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OIIHKA BIIJIUBY CIIOCOBY BUT'OTOBJIEHH
HA AKICHI IIOKA3HUKUA ITEJIBMEHIB

JI.O. Ctpixa, KaHIuIAT CITLCHKOTOCTIOAPCHKUX HAYK, TOIICHT
MukosnaiBChKU HallIOHATLHUN arpapHUul YHIBEPCUTET, YKpaiHa
0.C. KpamapeHko, KaHIUIaT CUTHChKOTOCTIONAPCHKUX HAYK

MukonaiBChbKUil HalllOHATBHUN arpapHUi yHIBEpCHUTET, Y KpaiHa

YV cmammi suxnadeno pesyrbmamu O00CHIONCEHb (PIZUKO-XIMIYHUX MA OPeaAHOIeNnMUYHUX
NOKA3HUKIE nenbMeHie. Bcmanoeneno, wo empamu Macu npu 3aMOPOdICYSAHHI NeNbMeHI8
3anedxcamsv 8i0 CnNOCoOY JNINAEHHA | XApakmepusy8aiucb GUWUMU 3HAYEHHAMU ONs NelbMeHi8
Mawunno20 ¢hopmyeanns. Ilenvbmeni 6cix 6uodie 3a Hi3UKO-XIMIYHUMU NOKAZHUKAMU GION0GIOANU
gumozam cmauoapmy. Buwji nokasHuku opeamonenmuuHoi OYIHKU MATU NelbMeHi PYuYHO20
JUNJIEeHHA.

Kniouoegi cnosa: nenvmeni, cnocio ninjieHHs pyuHuil, MAQUWUHHUL, QIi3UKo-XiMiuHi NOKA3HUKU,

NOKA3HUKU 308HIUHBO20 8U2TIA0Y, KOHCUCMEHYIT, KOIbOPY, 3aNaxy i CMAkKy.

IMocTtanoBka npodiemu. OpnHi€l0 3 HAHBXKIMBIIIKX COIIATbHO-EKOHOMIUYHUX IMPOOIeM
CY4YaCHOCTI, ITOB’SI3aHOI0 3 PO3POOKOI0 CY9aCHUX TEXHOJIOTIH, BBAKAIOTh 3a0€3MEUCHHS HACECIICHHS
SKICHUMH TIpOAYyKTamMH xapuyBaHHs. Cepen M CHHMX HamiBpaOpHUKaTiB MOKHA BHIUIATH pyOaHi
HamiBpabpukatu (papii, KoTiaeTH, OUTOUKH, 3paszu, ¢pukaneabku). CrocTepiraeThCs 3pOCTaHHS
MONUTY Ha M SICHI HamiB(aOpUKaTH 3 T0aBaHHIM NTHI (4).

[Ipote, naiimonymsipHima kareropis HamiBpaOpukaTiB B YKpaiHi — NelbMeHi, iX yacTka
cTaHoBUTh ToHAJ 30% BiA yChbOro CHOKMBAaHHS 3aMOPOXKEHHX HamiB(aOpUKaTiB, OCKIJIBKU JaHa
MPOIYKIIisl BBAKAETHCS O1IBII MOKUBHOIO (5).

AHaJii3 ocTaHHIX Joc/iIKeHb Ta myoJikanii. Ha cygacHoMy eTtami po3BUTKY CYCHUIbCTBA
iHAyCTpiaizaiis € TOJIOBHUM HAINpsIMOM B OpraHi3anii BUpoOHMIITBA HamiB(haOpUKaTiB, HEOOXITHO
IIBUJIKMMHU TEMIaMH BIOCKOHAIIIOBATH OpraHi3aiiio poOOTH, 3MIITHIOBATH MaTepiaJbHO-TEXHIUHY
0a3zy ramysi. llepembadeHa mmpoka aBTOMATH3AIlisl TEXHOJIOTIYHMX TMPOIECIB HA OCHOBI
aBTOMAaTM30BaHUX CHCTEM MAalIMH 1 MEXaHi3MiB, YyHi]ikalis MoayniB oOJagHaHHS, pPOOOTO-
TEeXHIYHUX KOMIUIEKCIB, 3IHCHIOETHCS MepeXiJl BiJl KOHCTPYIOBaHHS OKPEMHUX MAIIMH 1 pO3POOKH

MPOTPECUBHUX TEXHOJOTIYHUX TPOIIECIB 10 CTBOPEHHS CHUCTEM, 5Kl 3a0€3MeUyoTh Y BUPOOHHUIITBI



HaniBpaOpHuKaTiB MEXaHi3allilo i aBTOMaTH3AaIliI0 BCbOTO LUKy BUpoOHuLTBa [1].

Ha cporomni BHpOOHUIITBO M’SICHMX  HamiBpaOpHUKaTiB  JOCATIO  €()EeKTHBHOTO
BHCOKOMEXaHI30BaHOTO pIBHS, sKE B 3HAaYHIA Mipi 0a3yeTbCsd HaA HAYKOBUX IPUHIIUATIAX.
BupoOHHMLITBO MEIbMEHIB, MIIMHIIB 3IIHCHIOETHCS 3 BUKOPUCTAHHSAM BHCOKOTEXHOJIOTTUHOTO
obmagHanHsa. CyyaCHMH pPHHOK XapaKTepU3YEThCS HKOPCTKOI KOHKYPEHLI€ 1 moTpedye
0e3IeYyHNX, BUCOKOSKICHIX Ta BUCOKOIIOKUBHUX TTPOIYKTIB [2].

Meta pocJigkenb. MeToro TOCTIIKEHb OyJI0 OI[IHUTH BIUIMB CIIOCOOY JIIUICHHS (PYyYHOTO
Ta MAalIMHHOTO) Ha (Pi3UKO-XIMIUHI Ta OPTaHOJENTUYHI MOKa3HUKH MEJIbMEHIB.

Marepiain i meroauka gociairkenb. OMiHKY (U3HKO-XIMIYHUX Ta OPTaHOJICTTHYHUX
MOKa3HUKIB  TEJIbMEHIB  BU3HA4Yalld  3a  3arajbHONPUHHATHMH  MeToaukamu.  OuLiHKY
OpPTaHOJICITUYHUX TTOKA3HUKIB MPOBOIMIM Y TaKiil MOCIIJOBHOCTI: 30BHIIIHIN BUTJISA, KOJIp Ha
pO3pi3i, KOHCHCTEHIIS, 3aMax, CMaK, COKOBUTICTh. Biamidanu ctaH TicToBOi 00070HKH, (hapiry Ta
criBBimHOMIEHHs (hapur:ticTo [3].

Pe3yabTaTn gociaimxkeHb Ta ix odroBopeHHsi. OTHUM 3 HAWBaXJIMBIIIMX MOMEHTIB Yy
BHUTOTOBJICHHI TIEJIbMEHIB € BpaxXyBaHHS OCOOJIMBOCTEH TEXHOJIOTIl MPUTOTYBaHHA TicTa ¥ dapiry.
Came 3a IMMHU TOKa3HUKAMH BiJPI3HAETHCS CMaK BUPOOIB BUTOTOBICHHUX PI3HHUMH CIIOCOOAMHU:
PYYHUM Ta MaITUHHUM.

3MiHM MacH NEeNbMEHIB y Ipolieci BUPOOHHUIITBA HaBEACHO Yy Tabuui 1.

Tabnuys 1
3MiHa MacH nejbLMeHiB, X +Sx
Ha3Ba nenpmeHiB
TTokasHuk PYYHOTO JITIIICHHS MAIMHHOTO JIIUIEHHS
«J1o6pi» «Jlomarrai» «CmauH1» «OcobmmBi»

Maca cupoBHHH, KT 38,5+0,07 38,4+0,13 39,9+0,06 41,5+0,09
Maca dhopmoBaHUX

. 50,0+0,64 50,2+1,08 50,1+0,73 50,2+1,17
MeJIbMEHIB, KT
Maca 3aMOPOKEHUX

' 49,7+0,06* 49,6+0,11 49,3+0,05 49,5+0,08
MeJIbMEHIB, KT
Brparu Macu pu

) 0,7+0,01 1,1£0,02 1,6+0,01%* 1,4+0,01%*

3aMOpOXKyBaHH1, %

[Tpumirtka: * P > 0,95; ** P>0,99

BcranoBieHo, mo maca 3aMOpPOKEHUX TeNbMEHIB Oyla pi3HOI0, 3aJeKHO BiJ CHOCOOY



BUTOTOBJICHHS. BTpaT Macu npu 3aMOpOXYBaHHI JUId TEIbMEHIB HPUTOTYBAaHHS PYYHHM
CIoco0OM CTaHOBWJIM BIAMOBIMHO 1yt ienbMeHiB «/{oopi» — 0,7+0,01%, «Jomamrni» — 0,9+0,02%,
MIPU NIPUTOTYBaHHI HamiBpaOpuKaTiB aBToMaTHUM criocooom: «Cmauni» — 1,3+0,01, «OcobnuBi» —
2,1+0,01.

3a  pe3ynapTaTamMM  TPOBEACHOI  MOPIBHSUIBHOI  OI[IHKM  SIKOCTI  IMENTbMEHIB  3a
OpPTraHOJENTHYHUMH TIOKa3HHMKAaMH, MOXHA 3pOOMTH BHCHOBOK, IO COKOBHTHH Qaprr Mmaiu
nenbMeHi «J{lomarHiy, «Jlo6pi» 1 «Cmauniy. Papir neasMeHiB «Oco6mBi» OyB Mallo COKOBUTHH.
3a MOKa3HUKOM «KOHCHCTEHIisl (apiry» MeabMeHi BCiX BHUIIB OynM JIOCUTh COKOBHTI. B ycix
3pa3Kax MejIbMEeHIB HaMH OYJI0 TaK0X BHUSABICHO BiJICTaBaHHs TICTOBOI OOOJOHKH Bif (hapury.

3anax BUPOOIB BIAPIZHABCA NMPUEMHUMH BIATIHKaMH IOyl ¥ cmeriid. Sk ciabkuii OyB
OXapaKTepU30BaHUI 3amax 3pa3kiB mMeidbMeHIB «OcobmuBi». 30amaHCOBAHWNA CMaK Majd 3pa3Kd
nenbMeHiB «JlomamHi» 1 «{oOpi», y Mipy coionHuit — cmak nenbMeHiB «Cmauni». [lenbmeni
«Oco011B1» BUPI3HAIKUCS B Mipy COJIOHHM 1 TOCTPUM CMaKOM, B HUX Bi4yBaBCsl CMak IOy, Xoua
BiH HE BBAXXAETHCS HEXAPAKTEPHUM, aJie HOTo Ma€e OyTH B Mipy.

OpraHonenTu4Hi MOKAa3HUKHU PI3HUX BUIIB MEJIBMEHIB MPEICTABICHO Y TaOIHII 2.

Tabauys 2
OpranojienTu4Hi NOKa3HUKM (N=3) nejbLMEHIB, X +Sx
[TenpMeni
[Toxa3Huk PYYHOTO JITUICHHS MalTUHHOTO JITUICHHS
«1obpi» «JlomanrHi» «CmauH1» «OcobmmBi»
30BHIIIHIN BUIIISAL 8,6+0,08%* 8,4+0,13 8,5+0,13 8,2+0,10
Komip Ha po3spisi 8,1+£0,10** 8,0+£0,11 7,8+0,10 7,5+0,13
3amax (apomar) 8,1+0,14 7,9+0,14 7,8+0,12 7,7+£0,12
Koucucrenis 7,6£0,22 7,7£0,10 7,44+0,14 7,3+0,15
Cmak 7,9+0,08 8,0+0,12%* 7,3+£0,11 7,2+0,13
8,5+0,1 8,4+0,1 7,7£0,1
COKOBHTICTD 7,4+0,16
8,2+0,1 8,1+0,0 7,8+0,1
3aragpHuM Oan 7,5+0,08
[ ** 9 2

[Mpumitku: * P>0,95; ** P>0,99; *** P>(,999

Takum YWHOM, OLTBIIIOID MacoOK TOTOBOI MPOMYKINI Ta MEHIIMMH BTpaTaMH MacH

XapaKTepU3yBAIUCh MEIbMEHI PYYHOTO JIIUIEHHS, OCKUIBKM B iXHIH TICTOBiI OOOJIOHIII MeEHIIEe
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BOJIOTH, a OiIbIIIe BoJIOTH Y dapii. s meabpMeHiB MAallIMHHOTO JITJIEHHS] He00X11HO O1IbIT BOJIOTE
1 eJIaCTUYHE TICTO.

[Ipu cxnmaganHi dapiry pisHUME crioco0amMu OyJia BBEIEHA pi3HA KIJIBKICTh BOJH JI0 Macu
OCHOBHO1 CUpOBHHHU. BMicT Bosoru y nensMensix «/{oOpi» micist BurotoBneHHs ckias 65,1+0,29%.
Bummii Bmict Bojoru manu mnenbMeHi «Cmauni» — 68,4. IlepeBara, mopiBHAHO 3 METbMEHSIMU
«JomamHi», cranoBmwia 4,8% (P>0,99). 3rigzHo 3 TeXHIYHMMH YMOBAaMH, BMICT BOJIOTH Y
neabMeHsIX He ToBUHEH nepeBuiyBat 70%, ToOTO BCl BUpOOH BIANOBIJAIM BUMOTaM CTaHAAPTY.

Mu pocnigmmm ¢i3UKO-XiMIYHI TTOKa3HUKKA (MacoBa YacTKa XUpY) NenbMeHiB (Tabm. 3).
HopmaTtuBHUM BMICTOM XHpY, IKUH CTAHOBUTH HE OinbIe 26%, XapakTepu3yBaJlUCh BCi MEJIbMEHI.
MacoBa yacTka com y HamiBpaOpuKaTax 3HAXOJIWJIACh y MEXKax TEXHOJOTIYHUX TMapaMeTpiB 1

cknana 1,5-1,7%.

Tabauys 3
®dizuko-xiMiuHi mokasuukn (n=3) neapmenis, X +Sx
[Tenpmeni
ToxazHuk Hopwma PYYHOTO JIIUIEHHS MAaIIMHHOTO JITUICHHS

«/1ob6pi» «lomammHi» | «Cwmauni» | «OcoOmuBi»

MacoBa 4JacTKa BOJIOTH, | He Olblle
65,1+0,29 66,2+0,32 | 68,4+0,21* 63,6+0,16

% 70
He Oinblie
MacoBa yacTka xupy, % y 18,9+0,04 17,8+0,02 15,6+0,03 20,4+0,01

MacoBa yacTtka coii, % 1,5-1,7 1,5+0,03 1,5+0,03 1,5+0,04 1,6+0,02

HE
MacoBa 4yactka Qapiry

MEHbIIIE 51,5+0,22 52,1+0,33 51,9+0,19 50,8+0,26
JI0 MacH IeabpMeHs, %

50

Maca oznHoro BUpoOy, T 6-12 10,5+0,12 10,7+0,07 9,1+0,11 9,2+0,09
Temmneparypa B TOBLIMHI ) ) ) )

HE BHILE MiHyC MiHyC MiHyC MiHyC

3aMOpPOKEHOT0 '
‘ Mminycl10 12,1+0,20 12,9+0,10 12,6+0,20 12,3+0,10
HaniBgabpukaty, °C

[Tpumirtka: * P>0,99



3a BUMOTramMH CTaHIapTy Maca OAHOTO BUpOOy MOBHHHA CTAHOBUTH 6-12 T. 3a pe3ynbraTamMmu
JOCITII[DKEHb BCTAHOBJIGHO, IO Maca TMeJNbMEHIB pydHoro JjimueHHs «JloOpi» 1 «lomammHi»
cranoBmia Biamosigro 10,5+0,12 r i1 10,7+0,07 r. Maca ogHOoro BuUpoOy MEITbMEHIB MAIIMHHOTO
miienHst cranoBwia 9,1 r g nenpMmeriB «Cmauri» 1 9,2 T ansa nenbMmeHiB «Ocobnusiy. [pu
BU3HAYCHHI TEMIEpaTypd VY TOBIIMHI 3aMOpPOKEHOro HamiBpaOpUKaTy BCTAHOBJIEHO, MIO
TeMIiepaTypa 3HaXoIuaach y Mexax Big minyc 12,1 mo minyc 12,9°C.

Takum YWHOM, pPE3yJabTaTH OIIIHKM SKOCTI TEJIbMEHIB, CBiYaTh, [0 HA BUPOOHHUIITBI
JTOTPUMYIOTBCSL TEXHOJIOT1] BUPOOHHIITBA Ta YMOB 30€epiraHHs MPOIYKIIii.

BucHoBku. BcranoBneHo, 1110 BTpaTH MacH MpH 3aMOPOKYBaHHI MEJIbMEHIB 3alIeXaTh Bij
croco0y JIUIeHHS 1 3HaxoAThes y Mexax 0,7-1,6%. Buii BTpatu Macu y neIbMeHiB MallliHHOTO
dbopmyBaHHs. BUImuM BMICTOM BOJIOTHM 1 HIDKYHUM BMICTOM JKHPY XapaKTEpH3yBaJIHCh BHUPOOH
«Cmauniy. [lenpmeHi BCiX BUIIB XapaKTepHU3yBAIMCh HOPMAaTUBHUMH TTOKa3HUKAMH BMICTY BOJIOTH,

KHPY, COJIi, MaCOBOI YacTKH (papiry 10 MacH MeJIbMEHs Ta Macu OJJHOTO BUPOOY.
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Cmpuxa JI.A., Kpamapenxko A.C. Oyenxa eausHus cnocoba u320moeieHuss Ha
KauecmeeHHbvle nokazamenu nelbmeHell

B cmamwve  usnoowcenvl  pezyrbmamvl  UCCAIEO08AHUU  DUIUKO-XUMUYECKUX U
OopeaHonenmu4eckux nokasamesnel neibMeHeu. YcmanoseneHo, uymo nomepu Maccvl npu
3aMOpaMNCUBAHUU NeNlbMeHell 3Ad8UCAM Om CHocoba 6asHUsA U XAPAKMepu308alucCh GblCOKUMU
3HAYEHUAMU 05 NejlbMeHell MauunHou gopmosku. Ilenbmenu ecex 6u008 no QuU3UKO-XUMULECKUM
noKaszamensiM — COOMEEMCMEo8any  mpebogaHusm  cmanoapma.  Beicokue — nokasamenu

OPZGHOﬂenWIMLIQCKOlZ OYEHKU uUmenu nejlbMeHU pyllHOﬁ JlenKu.
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Knioueswvie cnosa: nejlbMeHU, cnocob nenku PYUHAA U MAULUHHAA, qbu3u1<0-xwwuuecz<ue

nokasameiu, nokasameju 6HeulHe2o 6’14061, KOHCcUucmernyuu, yeema, sanaxa u 6Kycd.

Strika L.O., Kramarenko O.S.
EVALUATION OF THE INFLUENCE OF THE METHOD OF PRODUCTION ON THE
QUALITATIVE INDICATORS OF PELMENI

The article presents the results of studying of physico-chemical and organoleptic parameters
of pelmeni. It was established that mass losses during the freezing of pelmeni depends on the
sculpting method and were characterized by higher values for machine manufacture pelmeni.
Pelmeni of all types according to physical and chemical indices meets the requirements of the
standard. Higher indicators of organoleptic evaluation had handmade sculpting pelmeni.

Key words: pelmeni, methods of handmade and machine sculpting, physical and chemical

indices, indicators of appearance, consistency, color, smell and taste.

Penensenru: nokrop c.-r. Hayk, npodecop JI.C. [Tatpesa

JIOKTOp C.-T. HayK, mpodecop JI.M. XmenpHrumii

At present, the production of meat semifinished products has reached an effective highly
mechanized level, which is largely based on scientific principles. Production of pelmeni, pancakes
is carried out using high-tech equipment. The modern market is characterized by fierce competition
and requires safe, high-quality and high-yielding products. The aim of the research was to evaluate
the influence of the sculpting method (manual and machine) on the physico-chemical and
organoleptic characteristics of meat dumplings.

Assessment of physico-chemical and organoleptic parameters of meat dumplings was
determined according to generally accepted methods. The assessment of organoleptic parameters
was carried out in the following order: appearance, color on the cut, consistency, smell, taste,
Juiciness. Was noticed the condition of the test shell, minced meat and the ratio of minced meat to
the dough.

One of the most important moments in making dumplings is taking into account the
peculiarities of the technology of preparation of dough and minced meat. It is by these indicators
was noticedthat the taste of the products manufactured in different ways is different: hand-made
and machine-made.

It was found that the mass of frozen dumplings was different, depending on the method of

manufacture. Mass losses during freezing for handmade kneading dumplings were 0,7 + 0,01% for
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Dumplings, 0,9% =+ 0,02% for Home-made products, while cooked semi-finished by automatic
method: "Delicious" - 1,3 + 0,01, "Special”" — 2,1 = 0,01.

According to the comparative evaluation of the quality of dumplings by organoleptic
parameters, one can conclude that juicy minced meat has dumplings "Domestic", "Good" and
"Delicious". The stuff of dumplings "Special” was a little juicy. According to the "consistency of
minced meat" dumplings of all kinds were quite juicy. In all samples of dumplings, we also detected
the gap of the test shell from minced meat.

The odor of the products was distinguished by pleasant shades of onion and spices. How
weak was the smell of dumplings samples "Special”. Balanced taste were samples of meat
dumplings "Domestic" and "Good", as salty - the taste of "Delicious" dumplings. The "Special”
dumplings differed in their salty and spicy taste, they felt the taste of onions, although it was not
considered uncharacteristic, but it should be in the measure.

Thus, a greater mass of finished products and less weight loss were characterized by
handmade molding dumplings, since their dough cover has less moisture and more moisture in
minced meat. For dumplings of machine making it is necessary to have a more damp and elastic
dough.

In the preparation of minced meat in different ways, different amounts of water were
introduced into the mass of the main raw material. The moisture content of "Dobry" dumplings
after the manufacture was 65,1 £ 0,29%. The highest moisture content was in the "Delicious"
dumplings - 68,4. The advantage, compared to Dumplings, was 4,8% (P> 0,99). According to the
technical conditions, moisture content in dumplings should not exceed 70%, that is, all products
meet the requirements of the standard.

The normative content of fat, which is not more than 26%, was characterized by all
dumplings. The bulk of salt in semi-finished products was within the limits of technological
parameters and amounted to 1,5-1,7%.

According to the requirements of the standard, the mass of one product should be 6-12 g.
According to the results of the research, it was found that the mass of handmade pelmeni "Dobry"
and "Domestic" was 10,5 + 0,12 g and 10,7 + 0,07 g respectively. The weight of a single item of
machine gummy dumplings was 9,1 g for "Delicious" dumplings and 9,2 g for "Special” dumplings.
In determining the temperature in the thickness of the frozen semi-finished product, it was found
that the temperature was in the range from minus 12,1 to minus 12,9 ° C.

Thus, the results of the assessment of the quality of meat dumplings indicate that the
production technology and production conditions are maintained.

It was established that mass loss during the freezing of dumplings depends on the making

method and is in the range of 0,7-1,6%. Higher mass losses in machine-made pelmeni. The higher
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content of moisture and lower fat content were characterized by "Delicious" products. All types of
meat dumplings were characterized by normative indicators of moisture content, fat, salt, mass

fraction of minced meat to the weight of meat dumplings and the weight of one product.
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