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VY naHoMy BUAaHHI NMPEACTaBICHO IMporpamMa Ta TE3W MaTepiajiiB JOMOBiJeH
MDKHApOJHOT HAyKOBO-NPAKTUYHOI KOH(epeHIil «|HHOBaliiHI TEeXHOJOorii Ta
NEPCIEKTUBU PO3BUTKY M’sicONEepepoOHOi ramy3i», sika npoBoautbest HamioHanbHUM
YHIBEPCUTETOM Xap4yOBHX TEXHOJIOTiH, CHUIBHO 3 XypHajoM «MscHoi OuzHecy,
[acturyrom npoaosoisunx pecypcis, HAAH Vkpainu, TOB «AKKO laTepuemtm

[IpoBenenHst koHQepeHllii HampaBieHE Ha OOrOBOPEHHS NUTaHb PO3BUTKY
pecypciB M'aco mepepoOHO1 Taily3i, BIPOBAKEHHS 1HHOBALIMHUX TEXHOJOTN Ha
M'sicoTepepoOHUX MIAMPUEMCTBAX, OOMIHY JIyMKaMu IIOJ0 TEHJICHIIIN PO3BUTKY Ta
NEPCIIEKTUB M’ SCONEpepoOHOi ramxy3i, HaJIaroJKeHHs NUISXIB CHIBIpaIl HAYKOBUX
YCTaHOB 3 M'siconepepoOHUMH MANPUEMCTBAMH.

B mporpami 1 wMarepianax KoHGepeHIli MpeAcTaBIeHO CBITOBUHA Ta
perioHajJbHUN PUHOK M SCHOI rany3l, TEHJEHIli, 1HHOBallil, MEPCIEeKTUBU HOT0
PO3BUTKY, aHajli3 HOPMATHUBHOI'O DETYJIOBAaHHS BHYTPIIMIHBOIO Ta 30BHIIIHBOIO
PUHKY TepepoOKu M'aca, aKTyaJbHI TEXHOJIOTIi Ta IHHOBAIl M'sconepepoOHOi
rajgysi, BAKOPUCTaHHS HETPAJAMIIMNHOI CUPOBUHU B TEXHOJIOTISIX HMPOAYKTIB raiysi,
IHHOBALliiHI TEXHONOTIi TMepepoOJeHHsT JIOMOMIDKHOI, KOPMOBOi 1 TEXHIYHOI
CUPOBUHHM Tajly3l, CKJIaJOBlI CTBOPEHHS NaKyBaJbHOTO OOJaAHAHHA, CIIOCOO0IB
KOHCEpPBYBaHHS 1 30€piraHHs CUPOBUHU 1 MPOIYKIIIT B TATY31.
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2. MODIFICATION OF COLLAGEN-CONTAINING RAW MATERIALS TO
IMPROVE NUTRITIONAL VALUE AND FUNCTIONAL PROPERTIES

Entrance. In the last decade, both in Ukraine and worldwide, there has been an increase in the
production of all types of meat resources, among which the leading position belongs to poultry
meat, primarily due to the influence of the economic factor. Among all types of farm animals,
poultry has several advantages, including quick achievement of slaughter weight, high conversion
of feed into muscle mass, and no religious prohibitions on consumption.

Materials and methods. The increase in production volumes in the meat and poultry
processing industry leads to a significant increase in the volume of low-value raw materials with a
high share of collagen, the yield of which reaches up to 12% of the mass of processed raw
materials, in comparison - the yield of category 2 by-products is from the mass of beef and pork
(12-13%).

Results. The presence of collagen in proteins determines the organoleptic and functional-
technological properties of collagen-containing raw materials - higher strength characteristics,
lower water, and fat binding capacity, and lower biological and nutritional value. To improve the
technological potential of these raw materials and increase their nutritional value, they are subjected
to various pre-treatment methods.

The main ways to change the properties of collagen-containing raw materials are physical,
chemical, and biotechnological [1].

Physical methods of CCRM tenderization include hydrothermal, mechanical, ultrasonic
treatment, microwave treatment, multiple freezing-freezing, pyrolysis.

The most common modification method is hydrothermal treatment. The advantages of this
method are a reduction in strength and an increase in the functional and technological properties
and nutritional value of raw materials. This type of treatment is used in the production of protein
stabilizers, hydrolyzates, liver and blood sausages, as well as pates, herbs, and jellyfish. At the same
time, the disadvantages of this method are the loss of dry substances with broth, raw materials are
subjected to double heat treatment, the stabilizer yield is below 100%, and the need for additional
energy costs due to the long treatment, which ranges from 1.5 to 8 hours [2, 3].

Chemical methods of CCRM softening include treatment of alkaline, alkali-salt and acidic
substances, including the use of technological additives.

Conclusion. Thus, in the course of monitoring the literature on the methods of pre-treatment of
accompanying raw materials from poultry processing, various ways of softening its structure
(biotechnological, hydrothermal) to obtain products for various purposes and uses were considered.
At the same time, these studies continue to be relevant and further study is required on the rational
use of processed products, including in meat products of high consumer demand.
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