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AHoOTALA
T'osioBuenko Terssna €BreniiBHA

«AHAJI3 1 YI0CKOHAJIEHHS TEXHOJIOTiI M’SICHUX KOHCEPBIB»

BupoOHUIITBO KOHCEpPBIB 'y M’SCHIM NPOMHCIOBOCTI Ma€  OCOOJIMBE
3HAYCHHS, BHACTIIOK CE30HHOCTI MEPEPOOKH XyM00H, 1 Ja€ MOKIIUBICTh IIBUIAKO
nepepoOIATH 3HAYHY KUIBKICTh M’sica y TOTOBHUM 1 CTIMKHUW TIpU 30epeeHHI
IPOAYKT.

MO>XIMBUX HETaTMBHHUX HACHIJKIB M Yac BUPOOHHUIITBA M’ SICHOT MPOAYKIIii
MOXHa YHUKHYTH JIMIIE TMPOBEACHHIM IIMPOKUX JOCHIKEHb Ha eTarax
BUPOOHMIITBA, 30€piraHHs, TPAHCIOPTYBAaHHA Ta npojaaxy. Ilig yac BupoOHUIITBA
noBuHHA BUKopuctoByBaTucs cucrema HACCP, 3acHoBaHa Ha aHaui31 Ta KOHTPOJII
PHU3HKIB Y KpUTUYHHUX TOUYKAX BUPOOHUYMX €TaIlB.

MeToro AOCHIIKEHHSI € TEXHOJIOTIsl IMepepoOKH M’sca Ta BHUPOOHHUIITBO
KOHCEpBIB M’SICHHX 13 CBUHMHM B ymoBax mianpuemctBa TM «KapanumriBcbki
koBOacm» O0yxiBCcbKOro paitony, KuiBcbkoi o0nacTi.

TakuM 9YHHOM, BIIPOBAKEHHSI CYYacCHOI TEXHOJOT1] BUPOOHHUIITBA M’ SICHHUX
KOHCEpBIB Ta BIPOBA/DKEHHS KOMIUIEKCY CaHITAPHO-TEXHIYHUX  3aXOiB
MOKpAIATh iX AKICTh.

Kuro4oBi ciioBa: M’sicHa CUpOBWHA, CBHHHHA, TEPMIUHI PEKUMHU, TEXHOJIOT1S
M’SICHIX KOHCEPBIB.



Abstract
Tatiana Evgeniyvna Golovchenko
"Analysis and improvement of canned meat technology**
The production of canned goods in the meat industry is of particular

importance due to the seasonality of livestock processing, and it makes it possible
to quickly process a significant amount of meat into a ready-made and shelf-stable
product.

Possible negative consequences during the production of meat products can
only be avoided by conducting extensive research at the stages of production,
storage, transportation and sale. During production, the HACCP system should be
used, based on the analysis and control of risks at critical points of production
stages.

The purpose of the research is the technology of meat processing and the
production of canned meat from pork in the conditions of the enterprise TM
"Karapyshivski kovbasy" of Obukhiv district, Kyiv region.

Thus, the introduction of modern technology for the production of canned
meat and the implementation of a complex of sanitary and technical measures will
improve their quality.

Key words: raw meat, pork, thermal regimes, canned meat technology.
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