHii . Koncuc . .
n/n Komnip 3amnax . CMmak COKOBHTICTH OIII1HKa,
BUTJIAL Tepuis
B Oanax
1. KonTposb 5,0 5,0 5,0 4,5 5,0 4,5 4,83
2. 3pazok Nel 4.8 5,0 5,0 4.5 5,0 4.5 4,80
3. 3pa3ok Ne2 4,8 5,0 5,0 4,8 5,0 5,0 4,93
4. 3pa3zok Ne3 4.0 4.6 4.6 4.0 4.0 4,0 4,2
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BucHoBku

3a OpraHoJIENITHYHUM aHaJi30M YI0CKOHaJIeHUX (yH-
KIIOHAJbHUX KOTJICT HAWBUINI OI[IHKK OJEp)KaB BHUPIO
Ne2 3 nomaBaHHSIM JIONMMHOBOrO OOpOIIHA y KiNBKOCTI
10% 3aMiHM M’SICHOI CHPOBHHHU Ta HOPOILUKY KOPEHs M-
Bocuity 0,05%, o 3abe3nedye MiBUILCHHS Xap4oBOi Ta
6ioJtoriuHOi IiHHOCTI 0€3 MOTipLICHHS CIIOXHMBYMX BIIac-
THBOCTel. Tako)X BCTaHOBIEHO, IO MiKpoOHE 3a0pyn-
HEHHsI po3po0ieHnX (apiriB KOIUBAETHCA B MEKaX HOp-
Mu. BusHaueHo, mo 3a 3pa3kom Ne2 BmicT mpoteiny 30i-
JIIYEThCS Ha 12,6%.

OT0X, y poOOTi BCTAHOBIIEHO, IIIO JFOIIMHOBE OOPOII-
HO Ta IMBOCWJI MOXXHa BHKOPHUCTOBYBATH SIK (DYHKIIOHA-
JIbHI MPOAYKTH y TEXHOJOTII M’SICHUX IOCIYEHUX HAIliB-
(abpukaTis.

Iepcnexmusu noodanvuiux docriodcens. Ilomanbima
poboTa Oyne crpssMOBaHa Ha HPOBEICHHS IiCTOJIOTTYHNX
Ta TOKCHUKOJIOTTYHMX AOCIHi/KeHHIX. Po3poOKy penenTyp
HOBHX BHPOOiB 3 hyHKIIOHATEHUMH ToOaBKaMu. Po3po6-
Ky HOpPMAaTHBHOI JOKyMEHTAlii Ta ampo0amit0 HOBHX
BHJIB BHPOOIB Y BUPOOHNYNX yMOBaX i BU3HAYCHHS TEX-
HIKO—€KOHOMIYHOT TOUIJIbHICTh BUITYCKY MPOAYKIIii.
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