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AHomayif. B ymosax puHKo80i eKOHOMIKU 0COB/LUBO 8AXIIUBUM € 8UIYCK i 3abe3rneveHHs
HaceneHHA KOHKYPEHMOCIPOMOMCHOI, AKICHOK ma 6e3rnevyHO Xap4oeoH MPOOYKUIEID.
Jlocums nowupeHUMU MACHUMU 8UPOBaMU 8 Xap4y8aHHI KOXCHOI ItOOUHU € npooyKUia 2pynu
8apeHUX KoBbAC, 30KPEMA COCUCKU.

Bidomo, wo crnenbmoge 6opowHO, MiCmums y CBOEMY CKAOI Be/UKY KinbKicmb binka —
17,4 %, 3a2an1bHUli 8Micm Xap4Y08UX BOIOKOH Y crienbmi — 14,3 %, 6azamuwiuli gimamiHHUG ma
MiHepansHUl ckaao.

3saxcaroyu Ha yiHHUL XimiyHUL cKAaod, crienbmose 6opOWHO € NepCrekmMuUHOH CUPOBUHO
POC/IUHHO20 MOXOOMEHHS, MPU3HAYEHOO 015 BOOCKOHA/EHHS M ICHUX NPooyKmMie.

Tomy memotro pobomu 6ys1o 3’scysaHHs ocobrusocmeli CMpyKMypoymeopeHHs 8apeHuUX
COCUCOK ma MIKpoCmpyKmypy IxHIX CKAa00BUX, WO BUHUKQOMb 10 4ac MmexHOs02iYHOI
nepepobKu npu 0odasaHHi 00 Ko8bACHO20 hapuwly Criesnbmoso2o 6OPoWwHa, Memooamu
2icmorsio2iyHuUXx 00cnioreHs, AKUMU 06rpyHMOBAHO MIKPOCMpPYyKMYyPHUL aHAs13 KOHMPObHUX
ma 0ocnidHUX 3paskKie.
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Y cmammi sucgimneHo pesynbsmamu 00cCnidieHb MIKPOCMPYKMYPHO20 aHAnI3Y
COCUCOK i3 000a8AHHAM Cenbmoso20 60pOoWHaA, AKE 8MAUBAE HA CMPYKMYPOYyMBOopPEHHS
8apeHUX COCUCOK, i0 4ac mexHos102i4Hoi nepepobKu.

Y cmammi HagedeHO puCyHKU 3pi3ie KOHMPOAbHUX ma O0O0CAiOHUX 3pasKie i
MIKpOCKornom. Bug4yeHo ma rnpoaHani3o8aHO OCHOBHI CKAado8i KymeposaHoao papuwly, y
AKOMY Micmumbcs crienbmoge 6opowHo, ike 000a8asU 3 Memoro 8rPOBAOHEHHA HOBUX
BUCOKOMEXHO/02IYHUX pilieHb, AKi 6y0ymb KOHKYPEHMHUMU HE MifbKU HA YKPAIHCbKOMY,

asne Ui Ha espornelicbKomy PUHKY.

BcmaHosneHo, wo 3a 00romMo20t0 2icmoso2iYHux 00CNiOMeHb, AKi CKAadarme
0CHOBY MIKPOCMPYKMYPHO20 AHAsI3Y, MOXCHA YiMKO 8USBUMU BCi CKAa008i M’CHO20

hapwy 3 AK020 8U20MOBsIeHi COCUCKU.

Knwuoei cnoea: cocucKku, crienbmose 60powHo, 2icmosnoziyHi 00CaiOHeHHs,

gapw, mikpocmpykmypHuli aHani3

Axmyanvnicme.

B yMoBax CTpPIMKOrO 3pOCTaHHs
YHUCETBHOCTI  CBITOBOIO  HACEIICHHS,
yce TOCTPIIIO CcTae mpobiema Horo
3a0e3MeUeHHs] JJOCTaTHBOK KITbKICTIO
Xap4oBUX MPORyKTiB. CTaH XapayBaHHSI
HaCeJICHHS YKpaiHU XapaKTepPH3YEThCs
nedinuToM 6araThboX He3aMiHHHX (ak-
TOPIB Xap4yBaHHS, 10 CYTPOBOKYETh-
Csl pO30aTaHCOBAHICTIO 32 OCHOBHHUMH
HyTpieHTamMu (O1IKaMU, >KUPaMH, BYT-
JIEBOJIAMH) Ta BUPAKCHUM Je(illHTOM
Makpo- 1 MIKpPOEJIEMEHTIB, BITaMiHiB
torto. ToMy cy4acHi TEXHOJIOTII Xapyo-
BHUX IIPOJYKTIB Mepe0adaroTh CTBOPEH-
HSI TIPOJLYKIIi1, SIKA XapaKTePHU3y€eThCS HE
JIMIIe BHCOKAMH OPraHOJENTUYHHUMHU
BJIACTUBOCTSIMH, a i 30aJlaHCOBAHICTIO
3a aMiHO-, XKUPHOKUCIOTHUM CKIIaJIOM,
30araueHUM BMICTOM J>KHPHHX KHCIIOT
oMera TpH, Makpo- 1 MiKpoeleMeH-
TiB, BITaMiHIB 1 XapyoBHX BOJIOKOH
(Alirezalu et al., 2019).

ITepeBaror0 BapeHHX KOBOACHUX
BHPOOIB € TXHs BHCOKa XapuoBa Ta 0i-
OJIOTIYHA MiHHICT. OIHAK TpaguIliii-
HAa TEXHOJOTisI IXHROIO BUTOTOBJICHHS
BIJIPI3HSETHCS BHCOKOK BapTICTIO CH-
POBHUHH.

Ananiz ocmanuix 00cioNceHv
ma nybnikauiii.

[TizBumieHHss  e(eKTUBHOCTI  BH-
pPOOHUIITBA BapeHHX COCHCOK 3aBIs-
KM JICIICBIH POCIHMHHIA CUpOBHHI 0€3
3MIHM SIKICHUX IIOKa3HUKIB € IOCHUTH
aKTyalbHOI Tipobnemoro. s i Bupi-
IICHHS CHOTOIHI BHUKOPUCTOBYIOTH BH-
COKOOITKOBI POCIHMHHI KYJIBTYPH: COO,
TOpOX, COYEBHINIO, TUMiHb Ta iHmI. Ha
CY4acCHOMY PHHKY XapuOBHX HPOIYKTIiB
MPENCTABICHAN IIMPOKUHA aCOPTHMEHT
PI3HOMAHITHUX JI00aBOK POCIMHHOIO
TIOXOIDKEHHS, MMPU3HAYCHHUX UIST BUPOO-
HuNTBa M’sicHuX mpoaykTiB (Eveleva,
Cherpalova and Shipovskaya, 2019).

3HaYHOI yBarm 3aciIyroBy€ IIOSBA
HOBHX IHIPEMIEHTIB 13 TOKPAIICHUMH
(YHKLIOHATEHUMHE BIIACTUBOCTSIMH,
0 SKAX HAJICKUTh OOPOIIHO CIENbTH
(Koenig. et al., 2015).

Crensra BioMa CBOIMH IIiJIFOIIH-
MU BIACTHBOCTSIMH. BopomrHo BHro-
TOBJISIIOTH 13 3€pHA, BHUPOIIECHOTO 0e3
BUKOPHUCTAHHS XIMIYHOTO BIUIMBY B
3axiJIHOMYy perioHi YKpaiHu, a Takox
y MiBACHHO-CXIJHUX oOyacTax. BoHo
30epirae BCi KOPHCHI KOMIIOHCHTH, IO
MICTATBCSA B 3epHi: Bitaminu A, E, a
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TaKoXX rpynu B 1 Bech KOMIUIEKC ami-
HOKHCIIOT, MaKpO- Ta MIKPOEJICMEHTH
(Palamarchuk et al., 2020).

CrnensroBe OopomrHo — IpiOHO-
JIUCTIEPCHUM KPEMOBUW IMOPOILIOK 3
HEUTpaJbHUM CMaKOM 1 JISTKHM TOpi-
XOBHM 3aIlaXxOM, 3 CYXOI0 OTHOPITHOIO
TEKCTyporo. KpymHICTh moMelry 3rigHo
3 ACTY 46.004 — 99,2 %.

g cnensTy XapakTepHUN BUCOKHUI
BMicT Oitka — 17,4 %. 3arajgpHuii ymict
XapYoBUX BOJIOKOH B CIICNBTI CKJIANa€
14,3 %, ane BMICT KIITKOBHHH 3HAYHO
MeHImwit — 2,1 %, MOPIBHIOIOYH TPaIHIIiH-
Hi BUIM pocimHHOI cupoBuHHu (Escarnot,
2012). bararmmii BiTaMiHHHHA Ta MiHe-
PaNBHUIA CKJIAJ CIICTBTH MOYKHA IOSICHH-
TH T crienU(IYHO0 3IaTHICTIO Kpalle 3a
TOJI03€pHI IMIICHHII, MONIMHATYA TIOKHBHI
peuoBunu 3 rpyHTy (Kohajdova, 2008).

3apa3 Wil KOHTPOIIO SIKOCTI M)SICHHX
MPOTYKTIB HAHOUIBII IIIMPOKO BUKOPHCTO-
BYIOTBCSI TICTOJIOTIYHI METOMH iMeHTU]I-
Kamii Ckiamy. 3aCTOCYBAaHHS TaKUX METO-
JUB JIa€ MOKJIMBICTB JIaTH SIK SIKICHY, TaK i
KUTBKICHY OIIIHKY CHPOBUHHHX KOMIIOHCH-
TIB M>SICHUX TPO/YKTIB, SIKI CKJIAJIAl0Th OC-
HOBY MIKPOCTPYKTYPHOTO aHaJIi3y.

Mema oocnioycennsn. Metoro Hammx
JIOCITI/DKEHB OyJ10 3°SICYBaHHS OCOOTMBOC-
TeH CTPYKTYpPOyTBOPEHHSI BAPEHUX COCH-
COK Ta MIKPOCTPYKTYPY iXHIX CKJIa/IOBHX,
1110 BUHUKAKOTH I11]] Yac TEXHOJIOTIYHO] [e-
PpepoOKH y pasi TofaBaHHs JI0 KOBOACHOTO
(apiry CIieIETOBOr0O OOPOIIHA, METOTAMHI
TICTONOTYHUX JIOCIIDKEHD, SIKUMHA 00-

IPYHTOBAaHO MIKPOCTPYKTYPHUI —aHaIi3
KOHTPOJIBHHX Ta JOCIIIHUX 3Pa3KiB.

Mamepianu i memoou
00CTTiONHCEHHS.

Marepiaiom Ui TOCTi/PKeHb Oyiu 2
BUJIM IPOO BAPEHUX COCHCOK (110 4 3pa3-
KH KOxkHOT). KOHTpOIbHI TIpoOU MicTHIIH,
OKpIM M’SICHOTO (hapIily TakoX iKpy rop-

Oy111i, BOIOPOCTI HOPi, POCITMHHI KOMIIO-
HeHTH, cutb i npsHi cnewii (TY Y 10.1
— 37792346-002 : 2021). Jlo aocmimaux
po6 OyJ0 HomaHe CHensTOBe OOPOIITHO.

JocnimkeHHs npoBoawin B ricTo-
JoriyHid Jaboparopii kadenpu aHa-
ToMii, TicTojorii 1 maromopdomorii
TBapuH iM. akan. B.I. Kacesanenka Ha-
IOHAJILHOTO YHIBEPCUTETY Oiopecyp-
CiB 1 IPUPOIOKOPHUCTYBAHHS YKpaTHH.

[Ncronorivuni JAOCHIPKEHHS —TPOBO-
IWJTA 33 3arajJbHOIPUIHATOI0 METOIH-
koto (Sukhenko et al., 2019; Kamber, et
al., 2018). 3 BimiOpaHoro marepiairy BH-
pi3ay 3pa3ku JAOBKUHOI 1,5-2 cM, sIKi
eTuKeTyBaiH 1 (ikcyBanmu y 8 % BOmHO-
My PO3YHHI HEHTpabHOTO (opMaTiHy
BIpomoBx 6 mi6. 3adikcoBaHi 3pasku
TIPOMHBAIU IIPOTOYHOIO BOAOIIPOBITHOIO
BOZOIO BIIPOIOBXK 4 TOIWH 1 3HEBOIHIO-
BaHHS B CTUJIOBOMY CITUPTI 3pOCTAIOYO]
koH1eHTpaii (60 %, 70 %, 80 %, 95 %
1 100%). Y KO)XKHOMY pO34HHI IX BUTPH-
MyBaJI BIIPOAOBXK 12 roguH. 3HEBOIHE-
HUI Marepia yIisHIOBaIN apapiHoM
1 BUTOTOBJISITM OJIOKH, 3 SKHX 3a JIOINO-
MOrof0 caHHoro Mikporoma MC-2 BH-
TOTOBJISUTH 3pI3M TOBIIUHOIO 6-11 MKM.
OcTtaHHI IOMIIAJIA Ha TIPEJMETHI CKJa.
BurotopnenHi 3pizu  (apOyBanu rema-
TOKCHJIIHOM Ta €03WHOM 1 3a Ban-I'i30H
Ta 3aBoawin B Oanmb3am (Okuskhanova
et al., 2017; Tishkina, Lieshchova and
lesina, 2018). Otpumani ricTompemnapa-
TH JOCHIIKYBaJIH 32 JOIOMOTOIO CBIT-
J0BOTO Mikpockona “Olympus”.

Pesynomamu 00cnionceHHsI.

[poseneHmvm JIOCITiJDKCHHSIMI
TiCTONpenapariB KOHTPOIBHKUX TPo0 KyTe-
poBanHOro (aprry i 3adapOoBaHHX rema-
TOKCIUTIHOM Ta €03MHOM BCTAHOBIICHO, IO
BIH TIPE/ICTABICHAN HEOTHOPITHOK MAacok
POKEBO-UEPBOHOIO  KONMBOPY  (TOZIpiOHEHA
M’5130Ba TKAaHWHA) 3 YHCIICHHUMHU BaKyOJIsl-

52 | 1SSN 2706-8331

ANIMAL SCIENCE AND FOOD TECHNOLOGY

Vol. 12, Ne3, 2021



MikpocmpykmypHUli GHANI3 8aPEHUX COCUCOK 3i criesbmosum 60poWHOM

MH PI3HOMAHITHHX po3MipiB i (opm. Boru
MOXYTb OYTH OKpYDJIi, OBAJIbHI, CEpIICIO-
JOH, IIUTHHOIOMIOH]. BibIricTs Bakyorei
3aoBHEHI MOBITPsM (puc. 1), B yacTuHi i3
HUX BUSIBIIETECS CYOCTAHIIsT POXKEBO-Yep-
BOHOTO KOJTBOPY (TKAHWHHA PiTiHa) (pHC. 2)
1 HUTKOTOMIOHI BOOpOCTi HOpi (pHc. 3).

BinbIricTe BHSBICHHUX BOJAOPOCTEH
MAarOTh BHPaXXCHY O0O0JIOHKY 1 YTBOpPEHI
KIIITHHAMH OBAJBHOI, KBaJIpaTHOI abo
npsIMOKYTHOTL (hopmu (prc. 4).

B okpemux KmiTHHAaX TOMITHI simpa
¢ioneroBoro kompopy. Takox y HbOMY
(apri TOMiTHI OKpeMi (pparMeHTH IOB-

Puc. 1. Bakyouii 3 noBiTpsiM B cocuciii KOHTPOJILHOI Mpo0u (Moka3zani
crpinkamu). @apOyBaHHA reMATOKCHJIIHOM Ta €03UHOM. 30iabmenns x100.

Puc. 2. CydcTaHiisi po:keBo-4epBOHOT0 KOJIbOPY B BAKYOJISAX COCHCKH
KOHTPOJIbHOI poou (moka3zaHi cTpintkamu). ®apOyBaHHS reMaTOKCHJIIHOM Ta
eo3nHoM. 30inbmenns x100.
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Puc.3. HurkononioHi Bogopocti HOpi (cTpijiikK) B cocucii KOHTPOJIbHOI
npoou. ®apOyBaHHA reMaToKCHIiHOM Ta eo3uHoM x100.

Puc. 4. KiniTunu Bogopocteii Hopi (CTpijiku) B cocucli KOHTPOJIbHOI MPOOH.
®apOyBaHHA reMaTOKCUJIiHOM Ta eo3MHOM. 30inbenHs x200.

HICTIO HE 3pYHHOBAHUX M’SI30BHUX BOJIO-
KOH, sIKi Tepepi3aHi B3IOBXK 1 IOIEpeK
TOTIepeYHa CMYTACTICTh 1 SApa B HAX HE
BUpaXKeHi (puc. 5).

B oKpeMEX BaKyoISIX TTOMITHI 1KPHHKH
OKPYIIIOi, OBATLHOIL, KBAIpaTHOI 1 pOMOOITO-
JIOHOT (hOpMH, SIKi IHTEHCHBHO 3a0apBIICHi B
TEMHO YEPBOHUI KO, T4 OTOYCHHI BOJIOK-
HHCTAMH CTPYKTYPAMH POXKEBOTO KOIBODY.

B okpemmx TricTompemaparax KOH-
TPOJBHUX MPOO BUSIBILIIOTHCS (PPArMEHTH
MYYKIB BOJIOKHHUCTHX CTPYKTYp (ITy9KH
KOJIATCHOBHX BOJIOKOH), 5IK1 y pasi (apOy-
BaHHS 3pi3iB 32 BaH-I'130H 3a0apBITIOIOTH-
¢l B UepBOHMH Koutip (pHC. 7).

VY ricrompemnaparax COCHCOK KOH-
TPOJIBHUX P00 BUSIBISTIOTHCS KOHTPOIIh-
HOI BUSIBIISIIOTHCSI CMAKOBI JJOOABKH.
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Puc. 5. ®parmenTu M’s1I30BUX BOJIOKOH (CTPiJIKa) y cocucli KOHTPOJIbHOT
npoou. @apOyBaHHs reMaTOKCUJIiHOM Ta e03uHOM. 30iibmenns x100.

Puc. 6. I'pyna ikpuHok (cTpisika) y cocucui KOHTPoabHOI Npoou. @apoyBaHHs
reMaTOKCUJIIHOM Ta eo3uHoM. 30inbmenns x100.

3arajdpHUl IUIAH  MIiKPOCTPYKTYpH
¢bapury nocaigHUX Mpod MOmiOHUN 110
TaKOTOo K (paplry KOHTPOIBHHUX. Y HBO-
My, KpiM OIUCAHHX BHIIC CTPYKTYD,
BUSIBISIFOTBCSI BKJIFOUCHHS CIIEIIETOBOTO
OopomrHa. Born mMaroTe pizHy hopMmy Ta
po3mipu. YacTHHA BKIIIOYCHH PO3TAIIO-
BaHi y BaKyoOJIsIX, & YaCTHHA — 32 IXHIMHU
MekaMu. B omHOMY 10511 30py MIKpPOCKO-

ma ix moxe Oytu 4-7. Ha 3pizax 3adap-
0OBaHUX TE€MATOKCHIIHOM Ta €03MHOM
BKJTFOUCHHS CITICJIETOBOTO OOpOIIIHA, sIKi
PO3TalIOBaHI y BaKyoJsIX Iy)Ke MOmiOHI
JI0 BaKyoJiei 13 TKaHHMHHOKO PiJMHOIO
(puc. 9), aye Ha BiIMIHY BiJl OCTaHHIX
BOHH MAarOTh BOJIOKHHUCTY CTPYKTYpy. Y
pa3i papOyBaHH 3pi3iB JOCTIAHUX P00
3a Ban-I'i30H BOJIOKOHIIS BKIIIOYEHD
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Puc. 7. Ily4Kku BOJJOKHMCTUX CTPYKTYP (CTPUJIKH) Y cOCHCLi KOHTPOJIbHOI
npodu. @apoyBaunns 3a Ban-T'izon. 36iibmenns x100.

Puc. 8. ®parmenTu nepio (cTpijika) B cocucii KOHTPOJIbHOI MPOOH.
®apOyBaHHs reMaTOKCHJIiHOM Ta eo3uHOM. 30inbenHs x100.

CIEBTOBOrO OOpoIHa HaOyBalOTh CIe-
mudigaoro 3abapeicHHS. BoHE MaroTh
cipo-uopHuii komip (puc. 10), skuii qae
3MOT'Y YiTKO IrhepeHIIiIOBaTH HOTO.

Bucnosexu i nepcnexmuséu.

TicTOJIONYHUMHI  JTOCIIIJDKEHHSIMH,
SIKI CKJIAJTAaI0Th OCHOBY MIKPOCTPYKTYP-

HOTO aHaJli3y, MOYKHA YiTKO BHSBUTH BC1
CKJIaJI0Bi M’SICHOTO (hapIy, 3 SIKOTO BH-
TOTOBJICHI COCHCKH.

Jts Oimbin TOUHOT  ieHTHdIKAIT
CHENBTOBOTO OOpOIIHA B  M)SICHOMY
(apri, SKuli BUKOPHCTOBYIOTH IJISI BU-
TOTOBJICHHSI COCHUCOK, MU PEKOMEHIY€-
Mo (apOyBaTH 3pi3u ricTOIpenaparis 3a
MeTonoM Ban-T'i30H.
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Puc. 9. BkiioueHHs1 cieJIbTOBOT0 6OpouiHa (CTPiiku) B cocucui 1ocaiiHol
npoou. @apOyBaHHs reMaTOKCUJIIHOM Ta e03uHOM. 30ibmenns x100.

Puc. 10. BkiroueHHsI crieJIbTOBOro 0opourHa (cTpijika) B cocucli 10¢TiIHOT
npodu. ®apoyBanns 3a Ban-I'izon. 36inbmenns x100.

2. Eveleva V. V, Cherpalova T. M., Shipovskaya

Cnucok nitepatypu E. A. Technological innovations for treatment
1. Alirezalu, K., Hesari, J., Nemati, Z., Muneka- of casings. Theory and practice of meat pro-
ta, P. E., Barba, F. J.,, Lorenzo, J. M. Com- cessing. 2019. vol. 4. no. 2. p. 14-19.
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sausage. Food research international. wheat. Food chemistry. 2015. vol. 168. p.
2019. vol. 120. p. 839-850. 176-182.

Vol. 12, Ne3, 2021 ANIMAL SCIENCE AND FOOD TECHNOLOGY ISSN 2706-8331 | 57



/1. B. banoe-lpununko, B. T. Xomuuy, C. I. YceHKo, B. M. IcpaenaH, M. B. HazapeHKo

10.

Palamarchuk, 1., Mushtruk, M., Sukhenko, V.,
Dudchenko, V., Korets, L., Litvinenko, A., Devi-
atko, O., Ulianko, S., Slobodyanyuk, N. 2020.
Modelling of the process of vybromechanical
activation of plant raw material hydrolysis for
pectin extraction. Potravinarstvo Slovak Jour-
nal of Food Sciences. vol. 14. p. 239-246.
Escarnot, E. Comparative study of the con-
tent and profiles of macronutrients in spelt
and wheat, a review. Biotechnology, Agron-
omy, Society and Environment. 2012. vol.
16, no. 2. p. 243-256.

Kohajdovd, Z. Nutritional value and baking
applications of spelt wheat. Acta Scientia-
rium Polonorum, Technologia Alimentaria.
2008. vol. 7, no. 3. p. 5-14.

Sukhenko, Y., Mushtruk, M., Vasyliv, V.,
Sukhenko, V., Dudchenko, V. Production
of Pumpkin Pectin Paste. In lvanov, V., Tro-
janowska, J., Machado, J., Liaposhchenko,
0., Zajac, J., Pavlenko, 1., Edl, M., Perakov-
ic, D. Advances in Design, Simulation and
Manufacturing Il. Proceedings of the 2nd
International Conference on Design, Sim-
ulation, Manufacturing: The Innovation
Exchange, DSMIE-2019, Juna 11-14, 2019,
Lutsk, Ukraine. Switzerland : Springer Inter-
national Publishing, p. 805-812.

Kamber, U., ARSLAN, M. 0., GULBAZ, G.,
TASCI, G. T, Atila, A. K. C. A. Identification
of Sarcocystis spp. by polymerase chain
reaction and microscopic examination in
various beef products (minced meat, meat-
balls, fermented sausage). Turkish Journal
of Veterinary and Animal Sciences. 2018.
vol. 42, no. 1. P. 1-6.

Okuskhanova, E. et al. Study of water binding
capacity, ph, chemical composition and micro-
structure of livestock meat and poultry. Annual
Research & Review in Biology. 2017. p. 1-7.
Tishkina, N. M., Lieshchova, M. O., lesina,
E. V. Microstructural analysis of the quality
of forcemeat in smoked sausages. Scientific
Messenger of LNU of Veterinary Medicine
and Biotechnologies. Series: Veterinary Sci-
ences. 2018. vol. 20, no. 83. p. 268-273.

11. ACTY 7063:2009. Hanisdpabpukati m’acHi

Ta M’ACO-POCAMHHI CiyeHi. Bu3HauyeHHsA
CKNaZHUKIB MIKPOCTPYKTYPHUM METOAOM.
2009. 10 c.

References
Alirezalu, K., Hesari, J., Nemati, Z., Munekata, P.
E., Barba, F. J., Lorenzo, J. M. (2019). Combined
effect of natural antioxidants and antimicro-
bial compounds during refrigerated storage
of nitrite-free frankfurter-type sausage. Food
research international. 120. 839-850.
Eveleva, V. V., Cherpalova, T. M., Shipovska-
ya, E. A. (2019). Technological innovations
for treatment of casings. Theory and prac-
tice of meat processing. 4(2). 14-19.
Koenig A., Konitzer K., Wieser H. (2015).
Classification of spelt cultivars based on
differences in storage protein compositions
from wheat. Food chemistry. 168. 176-182.
Palamarchuk, 1., Mushtruk, M., Sukhenko,
V., et al. (2020). Modelling of the process
of vybromechanical activation of plant
raw material hydrolysis for pectin ex-
traction. Potravinarstvo Slovak Journal of
Food Sciences. 14. 239-246.
Escarnot, E. (2012). Comparative study of the
content and profiles of macronutrients in spelt
and wheat, a review. Biotechnology, Agrono-
my, Society and Environment. 16(2). 243-256.
Kohajdova, Z. (2008). Nutritional value and
baking applications of spelt wheat. Acta
Scientiarium Polonorum, Technologia Ali-
mentaria. 7(3). 5-14.
Sukhenko, Y., Mushtruk, M., Vasyliv, V., et
al. (2019). Production of Pumpkin Pectin
Paste. In Ivanov, V., Trojanowska, J., Macha-
do, J., Liaposhchenko, O., Zajac, J., Pavlenko,
1., Edl, M., Perakovic, D. Advances in Design,
Simulation and Manufacturing Il. Proceed-
ings of the 2nd International Conference
on Design, Simulation, Manufacturing: The
Innovation Exchange, DSMIE-2019, Juna
11-14, 2019, Lutsk, Ukraine. Switzerland :
Springer International Publishing, 805-812.

58 | ISSN 2706-8331

ANIMAL SCIENCE AND FOOD TECHNOLOGY

Vol. 12, Ne3, 2021



MikpocmpykmypHuli aHani3 8apeHUX COCUCOK 3i criesibmosum 60pouwHOM

8. Kamber, U., ARSLAN, M. 0., GULBAZ, structure of livestock meat and poultry. An-
G., TASCI, G. T, Atila, A. K. C. A. (2018). nual Research & Review in Biology, 1-7.
Identification of Sarcocystis spp. by poly-  10. Tishkina, N. M., Lieshchova, M. O., lesina,
merase chain reaction and microscopic E. V. (2018). Microstructural analysis of the
examination in various beef products quality of forcemeat in smoked sausag-
(minced meat, meatballs, fermented sau- es. Scientific Messenger of LNU of Veteri-
sage). Turkish Journal of Veterinary and nary Medicine and Biotechnologies. Series:
Animal Sciences. 42(1). 1-6. Veterinary Sciences, 20(83), 268-273.

9. Okuskhanova, E., Rebezov, M., Yessimbekov, 11. DSTU 7063:2009. Semi-finished meat and
Z., et al. (2017). Study of water binding ca- minced meat and vegetables. Determination of
pacity, ph, chemical composition and micro- components by microstructural method. 2009.

L. V. Bal-Prylypko, V. T. Khomych, S. I. Usenko, V. M. Israelian, M. V. Nazarenko
(2021). MICROSTRUCTURAL ANALYSIS OF COOKED SAUSAGES WITH SPELT FLOUR.
ANIMAL SCIENCE AND FOOD TECHNOLOGY, 12(3): 50-59.
https://doi.org/10.31548/animal2021.03.004

Abstract. In a market economy, it is especially important to produce and provide the
population with competitive, high-quality, and safe food products. Quite common meat products
in the diet of every person are products from the boiled sausage group, including sausages.

It is known that spelt flour contains a large amount of protein —17.4 %, the total content of dietary
fiber —14.3 %, richer vitamin and mineral composition. Due to its valuable chemical composition, spelt
flour is a promising raw material of plant origin, designed to improve meat products.

Therefore, the purpose of the work was to find out the peculiarities of the structure formation
in cooked sausages and the microstructure of their components that occur during technological
processing when adding spelt flour to sausage mince, by histological methods of research, which
substantiate the microstructural analysis of the control and experimental samples.

The article highlights the results of studying the microstructural analysis of sausages with
the addition of spelt flour, which affects the structure formation in cooked sausages during
technological processing.

The article presents drawings of sections from the control and experimental samples under
the microscope. The main components of cut minced meat containing spelt flour, which was
added in order to introduce new high-tech solutions that will be competitive not only in the

Ukrainian but also in the European market, were studied and analyzed.

It was established that with the help of histological examinations, which form the basis of
microstructural analysis, it is possible to clearly identify all minced meat components from which
sausages are made.
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