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Ha3Ba noxkymeHTy
[MEPCIIEKTMBU BUKOPUCTAHHSA I''IMBU B M’ SICHUX TTPOAYKTAX.
[MEPCIIEKTUBBI UCITOJIb30BAHM A BEHIEHKM B MACHBIX ITPOAYKTAX.
PROSPECTS OF USE OF OYSTER MUSHROOMS IN THE MEAT PRODUCTS.

Knrouoei cnoea: icriaunii rpub Pleurotus (riavBa), OUIKM, He3aMiHHI aMiHOKHUCIIOTH, BITaMiHH,
Makpo- Ta MikpoeneMeHTH. CwenoOubiii rpubé Pleurotus (Bemienka), Oenku, He3aMEHUMbIE
AMHHOKHUCIIOTBI, BUTaMHHBI, Makpo — M Mukposnementol. Edible mushroom Pleurotus (oyster),
proteins, indispensable amino acids, vitamins, macro - and microelements.

AHorauis (pedepar)

B rtenepimmHiii yac B paIioHi Xap4dyBaHHS HaceJleHHS YKpaiHu moctae mpobiema OiIKOBOTO
nedinuty. TomMy akTyaqbHUM 1 MEPCIEKTUBHUM € CTBOPEHHS HOBHUX BHUIIB M’SICHHUX BHUPOOIB
KOMOIHOBaHOTO  CKJaay  O03J0pPOBYOrO-MPO(IIAKTUYHOIO  NPU3HAYEHHS [UISIXOM  BBEJCHHS
OUIOKBMICHOT POCITMHHOT CUPOBHHH, 30a71aHCOBAHOT 32 aMIHOKUCIOTHUM CKJIaJI0M, 30KpeMa ICTIBHUX
rpubiB Pleurotus (rnuBa).

B O0Oinkax IUIOMOBUX TL1 IJIMBM BHUSBIEHO 18 aMIHOKHCIOT, BiCIM 3 SKMX - HE3aMIiHHI.
JIOMIHYIOUMMH € Ji3uH, Tpuntodas, TpeoHiH 1 BamiH. ['nuBa mictute 20 % ByrieBojiB, Oararta
sitaminamu (C, PP, Bl, B2, B3, B6, C, D, E). Bim3Hauaerbcsi BHCOKHM BMICTOM Makpo - i
mikpoenemenTiB (K, P, Na, Ca, Mg, S, Fe, Zn, Mn), siki 6e3nocepelHbO BUKOHYIOTH PETYISTOPHY
¢byHKIiI0 B 00MiHI pEUOBHUH 1 € OCHOBHUM MaTepiajoM JJisi KICTKOBOT TKAHUHHU.

ToMy BUKOPHUCTaHHS TJIMBU B M'SICHUX MPOJYKTaX CBIMYUTH MPO MEPCIEKTUBHICTH BUOPAHOTO
HaMpsMy Ta MPOBEJCHHS MOJAIBIINX TOCIIKEHb U MOJ0JaHHs mpobiemMu Ou1koBoro aedinuty B
parioHi XxapuyBaHHs.

B Hacrosiee Bpemsi B paliloHe NMHUTaHUS HaceleHUs YKpauHbl BCTaeT mpodiema OeiaKoBOro
nedpuruta. [losToOMy akTyanbHBIM U TEPCIEKTHBHBIM SBIISETCS CO3JAaHHE HOBBIX BHJIOB MSCHBIX
U3Jenui KOMOMHHPOBAHHOTO COCTaBa O3J0POBUTEIIBHOTO-MPOPHIAKTHIECKOTO HAa3HAYEHUS MyTeM
BBEJICHUSI OEJIOKCOJEPIKALIET0 PACTUTEIBHOTO ChIpbs, COAJaHCHPOBAHHOIO IO AMUHOKHCIOTHOMY
COCTaBY, B YaCTHOCTHU Che0OHBIX TpuboB Pleurotus (Bemenka).

B Oenkax mMmIOAOBBIX TeNl BEIICHKH BBISIBICHO |8 aMHUHOKHCIOT, BOCEMb M3 KOTOPBIX -
HE3aMEHHUMBI. J[OMUHUPYIOIIUMU SIBISIOTCA JU3UH, TpUNTOo(daH, TPEOHWH U BaiuH. BemeHka
copgepxut 20 % yrieBomoB, 6orara ButamuHamu (C, PP, B1, B2, B3, B6, H, D, E). Otmeuaercs
BBICOKUM cojepxaHueM Makpo - u MukpoanemeHTtoB (K, I', Na, Ca, Mg, S, Fe, Zn, Mn), koTopbie
HETMOCPECTBECHHO BBIMOJHAIOT PETYIATOPHYIO (YHKIHIO B OOMEHE BEIIECTB M SIBJISETCSI OCHOBHBIM
MaTepuaIoM I KOCTHON TKaHU.

[TosTOMY HCIIOIb30BaHUE BEIIEHKU B MSICHBIX NMPOAYKTaX CBUICTEIBCTBYET O MEPCIEKTUBHOCTU
BBIOPAHHOTO HAMPABICHUS M MPOBEACHHUE NAITBHEHUITNX MCCICNOBAHUN JUIS MPEOIOJICHUS MIPOOIeMbI

0enKoBOTO AeUINTa B pallOHE MUTAHHUSL.

At the present time in the diet of the population of Ukraine faces the problem of protein deficiency.
Therefore, relevant and promising is the creation of new kinds of meat products combined personnel of
health-improving and prophylactic by introducing 6enokcogepxatuero vegetable raw materials, balanced
amino acid composition, in particular of edible fungi fungi (oyster).

The protein fruit bodies of oyster mushroom found 18 amino acids, eight of which are irreplaceable.
Dominant are lysine, tryptophan, threonine and valine. The oyster contains 20 % carbohydrates, rich in
vitamins (C, PP, B1, B2, B3, B6, N, D, E). It is noted a high content of macro - and microelements (K, G,
Na, Ca, Mg, S, Fe, Zn, Mn), which directly perform a regulatory function in the exchange of substances
and is the main material for bone tissue.

Therefore, the use of oyster mushroom in meat products testifies about the prospects of the chosen
direction and conduct further research to address the problem of protein deficiency in the diet.
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