International periodic scientific journal
ONLINE

Indexed in
INDEXCOPERNICUS
(ICV: 70.62)

Issue Ne37

Part 2
February 2025

Published by:

Sergeieva&Co
Karlsruhe, Germany



ISSN 2567-5273
DOI 10.30890/2567-5273

Editor: Shibaev Alexander Grigoryevich, Doctor of Technical Sciences, Professor, Academician
Scientific Secretary: Kuprienko Sergey, PhD in technical sciences

Editorial board: More than 400 doctors of science. Full list on page:
https://www.moderntechno.de/index.php/swj/about/editorialTeam

Expert Board of the journal: Full list on page:
https://www.moderntechno.de/index.php/swj/expertteam

The International Scientific Periodical Journal "Modern engineering and innovative technologies' has been published
since 2017 and has gained considerable recognition among domestic and foreign researchers and scholars.
Periodicity of publication: 6 times a year
The journal activity is driven by the following objectives:
e Broadcasting young researchers and scholars outcomes to wide scientific audience
e Fostering knowledge exchange in scientific community
e Promotion of the unification in scientific approach
e Creation of basis for innovation and new scientific approaches as well as discoveries in unknown domains
The journal purposefully acquaints the reader with the original research of authors in various fields of science, the best
examples of scientific journalism.
Publications of the journal are intended for a wide readership - all those who love science. The materials published in the
journal reflect current problems and affect the interests of the entire public.
Each article in the journal includes general information in English.
The journal is registered in IndexCopernicus, GoogleScholar.

DOI: 10.30890/2567-5273.2025-37-02

Published by:
Sergeieva&Co
Lupstr. 13
76227 Karlsruhe, Germany
e-mail: editor@moderntechno.de
site: www.moderntechno.de

Copyright
© Authors, scientific texts 2025

ISSN 2567-5273 2 www.moderntechino.de


mailto:editor@moderntechno.de
http://www.moderntechno.de/

Modern engineering and innovative technologies Issue 37 / Part 2

http://www.moderntechno.de/index.php/meit/article/view/meit37-02-057
DOI: 10.30890/2567-5273.2025-37-02-057

YK 614.9:579. 62:613, 287:613,287.5
COMPARISON OF THE CHARACTERISTICS OF BOILED-SMOKED
SAUSAGES WITH THE REQUIREMENTS OF EXISTING STANDARDS
FOR THESE PRODUCTS AND COMPLIANCE WITH THE LAWS OF

UKRAINE ON THE PROTECTION OF CONSUMER RIGHTS
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Abstract. The results of the research of the characteristics of the "Serveda" of the highest grade
with the requirements of the current standards for these products and compliance with the laws of
Ukraine on the protection of consumer rights. Analyzing the range of boiled-smoked sausages, which
currently exists in the trading network, it was found that the main type of cooked sausage in the sale
is the "served" of the highest grade. The data obtained make it possible to compare the organoleptic
indicators of the selected samples with each other and the requirements of the national standard. It
was found that in most cases the enterprise indicates nutritional value not for "served”, but common
to boiled sausages.

Keywords: technical legislation, of boiled sausage, laws of Ukraine, standards, assortment,
quality, consumers.

Strengthening the law and order in the democratic state causes the use of food
examination, which include meat products, including boiled-smoked sausages. The
reason for this is that in independent Ukraine new enterprises are constantly created,

which are not always observed by traditional schemes of food production, requirements
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of national standards, technical legislation, veterinary and sanitary rules [ 3, 7].

OpHnM 3 aKTyaJbHHX HAMPSMKIB PO3BUTKY M’SICHOI MPOMHCIOBOCTI, 30KpeMa,
BUPOOHUIITBO KOBOAC TPUBAJIOT0 30€pexKEeHHsI, € pO3p00Ka TEXHOJIOT1H, 3aCHOBaHUX Ha
e(eKTUBHUX MeToaax GloTexHooridi [ 5,6].

One of the relevant areas of meat industry development, in particular, production
of boiled-smoked sausages, is the development of technologies based on modern
scientific research. To date, the sausage market is one of the largest and dynamic food
markets. There is a sufficient range of boiled-smoked sausages to date [ 2, 6 ]. It should
be noted that boiled sausages have significant prospects as export goods. This is due to
high nutritional value, special commodity characteristics, quality, significant
assortment, long storage period [4]

The pursuit of the intensification of the production of boiled-smoked sausages led
to the unjustified modification of their range, simplification of a number of
technological processes, the detachment of the manufacturer from the consumer's
requests and most importantly-to the devaluation of the concept of "quality of meat
products". Despite the formal availability of standards governing different
characteristics of finished products, their quality in most cases does not correspond to
the world level, the existing technological control system is not quite effective .After
analyzing literary sources, it was found that the meat industry has been set tasks: to
achieve an increase in the volume of meat production; To preserve their quality, to
adhere to technological factors that determine the physicochemical and organoleptic
characteristics of finished products. [7].

When performing the work, the task was to analyze the structure of
implementation in the trading networks of Kamianets - Podilsky specifically sausage
products. The purpose of these studies is to compare the characteristics of the "served"
of the highest grade with the requirements of current standards for these products and
compliance with the laws of Ukraine on the protection of consumer rights.

The range of boiled-smoked sausages, which is sold in the Kamyanets-Podilskyi
trading network is produced by various enterprises of the meat industry. The above

products are produced as DSTU 4591: 2006 "Boiled sausages. General specifications
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”and on approved own regulatory documents.

Analyzing the range of boiled-smoked sausages, which currently exists in the
trading network, it was found that the main type of cooked sausage in the sale is the
"served" of the highest grade. The main raw material of this type of sausage product
includes only beef raw material and a pin. Other types of boiled sausages consist of
more components.

Expanding the independence of meat processing enterprises, the emergence of
new sources of meat products of meat products of different quality, including
counterfeit, requires comprehensive control of its quality, compliance with the
normative and technical documentation.

Despite the standards that set out the requirements for boiled sausages, their
quality in most cases does not meet the level of what should be. Sausage products of
the same species, made in different enterprises, have completely different organoleptic
and other indicators. Therefore, the study of the quality of boiled sausages of one
species, but made by different industries, is relevant and interesting. In the study of
information on energy value, it was found that in most cases the enterprise indicates
nutritional value not for "served", but common to boiled sausages.

On the loaves of boiled-smoked sausages of production "Khutoryan sausages"
(sample 1) and PE "Fedorishin" (sample 2) there was no information about the date of
manufacture. This fact violates the Law of Ukraine "On Consumer Protection" in the
section concerning the consumer's receipt of the necessary, accessible and reliable
product information.

In the study of the organoleptic characteristics of the presented samples of the
sausage of the highest grade, the quality of sausage products was evaluated.

The data obtained make it possible to compare the organoleptic indicators of the
selected samples with each other and the requirements of the national standard. It
should be noted that the samples Ne 1 ("Khutoryan sausages"), No. 2 (PP
"Fedoryshyn") included in their composition fatty tissue (spy) with characteristic signs
of spoilage, which is confirmed by an unpleasant taste and smell of burning and

oppression.
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Violation of the requirements for the size of the sausage spy was observed in two
samples - the presence of a large sausage spy diameter, which exceeded the norm by
an average of 3 mm. And in the sample of production "Fedoryshyn" the grain was too
small, the diameter of which did not reach the minimum value.

The study of physicochemical indicators of quality occurred on the definition of
such parameters as: fluorescent analysis of the glow of woven products; Mass particles
of moisture, salt, sodium nitrite. With the help of the fluorescent method, you can
install a fresh food in a matter of minutes. Comparing the rate of glow of the tissue of
the product with the result, you can judge its quality and type of raw material. The
results of the fluorescent express method indicate that samples of sausage "ServedIt"
in/s contained a connecting fabric. It should be noted that the content of the connecting
tissue for this type and variety of sausages indicates a violation of technology, namely
the process of veil of meat. For the manufacture of sausages of the highest grade, the
vein process provides 100 % removal of the connecting fabric from meat raw materials.

In the second stage of work, a number of physicochemical indicators of sausage
products were studied, namely: mass fraction of moisture, mass fraction of salt, mass
fraction of sodium nitrite. All these indicators are normalized.

Analyzing the data, it should be noted that the mass moisture of the sample # 1
meets the requirements of DSTU. All these experimental samples had a mass fraction
of moisture in the range from 42.4 to 45.1 %. Sample # 2, had a high moisture content.
There is only one explanation of this situation-failure to comply with the recipe and
violation of the technology of production of boiled-smoked sausage of the highest
grade "Servedlat".

Conclusions. As a result of the study of the completeness of marking samples of
boiled-smoked sausage, a number of discrepancy was established on the requirements

of DSTU 4591: 2006.
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Anomauia. Haseoeno pesynomamu Oocnioxcens xapaxmepucmux «Cepsenam » 6uujo2o
copmy 3 uUMOo2amu OiF04UUX CMAHOAPMie Ha OaHy NPOOYKYito ma 0ooepiicants 3aKoHie Yrkpainu ujo0o
3axucmy npae cnoxicueayis. AHanizyuu acopmumenm 8apeHo-KONYeHux Koeoac, wo icHye 8 0aHull
uac y mopeogenvHii mepexci, 6y10 6CIaH08IeHO, WO OCHOBHUM 8UOOM 8APEHO-KONYEHOi Kosbacu 6
npooaxci € «Cepgenamy suujoeo copmy. OmpumaHi 0aui 0arOmsb 3M02y 0emaibHO NPOsecmu
NOPIGHAHHS OP2AHOIENMUYHUX NOKA3HUKIE AKOCMI 00pAHuX 3paskie Midxc coboio ma eumoz2amu
HayioHanbHo2o cmaundapmy. Bemanoeneno, wo 6 Oinvwiocmi sunaokié nionpueMcmeda 6Ka3yioms
xapuosy yinnicmo He 0ns « Cepgenamy, a 3a2anvHhy 0Jisl 6APEeHO-KONYEHUX KO8DAC.

Knrwuoei cnoea: mexniune 3axkoHoO0ascmeo, eapeHo-konuenoi Kosbacu, 3akoHie Yxpainu,
cmanoapmu, acOpmuMenm, AKiCmb, CHOHCUBAYI.

ISSN 2567-5273 166 www.moderntechino.de


http://www.atik.com.ua/index.php/ru/blogproduction-/2-catnews/24--l-r.html

Modern engineering and innovative technologies Issue 37 / Part 2 (\§

http://www.moderntechno.de/index.php/meit/article/view/meit37-02-025
DOI: 10.30890/2567-5273.2025-37-02-025
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Abstract. Numerous cases of West Nile fever (WNF) have been registered in Ukraine in 2024.
WNEF virus is transmitted through the bites of mosquitoes of the genera Culex, Aedes and Anopheles,
of which there are more than 1000 species. The disease occurs with severe complications in the form
of meningoencephalitis and polyneuritis. To date, there are no effective methods of etiotropic therapy
and specific prevention, live attenuated and recombinant serums, as well as a vaccine, are
undergoing clinical trials. Effective prevention of human infection includes surveillance and
mosquito control in areas where WNF occurs.

Keywords: West Nile fever, epidemiology, clinical picture, treatment and prevention.

Introduction.
Numerous cases of West Nile fever (WNF) have been recorded in Ukraine in the
spring-autumn period of 2024.

Outbreaks of the disease were registered in several regions of the country, but the
residents of Kyiv and the Kyiv region suffered the most - more than 50 cases since the
beginning of the year and more than 40 laboratory-confirmed since the beginning of
August [1]. The WNF virus (WNV), transmitted through mosquito bites, spread most
actively in the summer, when favorable temperature conditions were observed for an
increase in the number of insects. The most severe case was recorded in July, when a
resident of Kyiv with suspected WNF was taken to intensive care. Despite the efforts
of doctors and connecting the patient to a ventilator, his life could not be saved. Other
cases of infection also led to hospitalization of victims for diagnosis and treatment in
infectious disease departments of hospitals.

The outbreak of WNF in Kyiv and other regions was the first serious occurrence
of WNV in Ukraine in the past few years. Experts note that the cause was a sharp

change in climate: warming and increased humidity. The fever problem is comparable
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