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AHoTaNis
CoryroBcbka Mupocaasa CepriiBHa
«Opranizaniss BApOOHMUTBA CHPOKOIMMYEHUX KOBOAC»

AHami3 cy4acHOro CTaHy CUPOBHHHOI 0a3u M’sicornepepoOHOi MPOMUCIOBOCTI
Vkpainu cBijuath, IO BOHA, a BIJAMNOBAHO W BHUPOOHUIITBO OLIBIIOCTI
M’SICOTIPOYKTIB 3HAXOASAThCSI Ha KPUTHUYHO-HU3BKOMY PiBHI,TOMY 110 HEOOX1AHO
TNepIIl 32 BCE PalllOHAILHO BUKOPUCTOBYBATH BJIACHI CHPOBUHHI PECYPCH.

O06’exTOM NOCHITKEHb OyNTU KIIBKICHI Ta AKICHI MOKAa3HUKU CHUPOKOITYEHUX
KoBOac, BUpOOJIEHUX 3a TPAIULIHHOIO Ta IHHOBALIKHOIO CIIOCOOIB.

[Ipenmerom pociiikeHb Oyau mapamMeTpu Macu roTOBOI MPOAYKIIil, aKTUBHOI
KHCJIOTHOCTI, BMICTY BOJIOTH, O1JIKa, )KUPY Ta OPraHOJENTUYHI MOKa3HUKHU KOBOAC.

Mera gocipkeHb: BU3HAUYEHHS KUIBKICHUX Ta SKICHHX ITOKa3HUKIB KOBOAac,
BUT'OTOBJICHHUX 32 PI3HUX CIOCOOIB.

3aBAaHHs JOCHIKEHb: NMPOaHaIi3yBaTH 1I04Yy Ha MiAIPUEMCTBI TEXHOJOTIIO
BapEHUX KOBOAC, MPOBECTU PO3PaXyHOK MOTPEOM B OCHOBHINM Ta JTOMOMIXKHIN
CUPOBHHI, BCTAHOBUTHU BHUX1Jl TOTOBOi IPOYKIIii, MPOBECTHU OLIHKY SKOCTI KOBOAC,
OTpaIlOBaTH BUOIPKOBUN MaTepiali METOJOM BapialiiHOl CTaTHUCTHKU Ta
BU3HAYUTHEKOHOMIUYHY €()EKTUBHICTb JOCIIIKEHb.

BcranosineHo, 1110 cupokomueHi KoBOacH1 BUpoOU MPH IHTEHCUBHOMY CITOCO01
BUTOTOBJIEHHS XapaKTEPU3YBAJIUCh MaJM Kpallll SKICHI Ta KIJIbKICHI MOKa3HHUKHU.
[Ipu 3amouyBaHH1 KOBOACHHUX OOOJIOHOK y PO3YMHI KOHCEPBAHTIB MOJOBKYETHCS
CTpOK 30epiranHsi BUpOOiB.

Knwuoegi crosa:. cupokomiyeHi KOBOACH, aHAII3 TEXHOJIOT11, IKICHI TTOKa3HUKH

MSICHOI CUPOBHHH, KUTHKICHI TIOKa3HUKH.



ABSTRACT
Sogutovska Myroslava Serhiivna
""Organization of the production of raw smoked sausages™

The object of research was the quantitative and qualitative indicators of raw
smoked sausages produced by traditional and innovative methods.

The subject of research was the parameters of mass of finished products,
active acidity, moisture content, protein, fat and organoleptic indicators of
sausages.

The purpose of research: determination of quantitative and qualitative
indicators of sausages made by different methods.

Research tasks: to analyze the technology of cooked sausages operating at the
enterprise, to calculate the need for the main and auxiliary raw materials, to
establish the yield of finished products, to evaluate the quality of sausages, to
process the sample material by the method of variational statistics and to determine
the economic efficiency of the research.

It was established that raw-smoked sausage products with an intensive
production method were characterized by having better qualitative and quantitative
indicators. When sausage casings are soaked in a solution of preservatives, the
shelf life of the products is extended.

Key words: raw smoked sausages, technology analysis, quality indicators of

meat raw materials, quantitative indicators.
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