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AHAJII3 TIOKA3HUKIB BE3IIEYHOCTI TA SAKOCTI JEAKHUX

BUJIB KOBBACHHUX BUPOBIB

Pernmament eBponeiickkoro mnapmamenty i pamu (€C) Ne 178/2002
Bix 28 ciuas 2002 p. «IIpo BcTaHOBIEHHS 3arajbHUX NPHUHIMUIIB 1 BAMOT
Xap4yoBOro MpaBa, CTBOPEHHS CBPONEHCHKOr0 OpraHy 3 0€3MeYHOCTI XapyoBUX
NPOJIYKTIB Ta BCTAHOBJICHHS MPOLEAYP Y MUTAHHAX, OB’ I3aHUX i3 OE3MEUHICTIO
XapyoBUX MPOIYKTiBY», 3akoH Ykpainu «IIpo OCHOBHI MPHHIMIN Ta BUMOTH JIO
0€3MEeYHOCTI Ta AKOCTI XapyoBUX TPOIYKTIB» € HOPMATHBHO-NIPABOBOTO 023010
10 3a0e3MeueHHs JIepKABHOT HomiTHK 'y cdepi 3/I0POBOTO  XapuyBaHHS,
100pOCOBICHOT I[lSIJ'ILHOCTl OICPATOPiB PHHKY B XapuoBiii raiysi, mepenbadators
OXOPOHY 37I0pOB’sl CIOXKHMBAYa Bil HESKICHAX 1 HEOE3NMEUHHX XapyoBHX
NPOIYKTIB.

KoBbOacHi BUpoOM € TOTOBUMH JI0 BXKUBAaHHS, HE MOTPEOYIOTH JOIATKOBOT
TEII0BOI 00POOKH, TOMY /10 HUX MPe’ ABIAIOTH MiABUIICHI BUMOTH, TOYHHAIOYN
BiJ{ OE3MEYHOCTI Ta SKOCTI CHPOBHHHU, CAHITAPHO-TITEHIYHNX T4 TEXHOJIOTIUHUH
YMOB BUPOOHHUIITBA, 30epiraHus i peanizaii.

Tomy, MeToro nmocmigxeHHs Oyslo BH3HAYEHHS MPUYMH IMOSBU MPOLECIB
TICYBaHHs KOBOACHUX BHPOOIB 3a 1X BUPOOHHUIITBA 1 30epiraHHsI.

VcTaHOBNEHO, 10 3€NeHKYBAaTWH BIATIHOK y UeHTpi uu mnepudepii
JOCTI/DKYBaHUH KOBOAcHMX OAaTOHIB € HACHIIKOM MiJBUINECHOI KUTBKOCTI
Me30piNbHEX  aepoOHMX 1  (aKyJIbTaTUBHO-aHAEPOOHMX  MIKPOOpPTaHi3MiB
(KMA®AEM) y M’scHii CHpOBHHI, iX HEJOCTaTHBOI TEIIOBOI OOpPOOKH,
PO3BHUTKY MIKPOOpPraHi3MiB, 30kpeMa, Lactodacterium viriolescens, yTBOPHOIOYUX
CIpKOBOJICHb.


1
Гончарук Г.О. Аналіз показників безпечності та якості деяких видів ковбасних виробів / Г.О. Гончарук, Н.В. Букалова //Збірник матеріалів Х міжнародної наук. конф. студентської та учнівської молоді «Стан та перспективи виробництва, переробки і використання продукції тваринництва « (30 листопада 2023 р.). - Кам'янець-Подільський, 2023. – С.119-121


120

Kpim ToOro, seneHKyBaTHil BIATIHOK KOBOacHOro (apury 3°sBIsiBCs if 3a
HE/IOCTATHHOTO BUTPUMYBAHHS M’ ICHOI CHPOBHHH B XOJi 3aCOJIOBAHHS, @ TAKOXK
MOPYIICHHS PEXUMY 00’KaprOBaHHSA KOBOACHHUX OAaTOHIB.

Y roToBiii, TepMidHO 00poONeHil, KoBOACHIH MpOAYKIii cipe 3abapBieHHS
crocTepiraiocsi B pa3l BHUKOPUCTaHHS M’sica 3 JeeKToM «3arap», 3a
HEJI0CTATHBOI KUIBKOCTI B M’SICHIH CHPOBHHI IeMOIIIO0IHY Ta HITPUTY HaniIO 3
MiABUIICHUM TICPOKCHIIHMM UYHCIIOM XKHDY, 32 TPHBAJIOTO KOHTAKTY M *SICHOTO
dapury micms  doro ¢dyrepyBaHHA 13 TOBITpsM, TpuBamoi Jii CBiTIa,
HEIOTPUMAHHS TEXHOJOTTYHOTO PeXUMY 00KapIOBaHHS, a TAKOXK 3aCTOCYBaHHS
M’sica 3a0iHHUX TBapuH 0e3 BUTPUMYBAHHS TEpMiHY OUIKyBaHHS (KaJEHIii)
micis 1X JiKyBaHHS aHTHOIOTHKAMU 1 3a0UTUX TBAPHH y CTaHi CTpECy.

V mpoueci 30epiraHHs KoBOacHHX BHPOOIB, SK Ha MOBEPXHi, Tak 1 B ix
IIMOOKKX IIapax, Moxe OyTH Cipuil KOIip, 10 € HACTIKOM 30epiraHHs KoBOac B
ymoBax mizsuieroi BBII, konu akTHBHO NOYMHAIOTH PO3BHBATHCS KOKOBI
GakTepii, MIKpOOPraHi3MH, yTBOPIOIOYi MEPOKCHIA3y, OKCHA3Y, CIPKOBOJICHE i
TIEPETBOPIOIOYI a30KCHTEMOXPOMOTCH y IeMaTHH Ciporo KONbOpY, APLKIDKI Ta
TUTICHSBI TPUOHL.

Tax, xinbkicTe Me30inpHUX aepoOHMX Ta (aKyIbTaTUBHO-aHAEPOOHUX
MIKpOOpraHi3MiB y BapeHiil koBOaci «MonouHay 3a TemmepaTypu ii 30epiraHus
242 °C i BBII 85% 3a nepury 100y cranosmia 41,5 Tuc. KYO/em’, i 106u —
105,3 tuc., Tpu — 133 ,2 THC., ciM J10 — 674,4 THc., BiciM — 612 THC., TecATh 110 —
685,1 Te. KYO/em® 663 03Ha1< TNICyBaHHS KOB6aCHOF0 BUpOOy. 3a TemMneparypu
36ep1raHH51 1542 °C 1 BBII 90%, 3a 1-y ;[06y, 2-y, 3-10, 7-y, 8-my Ta 10-y no0y,
KitbkicTh MA®AHM cranoBuia, BinmosinHo, 483,2 THC. KVO/CM3 TPOAYKTY,
9011 Tuc., 12802 Tc.; 68005 Trc.; 67501 tuc., 110001 Tie. KYO/em® npoayxry,
a Ha 9-¢ Z[CHL 36ep1raHH${ 3 HBI/IBCH CITH3 Ha HOBerHl KoBOacHoro 6arona, a y
(api — cipi miaMu.

VY cupokonueHoi koBOacH «CBATKOBa» Ha TOBEPXHI OOOJOHKHM Ta IiJ
HEI0 — TeMHI IUIAMH HENpaBWIBHOI (OPMH, IO YTBOPHUIIHCS B PE3YNbTaTi
3aCTOCYBaHHS CONl acKOpPOIHOBOT KHCIIOTH; 3a OJHOYACHOI IepepoOKH SIK
3aMOpPOXKEHOT0, TaK 1 OXOJOJDKEHOTo M’sica (SIK HACHIOK — pi3Ha TPHUBAIICTh
0i0oXiMIYHMX MPOIECiB, 1O BiAOYBAIOThCA B MPOLECI KONTIHHS 1 CYIIIHHA
KoBOAcHHX BHUPOOIB); 3a Bukopuctauus DFD-m’sica (dark, firm, dry); 3a
napaMeTpiB BiJTHOCHOI BOJIOTOCTi MOBITPsl Y BUPOOHUYMX MPUMIIIEHHX — 75% 1
HIDKYE; 3@ PO3BUTKY IUTICHABUX IpuOiB, 30kpema, Cladosporium herbatum i
Aspergillus niger.

TakuM uMHOM, 3MiHM B OPTaHOJICNTHYHMX MOKA3HUKAX Y JOCIILKYBAHUX
TOTOBHX BapeHOi Ta CHPOKOMYEHOi KOBOAcW 3alexkarh BiJ BUKOPUCTOBYBAHOI
M’sicHOI CHUpOBMHHM — 11 (Pi3MKO-XiMI4HHX, OaKTEpiONOTiYHMX MOKA3HHKIB Ta
TEXHOJIOTTYHMX 1 CAaHITAPHO-TIM€HIYHUX YMOB BUTOTOBJICHHS Ta 30€piraHHs.
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PECYPCO3BEPITAIOYA TPIBHOTOBAPHA TEXHOJIOI'TA
BUPOBHULTBA I''IUBA

OnHi€ro 3 OCHOBHUX NPO0OJIEM B YMOBaX BIHCBKOBOTO CTaHY Ta TOBOEHHOTO
BiJIHOBJICHHS YKpaiHu €, i OyJe 3aiMIIaTHCh, HECTauya CHEPropecypciB Jyist
BIIPOBAKEHHS Ta BEICHHS 3aranbHONPUHHATHX TEXHOJIOT1H
CUTBCHKOTOCTIOIAPCHKOTO  BUPOOHMIITBA. TOMYy TOIIYK, BiJAMpalOBaHHS Ta
BIPOB/DKEHHS pecypco30epiralounx cucTeM Hapasi € aktyanbHum [ 1, 2].

Buenumu  kadempu  TexHomnorii  mepepoOku  Ta  30epiraHHA
cinbepkorocnionapchkoi  mpoxaykiii  XJAEY  po3pobneHo  TeXHOJOTi0
HiJIrOTOBKY CyOCTpaTy Julsl BUPOILYBaHHS TJIMBH, 10 lepeadadae TiipoTepMidny
nacTepusalilo 3 MOAANBIION aepoOHOK (epMmeHTaliero. OOnagHaHHSA Ui
HiATOTOBKH CyOCTpaTy Opi€eHTOBaHE Ha MPOCTOTY BUKOPHCTAHHS Ta JOCTYIHICTD
HaBITh JIJI IPUCAIMOHKX ToCTIonapcTs [3].

Pesynbrati Ta ix 06roBopeHHs

EnextuBHI TexHONOTIi B npaKTHui 3aCHOBaHI Ha po3irpiBaHHi Macu
cybcTpary 3a PaxyHOK MIsUIIBHOCTI TepMOGDLIBHHX MleOOpFaHISMlB [ unm
6inbiue Maca cyberpary, T crabiibHile i piBHOMIpHilIE fae po3irpis cymini.
Taki kmacuyHi TEXHOJOTIi MiITOTOBKH CyOCTpaTy s BHPOIIYBAHHS TPHOIB €
BEJIMKOMACIITAOHMMH, OJHOPA30BE 3aBaHTAXEHHA CTaHOBUTH Bix 10 TOHH
CHPOBHHH 1 O1JIbIIIE, 0 YHEMOXUTHBITIOE BUKOPUCTAHHS TAKUX CHOCO0IB Y MaluX
(epMepchKUX Ta MPHUCATUOHNUX IOCTIOAAPCTBAX.

MoaundikoBaHa TEXHOJOTiA HIATOTOBKM CyOCTpaTy IJisl BUPOILIYBaHHS
IJIMBH, PO3po0JieHa BUSHUMH Ka(eApu TEXHOJOTIH mepepoOKH Ta 30epiraHHs
cimbebkorocnomapebkoi  mpoaykmii  XIAEY  nepenbayae  BUKOpPHUCTaHHS
rigporepMiuHoi mactepuszaiii 3 MoAanblIOw aepoOHO0 (epmeHTauieo. JaHa
TEXHOJIOTiSl TIOEMHY€E TPOCTOTY TiApOTEepMiuHOI OOpOOKM 13 CTBOPECHHSIM
eNEeKTHBHOCTI cyOCTpaTy.



