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BriJinB rNMAPAMETPIB TMNPOLIECY KYTEPYBAHHA
HA ®ISBNKO-XIMIYHI NMOKA3HUKMU
BAPEHUX KOBBACHUX BWUPObBIB

J1. O. CTpixa, KaHAnNAAT Ci/lbCbKOrocrnogapCbKknx HayK, AOLUEHT
MukonaiBCbKui HayioHasibHWUU arpapHui yHiBepcuTeT

O. M. CMOPOYMHCBKMNHA, KaHANAAT Ci/lbCbKOrocrnogapCbKux Hayk,
AOLEeHT

B. I. KpnBa, marictp

O. B. KpnBuyk, MaricTp

[BH3 XepCcoHCbKUi Aep)XaBHWI arpapHunii YHIBEPCUTET

BuknaneHo pe3ynbtatv 4OC/iAXeEHb Br/IMBY rNapaMeTpiB rnpoLecy Ky-
TepyBaHHS Ha i3nKO-XiMIYHI MOKa3HWKN BapeHux KoBbac 3asiexHo Big
criocoby, Temneparypu KyTepyBaHHS, TPWBasoCTi 06pobKu, KislbKOCTI
yBeAeHoi y ¢pap Boan. BCTaHOB/IEHO, WO Pi3Hi napamMeTpy TEXHOJ/IOriY-
HOro rnpouyecy KyTepyBaHHS Br/INBaKOTb Ha i3NKO-XiMiYHI MOKa3HUKU
koBbacHux Bnpobis. Kpaiwmmm izanKo-xXiMiYHUMM NMOKa3HUKaMn xapakre-
pn3yBaancsi BUpobu, BUroToBJ1E€HI MOC/iJOBHUM Cr1ocO60M, npu cepegHix
3Ha4YeHHsSIX MOKa3HWKIB TPUBAaJIOCTI i TeMnepaTypun KyTepyBaHHS.

KnroyoBi cnoBa: BapeHi koBbacu, napameTpu ripoyecy, KyTepyBaH-
Hs, i3nKO-XiMiYHI MOKa3HUKW, Temrepartypa KyTepyBaHHs, TPUBasicTb
06pobkU, criocob KyTepyBaHHS, BMICT 6iika, BMICT XXUPY, BMICT BOJIOIU.

IIocranoBka mnpobaemH. CKAaJ OCHOBHHUX IHTIPEOI€CHTIB B
TEeXHOAOTIi BUPOOHUIITBA BapeHUX KOBOAC, COCHCOK i capaeAbOK
3HAQYHO 3MIHUBC4A. | ChOromHi BCe dYacTille IIPU BUTOTOBAEHHI
M'SICHUX IPOAYKTIB B pelLENTypax 3MEHIIYIOTh YaCTKYy M'SICHOI CU-
poBuHU [1].

[Tpu nbOMYy BUKAUKAE 3aHEIIOKOEHHS TOH PaKT, 1110 IPUHHSIT-
TSl PpillleHb OPO HIUpPOKOMAacHITabHe BUKOPUCTAHHS Cy4acHHUX iH-
IPEAi€HTIB y GIiABIIIOCTI BUIIAZIKiB CIIOAyY€HE 3 BUPIIIIEHHSIM YUCTO
€KOHOMIYHUX 3aB/IaHb i 3KOAHUM YHHOM He IMOB's3aHe i3 Ipobae-
MaMHU IIiABUMIIEHHST 0iOAOTIYHOI IIHHOCTI, ITIATPHUMKH Xap4dOBOTO
cTaTycy ¥ 310poB'd HaceaeHHd [3].

Curyallist, 110 CKAaaacsi, BUMAara€ 3MIiHH KOHIENTYaAbHHUX
HiIXOMiB [0 MPOLECY PO3POOKU PELENTYP i TEXHOAOTIYHUX IIiIX0-
[iB IIpU BUTOTOBAEHHI KOBOACHUX BUPOOIB.

CTaH BHBYEHHS IIpOOAeMH. Y IIUX yMOBaxX € OYEBHUIHOIO
HeOOXiMHICThP BBEOEHHS €AUHUX KPUTEPIIB OAST OIIHKH SIKOCTI

Xap4YOBUX NPOAYKTIB 1 BU3HAYEHHH BIIAUBY TEXHOAOTII IIPUTOTY-
© Crpixa A.O., CmopounHcekuit O.M., Kpusa B.1., Kpusuyk O.B., 2016
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BaHHS Ha KiABKICHI Ta sIKiCHi ITOKa3HUKH KOBOacHUX BUpobiB. Ha
CTabiABHICTE (papIlIeBUX CHCTEM BIIAMBAIOTH Pi3HI YMHHHUKHU, IPO-
T€ TOTPeOyIOTh MOAAABIIIONO0 BUBYEHHS MeTomu cTabiaizarlii, He
MIOB's13aHi 3 BBEOEHHAM A00aBOK i cTabiaidyrouux KOMIIOHEHTIB,
a Taki, 110 MOKpPAaIIyIOTh TEXHOAOTIYHI ITapaMeTpH BeOEHHS IIPO-
11eciB [5].

MeTa i 3aBAaHHa mocaimxeHb. Metroro poboTu Oyao IIpo-
BECTHU aHaAl3 BIIAUBY TE€XHOAOTIYHHUX IIapaMeTpiB HNPUTOTYBaHHS
dapiry Ha sIKiCHI ITOKa3HUKH KoBOacHUX BUpobiB. BapeHni koBba-
CH BUPOOASIAM TIPU Pi3HUX CIIOCO0axX KyTepyBaHHS, a TAKOX IIPHU
3MiHHUX ITapaMeTpax IIPollecy KyTepyBaHH4.

MeToauKka OocAimmxeHb. [loCAiq:KeHHsS OyAU IIpOBeAEHi y
M'gconiepepobHomy 1exy I «Maaunbkuii», SKUH 3HAXOOIUTHCS Y
M. Mukoaae€si.

PexxuMu TEXHOAOTIYHUX IIPOIIECIB 3MIHIOBAAUCS y MeXKaxX TeX-
HOAOTIYHHUX HOPM y BCIiX BapiaHTax 3TiAHO i3 3aTBEPAKEHOIO TU-
IIOBOIO 1HCTPYKIIE€IO [0 Aep3KaBHOTO CcTaHAapTy. Buxia rorosoi
IPOAYKIII BHU3HAYAAW 34 3araAbHONPUMHATOI0 METOAUKOI0. Pi-
3UKO-XIMI4YHI IIOKQ3HUKU BU3HAYAAU BIAMIOBIAHO A0 CTaHOAPTHUX
MeToAuK [4]. [Iag ompallfoBaHHS MaTepiaAiB JOCAIIKeHb OYAU BU-
KOpHCTaHi 6a30Bi METOAUKU BapiallilHOI CTATUCTUKH [2].

Pe3yAbTaTH AocCAiAxkeHb. Bu3Hayaal IOKa3HUKYU BMiCTY BO-
AOTH V BapeHUX KOBOACHUX BUPOOAX MPU BUTOTOBAEHHI, III0 CTa-
HOBUB 56,1% y rocaifoBHOMY criocobi KyTepyBaHHsI, IIOPiBHAHO 3
HapaA€AbHUM Ta IIPUCKOPEHUM. [loBeneHOo, 110 HUXKYHUM BMiCTOM
BOAOTH XapaKTepPHU3yBaAHCs BapeHi KoB6acu, BUTOTOBAEHI y KyTe-
pi 3a mpuckopeHuM MeTonoM. IlepeBara, mOpiBHAHO 3 BUpobaMmu,
BUTOTOBAEHUMH IIOCAIJOBHHM criocobom ckaaaa 2,3% (P>0,95).

3a BUMOraMu Aep2KaBHOTO CTaHAAPTY KIABKICTH BOAOTH y Ba-
peHux KoBbacHUX BUpoOax «CToAWMYHa» ITOBHHHA CTAHOBUTH HE
6iapmre 58%. 3a pe3yabTaTaMU OOCAIIKEHb BCTAHOBAEHO, 1110 KOB-
OacH BiAIoBigaAnm BUMOraM CTaHIAPTIB.

3a pesyabTaTaMHu OOCAIIXKEHbL BCTAHOBAEHO, IO ITOKAa3HUKH
BMicTy 6iAKa, JKUPY, COAl, HITPUTY HATpPilo BiAIOBiAAIOTH BUMOraM
AepKaBHUX cTaHaapTiB. OTxKe, BCi TpU CIIOCOOM KyTepyBaHHS
(mocaimoBHUH, MapasreAbHUM, IPUCKOPEHNH) IpUuaaTHI 10 BUPOO-
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HUlTBa. Pi3MKO-XiMiYHI ITOKA3HUKHN BapeHoi KkoBbacu «CToAngHa»
3aA€KHO Bifl crIoco0y KyTepyBaHHS HaBeAeHO y Tadauii 1.

Tabamys 1

®i3nKo-XiMiUHi NOKa3HUKKN BapeHoi koBbacn «CrtonnuHa>»
3a/1eXKHO BiA CNOCcoby KyTepyBaHHA, N=3, Y 4 §y

MokasHuk, % HopmaTuBHUM Cnocib kyTepyBaHHS
MoKasHnK NnocniaoBHUN napanenbHui NpUCKopeHni
BmicT Bonoru 58%, He 56,1+0,45* 54,3+0,38 53,8+0,29
6inbwe
BwmicT 6inka 13%, He 15,5+0,31 14,0+0,28 13,2+0,24
MeHLe
BMmicT »xxunpy 30%, He 24,9+0,17 28,3+0,54 29,7+0,31
6inbwe
BMicT coni 2,5%, He 2,4+0,29 2,4x+0,17 2,3%+0,29
6inbwe
BMicT HiTpUTY 0,005%, He 0,004+0,0003 | 0,004+0,0001 | 0,004+0,0002
HaTpito 6inbwe

lpumitka: * P>0,95

Y mpoileci AOCAIIZKEHB BCTAHOBAEHO, III0 TPHUBAAICTH KyTe-
pyBaHHSA BAUBa€ Ha (i3MKO-XiMigHI MOKAa3HUKU KoBOac. Buium
BMIiCTOM BOAOTH XapaKTepHU3yBaAUCh BapeHi KoBOacu, BUPOOAEHi
IIpU CepeaHid TPHUBAAOCTI KyTepyBaHHs. [lepeBara, MOpPiBHAHO 3
KoBOacaMu, BUPOOAEHUMHU IIPHU JOBTIiM TPUBAAOCTI KyTepyBaHHS
craHoBuThH 3,5% (P>0,95). BunmiMm BMiCTOM XKHUPY XapaKTepUsy-
BaAUCBKOBOAC, BUTOTOBAEHI ITPU AOBTi#l TPUBAAOCTI KyTepyBaHHH.

Y pesyabTaTi IpoOBEAEHHSI EKCIIEPUMEHTY JOBEAEHO BIAIOBIA-
HICTh IIOKA3HUKIB BMIiCy BOAOTH, OiAKa, JKHPY, COAl, HITPUTY Ha-
TPif0 BiAIIOBiAaIOTh BUMOTaM AEP3KaBHOTO CTAaHAAPTY (Taba. 2).

BusHayaau BIIAUB TeMIepaTypu KyTepyBaHHsI IIPU BUTOTOB-
AeHHI KoBbacu «CtoanvyHa» Ha Pi3HMKO-XiIMiUHiI ITOKa3HUKHU. Bera-
HOBAEHO, I1I0 BMiCT BOAOTH y KOBOACHUX BUpobax cTaHOBUB 56,6%
OpU cepenHidt TeMmeparypi KyrepyBaHHsi. KoBOacu, BupoOAeHi
IpU OiABUIIEHIN TeMIlepaTypi KyTepyBaHHs, XapaKTepPHU3yBaAUCH
BUILIIUM BMicToM Xupy. IlepeBara cranosuaa 2,7%, NOpPiBHSIHO 3
BUpOOaMM, BUTOTOBAEHUMU IIPU cepenHiit remmeparypi (P>0,95).
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Tabavysa 2

®di3nkKo-xXiMiuHi NOKa3HUKKN BapeHoi koBbacu «CrtonmnyHa>,
3aNeXHo Bia TpMBanocTi o6pobku, Ty

MokasHukK, % HopmaTuBHUM TpuBanicTb KyTepyBaHHS
MoKasHWK KOpOTKa cepefHs josra
BmicT Bonoru 58%, He 55,5+0,47 56,6+0,41* 53,1+0,35
6inbwe
BmicT 6inka 13%, He 14,1+0,24 14,8+0,15 14,3+0,12
MeHLwe
BMicT xunpy 30%o, He 27,1+0,39 25,2+0,26 29,3+0,28*
6inbwe
BmicT coni 2,5%, He 2,3+0,02 2,4+0,01 2,3+0,04
6inbwe
BMicT HiTputy 0,005%, He 0,004+ 0,0001 | 0,004+ 0,0002 | 0,005%+ 0,0002
HaTpito 6inbwe

lpumitka: * P>0,95

JlkicHi Ta izuKo-xXiMigHI TOKa3HUKHU BapeHoi koBbacu «Cto-
AWYHa», 3aA€KHO Bl TeMIIepaTypu KyTepyBaHHS HaBEIEHO y Ta-

oam 3.

Tabamysa 3

flkicHi Ta di3nKo-xiMi4Hi NOKa3HUKMN BapeHoi koBbacn
«CTOoNMYHa>, 3a71eXKHO Bif TeMNnepaTypu KyTepyBaHHA, Y + Sy

Moka3HukK, % HopmaTuBHUM TemnepaTypa KyTepyBaHHS
noKasHunKk Husbka (n=3) | CepegHs (n=3) MigBuweHa
(n=3)
BmicT Bonoru 58%, He 56,2+0,27 56,6+0,29 55,1+0,35
6inbwe
BmicT 6inka 13%, He 14,8+0,12 15,1+0,19 13,9+0,14
MeHLwe
BMicT xunpy 30%o, He 25,7%0,29 24,9+0,36 27,6x0,48*
6inbwe
BmicT coni 2,5%, He 2,3+0,08 2,4+0,01 2,4+0,03
6inbwe
BMicT HiTpUTY 0,005%, He 0,004+0,0002 | 0,004+0,0001 | 0,005%0,0002
HaTpito 6inbwe

lpumitka: * P>0,95

Bicnux aepapnoi nayxu Hpuuoprnomop’si. — 2016. — Bun. 2, 4.2

129



[Ipu npurotyBaHHi papily BaXKAUBUM YMHHUKOM € KiABKiCTb
nomaHoi y ¢gapin Bonu. Came 1ei napamerp 3abesrnedye gKiCHi
IIOKa3HUKH BUPOOIB Ta 30iablIeHHsa Buxony BUpPo6iB. KiabKicTb
J0OaHOiI BOAM 3aseKasa Bi BUAY CUPOBUHU 1 BMICTYy KHPOBOI
TKaHUHU. [Ipy npoBedeHiI MOCAIIKEHBb BCTAHOBAEHO, IO KiAb-
KiCTh BBEIEHOI BOMU BIIAUBAE Ha SIKIiCTh BHPOOIB. BuiuMm BMic-
TOM BOAOTH XapaKTepHu3yBaAUCHd BapeHi KoBbacu, pu JAoaaBaHHi
BHCOKOI KiABKOCTI Boau. [lepeBara, mopiBHIHO 3 BUpobaMu, BUTO-
TOBA€HHUMH 3 HHU3BKOIO KIABKICTIO BBEIEHOI BOAU cTaHOBUAA 2,9%
(P>0,95).

[Ipu HagMipHOMY BBeIEHHI BoOAu KOBOACH MaAUW PO3CHITYATY,
(ITICKOBY» KOHCHUCTEHIIi0, TOMY III0 CAAOIIIaAW CHAHM 3B'93Ky MiXK
JacTUHKaMU (aplily, BCTAHOBA€HO BUIIA€HHS BOAOTU y BUTALML
HaIIAWBIB OyABHOHY ITiZi 060AOHKO}O.

$i3uKO-XiMigHI ITOKa3HUKU BapeHoi KoBbacu «CToAnuYHa», 3a-
A€IKHO BiJ KiABKOCTi yBeIeHOI BoaU, HaBeeHOo y TabAulli 4.

Tabnnys 4

®di3nkKo-xXiMiuHi NOKa3HUKKN BapeHoi koBbacu «CronmnyHa>,
3aN1e)XXHO Bif KiNbKOCTi yBeaeHol BoaAM, E+S}

MokasHuk, % HopmaTuBHUM KinbKicTb
MoKasHuK HU3bKa cepegHs BMCOKa
BmicT Bonorm 58%, He 54,6+0,19 55,1+0,25 57,5+0,27*
6inbwe
BmicT 6inka 13%, He 16,1+0,13 16,0+0,10 14,8+0,16
MeHLe
BMicT xunpy 30%o, He 27,8+0,26 27,3+0,28 26,3+0,19
6inbwe
BMicT coni 2,5%, He 2,4+0,02 2,3%+0,04 2,3+0,04
6inbwe
BMicT HiTpuTy 0,005%, He 0,004+0,0001 | 0,005+0,0002 | 0,004+0,0001
HaTpito 6inbwe

lpumitka: * P>0,95

3a pe3yabTaTaMM AOCAIIXKE€HBb BCTAHOBAEHO, II0 IMOKAa3HUKU
BMicTy 6iAKY, JKUPY, COAl, HITPUTY HaTpPil0 BiAIOBiaI0OTh BUMOraM
JEepKaBHUX CTaHAAPTIB.
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BHCHOBKH. 3a pe3yAbTaTaMU OOCAILIXKEHb JOBEAEHO, 1110 CIIO-
ci6 Ta mapameTpu mpolecy KyTepyBaHHS BIIAMBAIOTh Ha (i3u-
KO-XiMiuHi ITOKa3HUKU BapeHux kKoBbOac. KoBbacHi BupobH, y gki
J01aHO BUCOKHM 00’'€M BOAOTH, XapaKTEPU3yBAAUCH ITiIBUIIIEHUM
BMICTOM BOAM, IIPOTE€ MaAW HHUKYI 3HAYEHHH IMOKA3HUKY BMICTY
6iaka i xxupy. [Ipr BUrOTOBAEHHI KOBOAC ITOCAIJOBHUM CIIOCOOOM
IPU CepeaHiX 3HaUYEeHHIX ITOKA3HUKIB TpuBaaocTi (8-10 xBUAMH) i
TeMmnepatypu (12-14°C) kyrepyBaHHA HNOKpPANIyIOThCH (Pi3HKO-Xi-
MiYHi ITOKa3HUKH BapeHUX KoBOac.
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J1. A. Ctpuxa, A. H. CmopouunHcbkui, B. 1 Kpusas, O. B. Kpusyyk. BamsiHue
npouecca KyrrepoBaHusi Ha (PHU3NKO-XMMUYECKME MNOoKa3aTesim BapeHbIX
Kosnbac.

UN3710)K€HBI pe3yIbTaThl MCC/IEA0BAHNI B/INSIHUSI NapaMeTPOB rpoLecca KyTTe-
pPOBaHUs Ha (OU3NKO-XMMUYECKMNE M0Ka3aTesin BapeHbIX K016ac B 3aBUCMMOCTH OT
criocoba, TeMrepartypbl KyTTepPOBaHUs, NMPOAOCJIKUTEILHOCTU 06paboTKu, Ko/n4ye-
CTBa BBEAEHHOM B aplu BoAbl. YCTAHOBJIEHO, YTO pPa3J/IMYHbIE rapaMeTpbl TEXHO-
JIOFMYECKOro rpoLecca KyTTepoOBaHUs B/ANSIIOT Ha (PU3NKO-XUMNYECKUNE MOKa3aTem
KOJ16aCHbIX U34€ETNHA.

KnrouoBi cnoBa: BapeHbie Koi16ackl, napaMeTpbl npouecca, KyTTepoBaHus,
usnko-xumMmyeckne rnokasatesiv, TeMNeparypa KyTTepOBaHWS, POAO/IKNTEb-
HOCTb 06paboTku, Criocob KyTTepoBaHus, cCoaepaHne 6esika, coAaepxxaHue xupa,
cosepxxaHue Bnaru.

L. Strikha, A. Smorochinsky, V. Kriva, O. Krivchuk. The effect of cutting
process on the physico-chemical characteristics of cooked sausages.

Determined the indicators of the moisture content in cooked sausage
products during the production process, were 56. 1% in consecutive cuttering,
compared with parallel and accelerated. It is proved that the poor moisture content
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were characterized by boiled sausage, made in cuter on the accelerated method.
The advantage, in comparison with products made in a serial fashion was 2. 3%
(P=0,95).

During the research it was determined the effect of cuttering length (short,
medium, long) on the physico-chemical characteristics of sausage. The study
indicator of the quality sausages made in 3 control experiments, with a total cooter
210 kg of raw material. In the study of the effect of time querubyna on quality
indicators found that the water content in sausage products amounted to 53. 1-56.
6 per cent in various ways. Poor moisture content was characterized by cooked
sausages produced with an average length of cuttering. Likely the advantage of
the sausage compared to sausage made with short and long phase cuttering is 3.
5% (P>0,95).

Research quality indicators of sausages held on 3 control variants, in the
processing of 210 kg of beef and pork. Manufacturer sdisease at low (8-10), medium
(12-14 © C) and high (15-189C) temperature cuttering. Investigated physico-
chemical characteristics of sausage.

In the experiment, we defined the following indicators: the percentage of
moisture, protein, fat, salt and sodium nitrite. The moisture content in sausage
products while manufacturing stood at 56. 6% at an average temperature of
grinding. Poor moisture content was characterized by cooked sausages produced
in high temperature of the grinding water.

The advantage, compared with the products made when the average
temperature is 1. 5%, but the difference is not statistically significant (P<0,95).

The amount of water within a specified range dependent on type of raw
material, the content of adipose tissue. Reducing the amount of added water caused
the deterioration of juiciness, appearance hard rubber consistency, reduction of
output. If excessive water or sausages had Rossitto, "sand" texture, because it
weakened the coupling strength between the particles of ground meat, set the
release of moisture in the form of nodules of broth under the shell.

The studies showed that the moisture content in cooked sausages in the
manufacture was of 57. 5% at dadawan a large amount of water. Low moisture
content was characterized by the cooked sausage, adding small amounts of water
(ice).

The advantage, in terms of the moisture content in sausage products in the
first method in comparison with the products manufactured by the third method
was 2. 9% (P>0,95).

To improve qualitative and quantitative indicators in the production of cooked
sausages it is advisable to make the stuffing the average values of indicators of the
duration ( 8-10 minutes) and temperature (12-14°C) cuttering.

Key words: boiled sausages, process parameters, cuttering, physical

and chemical indicators cuttering temperature, duration of treatment, methods
kuteruvannya, protein content, fat content, moisture content.
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