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BIIJIUB TAPAMETPIB TEXHOJIOTTYHOTI'O ITPOLECY HA
OPI'AHOJIEIITUYHI IOKA3ZHUKHU BUPOBIB I3 IHITUKY
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YV cmammi euxnadeno pezyiomamu 00CRiONCEHb BNAUSY NAPAMEMPIE MEXHOLOSIUHO20
npoyecy Ha OpeanoIenMuyHi NOKA3HUKU 8UPODIE i3 UWUNUKY.

Bcmanosneno, wo suwum 3a2anbHum O6A10M OpeaHoIenmudHoi OYiHKY XapaKmepusysaiucs
8UPOOU, 8UCOMOBIEHT 3 OONOMO2010 MOKPO2O COIHHA.

Ha niocmasei oocnioscenb 00TpyHmMoBano OOYiIbHICMb 3ACMOCYBAHHL MOKPO20O NOCOLY Npu
NpUSOMy8aHHi NPOOYKMIE i3 WNUKY ma 30epiecanHs npoOyKmy Npu HUZLKUX MeMNnepamypax, uwo
CHpUsE NOKPAWEHHIO AKICHUX NOKA3HUKIE 20MO8UX 8UpPO0Is.

Knrouoei cnosa: npooykxmu i3 wnuky, cnocoou ConinHs, ROOPIOHeHHs, pedcumu 30epicanHs,
NOKA3HUKU 308HIUHbOO 8USTIS0Y, KOHCUCIEHYIT, KOTbOpY, 3anaxy i CMAky.

IlocranoBka mnpobaemu. B VYkpaini Ta Oarathox IHIIMX KpaiHaX cajlo € YacTHHOIO
TpaauILiifHOT HaIlOHANBFHOI KyXHI. Y MHHYNI 4acu cajgo OyJo IyXe BaKJIMBHM €JIEeMEHTOM
XapyyBaHHS 3aBISKHA [Ty>K€ BHCOKiM XapdoBil IIHHOCTI, a TaKOX 3/aTHOCTI 30epiratu CBOi
BJIACTUBOCTI TPOTATOM TPUBAIOTO Yacy 0Oe3 OXoJo/pkeHHs. [y 1mporo caio sl TPHBAJIOTO
30epiranHs 3acojoTh [3]. 3 cala BHTOILTIOIOTH CMajelh Ta BUPOOJsIOTH MKBapku. ChOTOMHI,
KOJIU TOIIUPIOETHCS 37A0POBE XapuyBaHHS 3 HEBEIMKHM BMICTOM JKHPIB, CaJl0 CTae OiIbIle
TPaIULiIfHOIO 3aKyCKOIO Ha HAILlIOHAJLHOMY CTOJI, HXK OCHOBHOIO CTpaBoio [5].

AHaJi3 OCTaHHIX JOCJiKeHb i myOJikamiid, y SIKMX 3am04aTKOBAHO PO3B’SI3aHHS
npoodJieMu. B ocTaHHI pOKH CTBEPKYIOTh, IO CaJl0 CBUHEH HE Ma€ MOMHUTY, OCKUIBKH MICTUThH Y
co0i 6araTo XoJIecTepuHy, KUl BiIKJIAaeThCsl B OpraHi3Mi TroauHH [ 1].

Crnin maragatu: 3a pe3yjabTaTaMH CIEIialIbHUX JOCIHIIKEeHb BHsBIEHO, mo B 100 rpamax
CBUHHMHH MICTUThCS 60 MIJTIrpaMiB XOJECTEPHUHY, SJIOBHYMHHU — 67, TENITHHU — 87, M’sica ITUITI —
113, maprapuny — 186, BepmkoBoro macia — 244, 615kiB Kypsidoro s — 1560, pud’sqaoro xKupy —
5700 [2].

Tomi, K y CBUHAYOMY caJli € TUIbKH CIiIM X0JIeCTepuHy. BogHOYac BOHO MicTUTB y 001 BCi
He3aMiHHI aMiHO- 1 *XUpHI KuciaoTH. CBiXKe cano 30epirae BCi CBOi OIOJIOTIYHO IiHHI SIKOCTI, HE
TIOIIKO/KEH1 M He 3HUIICH] iepepookoro [1].

Meta mocJtikeHb. 3 METOIO BHPIIICHHS 3aBJaHb BUITYCKY SIKICHOT MPOAYKIT OYyJI0 OILIHEHO

Aif04y Ha BUPOOHMLTBI TEXHOJOTII0 BHUTOTOBJIEHHS MPOJYKTIB 13 IIMUKY Ta OLIHEHO BIUIUB



rapamMeTpiB TEXHOJOTIYHOTO MPOIIeCY Ha TTOKa3HUKUA BHPOOiB.

Marepiasim i MeToauka Jochil:keHb. JlOCHiDKEHHS TMpOBENEGHI B yYMOBax
M’sICONIEpEepOOHOr0 MiANPUEMCTBA. 3aCTOCOBYBAJIM CYXUH Ta MOKpHHA CHoci0 CONiHHA, Ta
nmoApiOHEHHsI y BOBUKY 1 y KyTepi. Buxim mpoaykiii mo 3aBeplieH! TEXHOJIOTIYHHX Omeparlii
MIPOBOJIMJIN 32 3arajlbHONPUUHATOIO METOAMKOI0. JIJIs ompalroBaHHs MaTepiajiB JOCTiHKEHb OyIn
BUKOpPHCTaHi 6a30B1 METOJMKH BapialliifHOT cTaTUCTUKH [2].

Pe3yabTaTH q0ciaiaxeHb Ta ix 00roBopeHHsi. BctaHoBIeHO, 0 BUIIMM 3arajibHUM 0anom
OpPraHOJICTITUYHO1 OILIHKK XapaKTepU3yBAINCh BHUPOOHM, BUTOTOBJICHI MOKPHM CIIOCOOOM COJIIHHSI.
3aranpHuii Oan crtaHoBUB 4,5 Oaia, mepeBara, TMOPIBHIHO 3 BUPOOaMH, 3aCOJICHUMH CYXHM
crocobom, cranosmia 0,8 6ana (P>0,99).

JloBenieHO, IO BHIIUM ITOKAa3HUKOM 30BHIIIHBOTO BHUIJISAY TaKOX XapaKTEpU3yBAIHUCh
BHpPOOM, BUTOTOBJIEHI MOKPHUM CTIOCOOOM coJiiHHs. [lepeBara, mopiBHSIHO 3 BUp0oOaMH, sIKi ITOCOJICH1
cyxuM crocobom, cranoBuina 0,8 6ama (P>0,99). Camo, BUTOTOBJIEHE 3a JOMOMOTOK) MOKPOTO
Croco0y COJIIHHS XapaKTepPU3YBAIKUCh BHIIUM TIOKa3HHMKOM KOJBOPY Ha pO3pi3i, 3amaxy,

KOHCHUCTEHIII1, cMaky (Tadum. 1).

Tabnuys 1
Opra”ojienTHYHI NOKA3HUKH €aJ1a 3aKyCOYHOT 0
3aJ1€5KHO BiJl crioco0y CoJIiHHS, X*S8x
Cnoci6 comuHs
IToka3nuk, Oanis
cyxuii (n=3) MOKpuii (n=3)

30BHIIIHIN BUTTISAL 3,6+0,13 4,4+0,15%*
Komip Ha po3spisi 4,0+0,16 4,2+0,12
3anax (apomar) 4,1+0,13 4,3+0,14
Koucucrenris 3,6+0,20 4,6+0,12%*
Cwmak 4,2+0,07 4,5+0,13
COKOBUTICTD 3,7+0,11 4,84+0,08%**
3aranpHui Oan 3,7+0,07 4,5+0,15%*

Hpumitku: * P>0,95; ** P>0,99; *** P>0,999

Bu3nauyanu noka3HUKH KOHCUCTEHIIT 1 BUp0OiB, BUPOOIECHUX NPU Pi3HUX CIIOCO0aX COJIHHI.
Kpamumyn nokasHukamu koHcucTeHmii 4,6+0,12 6ana XapakTepu3yBaJlCh BHPOOH, BHUTOTOBIIEHI
MOKpuM criocobom. [lepeBara cranoBuiia 1,0 6ana MOpiBHIHO 3 CYXHUM CIIOCOOOM .

TakuMm 9MHOM, CIIOCOOM COJIHHS BIUIMBAIOTH HA OPTaHOJICITHYHI TOKAa3HWKH BHUPOOIB 13
mmuKy. HalHWKYIMMH TMOKa3HMKAMH OPTaHOJICTITUYHOI OINIHKK XapaKTEepPH3YIOThCS BUPOOH,
COJIIHHS SIKUX 31MCHIOBAIIM CYXUM CIIOCOOOM.

Bu3nauanu 3MiHU OpPraHOJIENTUYHUX MOKA3HUKIB caia 3aKyco4HOro (Tabi. 2), 3ajlexHo Bijl

croco0y moapiOHEeHHSI.




OprasHoJsienTHYHI NOKa3HUKHU caj1a 3aKyCOYHOI0

3aJ1€5KHO BiJl coco8y moapioHenHs, X T Sx
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Tabnuys 2

Crnioci6 moapiOHEeHHS

IToka3uuk, Oanis ]

Ha BOBYKY y KyTepi
30BHINIHIH BUTIIAL 4,4+0,13* 4,1+0,15
Komip Ha po3pisi 4,2+0,15 4,0+0,12
3anax (apomar) 4,2+0,12 4,3+0,11
Koncucreniis 4,6+0,20%* 4,2+0,12
CmMmak 4,5+0,07 4,2+0,13
3aragpHuM 0an 4,4+0,07%* 4,1+0,09

[pumitkn: * P>0,95; ** P>0,99; *** P>0,999

BcranoBiieHo, 10 BUIIMM 3arajibHUM 0aJloM OpPraHOJIENTHYHOI OLIHKH XapaKTepU3yBalINUCh

BUPOOU, BUTOTOBJICHI Ha BOBUKY. 3aranbHuil O0an ctaHoBuB 4,4+0,07 Gana, mepeBara, MOpiBHSIHO 3

BHUpOOaMH, BUTOTOBJIEH] Y KyTepi, ctanoBuia 0,3 6ana (P>0,99).

JloBeneHo, IO BUIIMM IMOKAa3HUKOM 30BHIIIHHOIO BHUIUIAY XapaKTepU3yBaIUCh BHUPOOH,

BHUT'OTOBJICHI Ha BOBYKY . [lepeBara, mopiBHSIHO 3 BUpoOamu, oapiOHEeHI Ha KyTepi, cranoBuia 0,3

6ama (P>0,95). Cano 3akycouHe, BUTOTOBJECHE 3a JOINOMOIOI0 TOAPIOHEHHS HA BOBUKY

XapaKTepU3yBAIOCH BUIIIMMH IMOKa3HUKAMH KOJILOPY Ha PO3pi3i, KOHCUCTEHIII1, CMaKYy.

Kpammumu mokasHukamMu KoHcucTeHi 4,6+0,20 Oaa Takok XapakTepu3yBallMCh BUPOOH,

CHUPOBHHA KX MO/ApiOHEeHa Ha BOBUKY. [lepeBara cranosmia 0,4 6ana (P>0,99).

Busnawanu 3MiHM OpraHOJENTHYHUX TOKAa3HUKIB caja 3aKyCOYHOTO 3aJie)KHO BIJ

Temneparypu 30epiranns (tadun. 3).

Opra”ojienTHYHI MOKA3HUKHU €aJ1a 3aKyCOYHOI 0

3aJ1e5KHO BiJl TeMiiepaTtypu 30epiranss, X £8x

Tabnuys 3

ToKasHuk, Gais Temmneparypa 36epiranas

0-8°C minyc 9°C
30BHINIIHIH BUTIIAL 4,1+0,13 4,3+0,15%*
Kounip Ha po3pisi 4,0+0,16 4,2+0,12
3anax (apomar) 4,1+0,13 4,3+0,14
Koncucrenitis 3,84+0,20 4,9+0,12%
Cmak 4,0+0,07 4,3+0,13
3aragpHuM 0an 4,0+0,07 4,2+0,6*

BcranoBiieHo, 110 BUIIMM 3arajibHUM 0aJioM OpPraHOJIENTHYHOI OLIHKH XapaKTepU3yBaINUCh

BUpOOH, mpH Temmeparypi 30epiranus minyc 9°C. 3aranpHuil 6an craHoBuB 4,2 Oana, nepeara,

MOPIBHSHO 3 BUpoOamu, ski 36epiranmucs npu 0-8°C, cranosuina 0,2 6ana (P>0,95).
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JloBeieHO, 110 BHIMM MOKa3HUKOM 30BHIITHBOTO BUIIISITY XapaKTePU3yBAIUCh BUPOOH, IO
30epiramucs npu 0-9°C. [lepesara, mopiBHSIHO 3 Bupobamu, 30epiranuck npu 0-8°C, cranosuna 0,2
Oaa.

JlocnmipKyBaay 3MiHM OPTraHOJICNITHYHUX MOKa3HUKIB (puc. 1) mpu 30epiraHHi MpoayKTiB i3
IIITHKY.

Y  pe3ynpTaTi JAOCHIIPKEHb OPraHOJENTUYHHUX IOKA3HUKIB TMPOIYKTIB 13  LIMHKY
BCTAQHOBJICHO, WIO0 TpuU 30epiraHHi BUCOKHM 3arajibHUM OaJoM OPraHOJICNITUYHOI OIIHKH

XapaKTEePU3yBAIUCH BCI BUPOOH 13 MIMTUKY MPOTATOM TEPioy 30epiranHs.
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TpusainicTs 30epiranss, aid

Puc. 1. 3MiHM NOKa3HUKIB OPraHoJIeNTHYHOI OL[iIHKY NPOAYKTIB

i3 MUKy y npoueci 30epiranas

Bonu xapakTepusyBalduCh PIBHOIO, OJHOPIIHOIO IMOBEpXHEI, 0e3 HAIbOTY 1 IUTICHSBH.
Takox 111 BUPOOM XapakTepu3yBaduCh BUIIUMHU MOKa3HUKAMH KOJIhOPY Ha po3pisi. JloBeneHo, 1Mo
npu 30epiranHi BUPOOIB X OpraHOJICITUYHI MOKA3HUKH TMOTIPIIYIOTHCA. 3a 3araJIbHUM 0ajioM BOHHU
Maau HacTynHy omiHky: camo Conene — 4,1 ©Oama, camo Yropceke — 4,2 Oama, camo Ilo-
nomamrHboMy — 4,4 6ana, cano binmopyceke — 4, 3 6ana, cano 3akycoune — 4,106ana.

BucHOBKHM Ta NepPCHeKTHBHU [I0CTiAxkeHb. Ha mincTaBi IOCHiTKEHb OOTPYHTOBAHO
JOIUTBHICT BIPOBADKEHHS MOKPOTO TOCONY TpH MPUTOTYBaHHI MTPOJYKTIB 13 IIMHKY Ta
30epiraHHs MPOIYKTY MPH HU3bKUX TEMITepaTypax.
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Cmpuxa JI.A., Iloonanan T.B. BJIUSHUE INAPAMETPOB TEXHOJIOTUYECKOI'O
IMPOIIECCA HA OPTAHOJIENITUYECKHWUE MOKA3ATEJN U3JIEJUN U3 IIITUKA

B cmamue uznooicenvl pe3ynivmameol uccie008anutl GIUAHUS NAPAMEMPO8 MEXHOLOSULECKO20
npoyecca Ha opeanoienmudecKue NoKasamenu u30enull U3 WnuKd.

Yemanoeneno,  umo  gvicwum  obwum  OanIOM  OP2AHONENMUYECKOU — OYEHKU
Xapaxmepuzo8anucs uz0enus, U3eomosieHHvle ¢ NOMOUbI0 MOKPO2O NOCOA.

Ha ocnoeanuu uccnedosanuii 06ocnosana yenecooopazHocms npUMeHeHUs MOKpO20 HOCoa
npu NPUSOMosieHUU NPOOYKMO8 U3 WNUKA U XPAHEeHUs NPOOYKmMA Npu HU3KUX MeMnepamypax, 4mo
cnocobcmeyem YyyuleHur0 KaiecmeeHHblX noKazameinet 20mogulx u30eaul.

Knwouesvie cnoea: npodykmel u3 wnuxa, cnocodvl HOCONA, USMENbYEHUS, PeHCUMbL

XPAHEHUA, nokazameiu 6HeutHeco 61/1061, KOHCUcCmeHyuu, yeema, 3anaxa u 6Kyca.

Strikha L.A., Pidpala T.V. INFLUENCE OF TECHNOLOGICAL PROCESS
PARAMETERS ON ORGANOLEPTIC INDICATORS OF SHIP PRODUCTS

In the article results of researches of influence of parameters of technological process on
organoleptic parameters of products from bacon are stated.

1t was found that the highest overall score of organoleptic evaluation was characterized by
products made with the help of wet pickles.

On the basis of the studies, the expediency of using a wet ambassador is proved for the
preparation of products from bacon and storage of the product at low temperatures, which
contributes to the improvement of the quality indicators of finished products.

Key words: products from bacon, methods of salting, grinding, storage regimes, indicators
of appearance, consistency, color, smell and taste.

Penensentu: nokrop c.-r. Hayk, mpodecop JI.C. IlatpeBa

JIOKTOp C.-T. HayK, npodecop JI.M. XmenpHUUNH
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We were tasked to investigate the influence of the parameters of the technological process
on the organoleptic characteristics of products and in the speck, namely the fat of the Snack.

The organoleptic parameters of the Taste Eat, depending on the method of pickle, were
determined. It was established that the highest overall score of the organoleptic evaluation was
characterized by products made wet. The overall score was 4.5 points, the advantage, compared
with the products, salted dry, was 0.3 points (P> 0.95). Salo Saline, made with a wet method of
pickle, was characterized by a higher color index in terms of cut, smell, consistency, and taste.

The indicators of consistency and products made by different methods of solin were
determined. The best indicators of consistency of 4,6 + 0,12 ball were characterized by products
made wet. The advantage was 0.4 point in comparison with the dry method.

Thus, the methods of pickle influence the organoleptic characteristics of the sph products.
The lowest indicators of organoleptic evaluation are characterized by products that were extruded in
a dry manner. The changes in the organoleptic parameters of Bacillus Bacilli were determined,
depending on the method of grinding.

It was established that the highest overall score of the organoleptic evaluation was
characterized by walnut products. The overall score was 4.4 + 0.07 points, the advantage, compared
with the products made in the trash, was 0.3 points (P> 0.99). Salo Gastronomy, made by grinding
on a wolf was characterized by higher indications of color on the cut, consistency, taste.

The best indicators of the consistency of 4,6 + 0,20 ball were characterized by products, the raw
material of which was chopped on a wolf. The advantage was 0.4 point (P> 0.99).

Thus, different ways of shredding raw materials affect the organoleptic parameters of the fat
of the Snack. They were characterized by higher color indices on the cut, taste, consistency. The
changes in the organoleptic parameters of the Bars' Salary depending on the storage temperature
were determined.

It was established that the highest overall score of the organoleptic evaluation was

characterized by products, at a storage temperature minus 9 © C. The overall score was 4.2 points,
the advantage, compared with the products stored at 0-8 ° C, was 0.2 points (P> 0.95).
Thus, the storage temperature affects the organoleptic parameters of the Bars' Salary. Changes in
organoleptic parameters during storage of spiky products were studied. As a result of studies on the
organoleptic characteristics of spiky products, it was found that storage with a high overall
organoleptic score was characterized by all products during the storage period.

They were characterized by an even, homogeneous surface, without plaque and mold. Also,
these products were characterized by higher color indices on the cut. It is proved that when storing
products their organoleptic parameters deteriorate. It has been established that high tasting

performance indicators were characterized by all products made from spit. In the overall score, they
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had the following score: lard Zakusochnoe 4.1 points, lard Hungarian 4.2 points, lard Home made

4.4 points, lard Belarus 4.3 points, lard Solene 4.1 points.
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