pozxaproBaHHs ToTyxHIicTIO 100 BT. B mociimkeHHIX NUIIXOM 1HIWBIIYaTbHOTO
3Ba)XYBAaHHS IMOPOCAT BU3HAYAIM HACTYMHI MOKAa3HUKU: >KMBA Bara IMOPOCAT MpU
HApOJ/KCHHI, iX aOCOMIOTHUN MPUPICT, CEPEAHBOA000BI MPUPOCTH KUBOI Bard IO
nepioaam, 30epexeHicTh TBapuH y Biti 21, 351 105 gHiB.

Buxopucranns onpominioBaya [UY®D-1 3 nozoro 500 Bt iHdpauepBoHOTO
CBITJIa 3 JIONIOBHEHHSM YJIBbTPadioJeTOBOTO OINPOMIHEHHS TMOTYXHICTIO 15 BT
J03BOJIJIO TIJBUIIUTU CEPEAHIO >KMBY Bary MOJIOJHSIKA CBUHEW Yy CBUHApHHKY-
MaTOYHUKY B YMOBaX JOYIPHBOTO MinpueMcTBa « Maminbkuit Arpo» Ha 1,2 kr (4,4 %;
P< 0,001), abcomroTHMii TpUPICT >KUBOI Baru 3a IMEpioJl JOPOIIYBaHHSA y TBapHH
30utemuBes 1,1 kr, cepeqaromo6oBuii mpupict — Ha 4,4 % (P<0,001) 1 36epexeHicTh
TBapuH — Ha 4,2 %. TakuM YUHOM, BUSBIIEHO O3HAKH XOPOIIIOTO J00pOOYyTY CBHHEH —
cBoOomy 3abe3meueHHsl JOCTaTHbOTO MPUPOCTY, BIATOBIIHUX YMOB, CaHITapHO-
TEXHIYHUX 3ac00iB, sKI MOXHa BHKOPHCTOBYBATH B YMOBaxX HICISIBOEHHOTO
BITHOBJICHHS. Tak K, HUHI TBApUHHUIIBKI MiAIPHEMCTBA B YKpaiHi HAIMOJETIHMBO
MPaIOI0Th, 00 3a0€3MEeYNTH MPOIOBOJIBUY O€3MeKy Ta T00poOyT CBOIX MEIIKAHIIIB
HaBITh y Il Ba)KK1 YacH.

Cnmncox BUKOPUCTAHUX JIZKepet:

1. ToO6poOyT cBUHEH (sSKicTh 1 Oe3rmeka mpoAykKiii) : HaBd. moci6. / ykian. B. I1. JIscora Ta iH.
bina Iepkga, 2018. 40 c.

2. MeTo0710T14HI OCHOBH Ta METOJIM HAYKOBUX JIOCIII)KEHb y BETEPHHAPHIMN TirieHi, caHiTapii
Ta ekcneptu3i : HaBu.-MeToA. moci6. / I1. I1. Antonenko Ta iH. ; Juinpocekuit JJAEY. Iuimpo :
Csinnep A. JI., 2018. 276 c.

Abstract. Considers the influence of infrared radiation on the productivity of piglets. The use of
the emitter IChUF-1 with a dose of 500 W infrared light with the addition of UV radiation power: 15
W will allow to increase the average live weight, the absolute increase of live weight during the
rearing period, the average growth of young pigs.

Keywords: hygiene, well-being, piglets, heating, lamps.
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Borsoliuk L. M., Researcher,
Verbytskyi S. B., PhD, Engineering
e-mail: tk140@hotmail.com
Institute of Food Resources of the National Academy
of Agrarian Sciences of Ukraine

Abstract. Functional meat products are intended to preserve valuable substances
in the raw materials and to compensate for the lack of certain macronutrients and
micronutrients. Flaxseed, rice, maize and sunflower flours are introduced to ensure the
necessary balance of the fatty acid composition of functional meat products. Studies of
rice and flaxseed flours showed significant advantages of the latter for ensuring the
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functional properties of the patés. It is proven to be rational to fulfill the replacement
of meat raw materials by 15 % of flaxseed flour in the formulation of functional meat
products. A promising direction for creating functional pate products is combination
of maize and flaxseed flours, this increasing the protein content in the mixture due to
flaxseed flour, and enriching the mixture with polysaccharides due to maize flour.

Keywords: functional food products, nutrients, meat products, flaxseed flour, rice
flour, amino acid composition.

Functional foods contain functional ingredients their addition being beneficial to
the health of consumers, namely probiotic bacteria, prebiotics, dietary fiber, synbiotics,
antioxidants, polyunsaturated (w-3) fatty acids, plant sterols, biologically active
peptides, minerals and vitamins [1, 2]. This suggests that dietary and lifestyle
modification is a practical strategy to reduce the incidence of chronic diseases [2, 3].
New ingredients should be present in the formulations in such quantities that have a
positive impact on the health of consumers [4, 5]. The functional meat products are to
combine and optimize their composition in order to achieve proper nutritional and
biological value, preserve the most important components of raw materials, and
compensate for the absence of a number of macro- and microelements by including
them in formulations of functional ingredients. Often the functional properties of meat
products are achieved by changing the content of lipids and fatty acids or adding fiber,
vegetable proteins, monounsaturated or polyunsaturated fatty acids, vitamins, calcium,
phytomaterials, etc. [5]. These components can significantly affect human health, but
the qualitative and quantitative composition of these substances must be correctly
selected [6]. The development of functional meat products is also taking into account
the deficiency of certain substances in the diet of specific consumer groups [7].

To achieve good results in the balance of the fatty acid composition of functional
meat products, the use of vegetable raw materials in their recipes, primarily vegetable
oils, as well as flour, makes it possible. As part of the research, an assessment was
made of the nutritional, physical, chemical and technological properties of different
types of flour used in the composition of functional pate products intended for feeding
children of preschool and school age (Tab. 1).

Table 1. Physical, chemical and technological parameters of flour samples

Parameter Flaxsee Rice flour Maize flour Sunflower Flour mix *
d flour flour
Water, % 6.93 9.80 7.85 5.69 8.57
Protein, % 26.11 6.50 7.27 31.97 19.15
Fat, % 14.62 2.17 2.38 9.89 8.19
Ash, % 5.86 81.02 0.26 6.83 3.12
Carbohydrates, % 46.48 0.51 82.24 45.62 61.0
Swelling, cm®/g 12.2 3.6 0.54 1.0 7.4
Hydration level 1:6 1:7 1:6 1:3 1:7
Water retaining capacity, % | 622.5 575 220.0 300.0 220.0
Fat retaining capacity, % 192.5 245 137.0 170.0 132.5

*) mix of maize and flaxseed oils in the ratio of 1:1
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The research of amino acid composition of flour samples showed that the content
of essential amino acids is higher in flaxseed flour. In particular, there is an advantage
in the quantitative content of amino acids such as arginine, isoleucine, phenylalanine
and lysine. In terms of the importance of ensuring the functional properties of the
finished product, the most valuable amino acid is lysine, since this substance
contributes to brain function, which is very important for children of primary school
age. To formulate a paté intended for preschool and school children, the priority issues
were the chemical composition, bioavailability, proportions of components, processing
method etc. In particular, vegetable oils were used in the composition, which have a
pronounced antioxidant effect. They also effectively inhibit the growth of tumors,
Inactivate toxic substances and bacteria, and have anti-inflammatory and
Immunoprotective traits [8]. The fat component of the daily diet should provide no
more than 30 % of the energy required, including in equal amounts separate fractions
of fatty acids, that is, saturated fatty acids : polyunsaturated fatty acids:
monounsaturated fatty acids =1 : 1 : 1. Such a composition of «ideal» fat is the basis
for the development of norms for the physiological needs [9]. To improve the content
and lipid profile of meat patés, their formulation was changed, which reduced the total
content of fat, cholesterol and improved the lipid profile by replacing part of the animal
fat with more healthy lipids, the characteristics of which are more in line with scientific
dietary recommendations [10].

Thus, the use of meat in the composition of patés for preschool and school
children is necessary, since the meat contains the biologically active substances that
determine its functional properties: complete animal protein, bioactive peptides,
minerals, vitamins, fatty acids, and for the enrichment of patés with fatty acids it is
advisable to use vegetable oils, as well as corn and sunflower flour for enriching patés
with vegetable protein and carbohydrates.
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AHoTanisi. ®yHKIIIOHATBHI M'SICHI POAYKTH MPU3HAYCHI 1)1 30€pEKCHHSI B CHPOBUHI I[IHHUX
pPEUOBHH, 3allOBHEHHS HeECTadli JESKUX MAaKpOEJIEMEHTIB Ta MikpoeieMmeHTiB. JlisHe, pucose,
KYKYpPYI3siHE Ta COHSIIHUKOBE OOPOIIHO 3aIy4a€eThes Ui 3a0e3ledeHHsT HEeOoOXiTHOro OallaHCy
KHUPHOKHUCIIOTHOTO CKIany (YHKLIIOHATBHUX M'SCHUX MPOAYKTIB. JlOCIIPKEHHS PHUCOBOTO Ta
JUITHOTO OOpOIlTHA TIOKA3aJM 3HAYHI MEepeBard OCTAHHBOTO ISl 3a0e3neueHHs (yHKIIOHATBHIX
BIIACTHBOCTEH mamTeTiB. JloBelneHO IONUIBHICTH 3aMiHU M'SCHOI CHpPOBHUHM Ha 15% JmistHOTO
OopoIlHa y pelenTypi GyHKIIIOHATBHUX M'ICHUX MPOYKTiB. [lepcrieKTHBHUM HAPSIMOM CTBOPEHHS
(GyHKIIOHATPHUX MAIITETIB € KOMOIHYBaHHS KYKYpPYyI3sSHOTO Ta JUITHOTO OOpOIIHA, IO JT03BOJISE
301IpIIMTA BMICT Olka B CyMIlIl 3a pPaxyHOK JUISHOTO OopolnHa Ta 30aradyBaTH CyMIII
noJricaxapuJaMy 3a paxyHOK KYKypyI3sTHOTO OOpOIIHA.

KurouoBi cioBa: ¢yHKIIOHANIBHI XapuoBl MPOAYKTH, HYTPIEHTH, M'SICHI TPOIYKTH, JIISHE
OOpOIIIHO, PUCOBE OOPOITHO, AMIHOKHCIIOTHUH CKJIIaI.
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AGRICULTURAL PREMISES
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Abstract. Ultraviolet radiation was studied as a disinfectant for agricultural
premises, with the determination of the limits of the bactericidal effect of ultraviolet
radiation on harmful microorganisms.

Keywords: fumigation, ultraviolet, irradiator, decontamination.

Disinfection of agricultural premises is an urgent issue today, which is due to the
use of outdated and dangerous for workers fumigation treatment methods. The optimal
method of disinfection for industrial premises is the use of combined methods of
lighting with the use of ultraviolet emitters.

Determination of the optimal and modern method of decontamination of
agricultural premises.

Of all the existing methods of decontamination of premises, in the process of
finding an alternative to existing methods (chemical) and with preservation of
efficiency, it is rational to pay attention to decontamination with the help of ultraviolet
radiation. The method is used to remove pathogenic microorganisms from the internal
environment. Ultraviolet disinfection is often used in combination with other methods,

19


https://doi.org/10.1016/j.biotechadv.2012.03.006
mailto:vakhonina-l@ukr.net

