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Ha3Ba noxkymeHTy

CYYACHI TEHJEHIIIi ®°OPMYBAHHS IHHOBALIIMHUX ITPOJAYKTIB 3 OJIEHUHM.
COBPEMEHHBIE TEHIEHIIUN ®OPMHNPOBAHN A NHHOBALIMOHHBIX ITPOIYKTOB U3
OJIEHMHBI. MODERN TENDENCIES OF FORMATION OF INNOVATIVE PRODUCTS OF
VENISON.

Knwuosi cnosa: XiMiuHUN CKJIaJ OJICHMHM, IIMHKH, BapeHO-KOMYEHI MPOJIYKTH, TEpMIidHa
00poOka. XMMHUYECKHI CcOCTaBa OJICHWHBI, BETUYMHA, BAPEHO-KOMMYEHBIC MNPOAYKTHI, TEPMHUYECKAs
oOpabotka. The chemical composition of venison, ham, boiled-smoked products, thermal treatment.

Anortauis (pedepar)

AHami3 JiTEepaTypHHUX JDKEpen JaB MOXKIMBICTh 3pOOUTH BHUCHOBOK IIPO  ITiJIBHUIIEHY
3aIliKaBJICHICTh JIOJICH 10 OJICHUHU SK HOBOI CHPOBUHH M'SICHOI Taiy3i. MeTow Hamux TOCTiIKEeHb
OyJ10 TPOBECTH NOPIBHSUIBHUN aHalli3 XIMIYHOTO CKJIaAy OJICHUHH 3 TPAJAMI[IMHUMHU BHJIAMH -
SJIOBUYMHOIO, KOHUHOIO, OapaHUHOI0, CBUHMHOIO, BUBYUTH HOTO XapyoBY 1 0i0JOTIYHY IIHHICTh IS
MOJATBINOT pO3POOKH CIIEHIAIbHUX MPOAYKTIB 13 3aJaHUM XIMIYHUM CKIIAJIOM.

JlocmiguBIIM XIMIYHUM CKJIaJ IIMHOK 3 OJICHWHH BCTAHOBJICHO, II0 BOHM XapaKTEPH3YIOThCS
OUTBIII BHUCOKOIO XapyoOBOIO IIHHICTIO B TOPIBHSHHI 3 aHAJOTIYHUM TPOAYKTOM 3 SUTOBUYHHHU.
Mikpo6ionoriydi MOKAa3HUKHA BapeHO-KOMYEHUX TMPOAYKTIB 3 OJCHMHU BIANOBIIAIM BUMOTaM
6e3neunocti CanlluH 2.3.2.1078-01. IIpu TepmiuHiit 06poOIIi MPOIYKTIB 3 OJEHUHU CHOCTEPIra€ThCs
3MEHIICHHS BOJIOTO3B'I3yBaJIbHOI 3/1aTHOCTI O1IKIB, 13-3a OLIBII TOHKOI CTPYKTYPU M'S30BHX BOJIOKOH
OJICHUHHU.

AHanmu3  JUTEpPATypHBIX HMCTOYHHMKOB  TMO3BOJHMJ  CHAENaTh BHIBOJ O  IOBBIIICHHOM
3aMHTEPECOBAHHOCTU JIIOJIEM K OJICHMHBI KaK HOBOM ChIpbS MSCHOW oTpaciu. Llenpro Hamumx
UCCIICIOBAaHUM OBUIO TPOBECTH CpPAaBHUTENBHBIA aHANW3 XHMUYECKOTO COCTaBa OJICHUHBI C
TPAAUIIMOHHBIMKM BHJIAaMH - TOBSIJIMHOM, KOHHMHOW, OapaHWHOM, CBUHMHOW, M3yYUTh €0 MHILCBYIO U
OMOJIOTUYECKYIO0 LEHHOCTh IS JaibHeHmeill pa3paboTKH CHelHalbHBIX MPOIYKTOB C 3aJaHHBIM
XUMUYECKAM COCTaBOM.

HccnenoBaB XMMHYECKHI COCTaB NIMHOK U3 OJICHUHBI YCTAHOBJICHO, YTO OHU XapaKTEPU3YIOTCS
0osiee BBHICOKOH MNHUIIEBON HEHHOCTHIO MO CPAaBHEHHIO C AHAIOTWYHBIM HPOJYKTOM M3 TOBSIUHBI.
MukpoOHoIOrnYeckue TIOKa3aTeNd BapEHO-KOMYEHBIX MPOAYKTOB W3  OJEHMHBI  OTBEYAJIH
TpeboBanusm Oe3omacHoctu CanlluH 2.3.2.1078-01. Ilpu Tepmuueckoit 00pabOTKE MPOAYKTOB M3
OJICHUHBI HAOTIOIAeTCsl YMEHBIIIEHHE BIArOCBSA3BIBAIONIEH CIOCOOHOCTH OENKOB, U3-3a 00Jiee TOHKOM
CTPYKTYPBI MBIIIEYHBIX BOJIOKOH OJICHUHBI.

The analysis of literary sources allowed to make a conclusion about the increased interest of
people to the venison as the new raw materials of the meat industry. The aim of our research was to
conduct a comparative analysis of the chemical composition of venison with the traditional kinds of -
beef, kornHO#, mutton, pork, to study its nutritional and biological value for the further development
of special products with given chemical composition.

Having investigated the chemical composition of the Shinok of venison established that they are
characterized by a high nutritional value compared with the same product from beef. Microbiological
indicators of boiled-smoked products from venison meet the safety requirements of SanPiN
2.3.2.1078-01. For thermal processing of products of venison there is a reduction of
BJarocBs3biBatolei ability of proteins, because of the more fine structure of muscle fibers venison.
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