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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.
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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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22. CHARACTERISTICS OF POLYAMIDE COVERS FOR SAUSAGE PRODUCTION

Introduction. The production of sausage products cannot be carried out without the casing.
This is a necessary part of the product, which helps to keep it in shape, protects it from penetration,
development, and adverse effects of pathogens. To withstand high temperatures during the cooking
process, the casings must be strong and dense and allow steam, water, and gas to pass [1, 2].

Materials and methods. The use of artificial materials as packaging provides ample
opportunity to increase sausage production volumes but sets several additional requirements for the
casings: invariability of diameter along the entire length; high elasticity; moisture resistance; ease of
preparation for filling with minced meat; the possibility of automating the process of forming a
product; the ability to preserve the markings applied.

The casings are classified into several distinctive features. The most common division is by
type of material. There are two large groups: natural (from the gastrointestinal tract of pets) and
artificially created, which are divided into: casings made of natural raw materials (collagen,
cellulose, fibrous) and synthetic (polymer films).

Results. Polyamide sausage casings - used in the production of sausages, hams, péatés, and
herbs. The main raw material for their production is organic polymers. Advantages of this shell:
high mechanical durability, uniformity of caliber, wide color scale, the possibility of drawing on a
surface of any color-graphical information, the possibility of corrugation, ease of clipping of batons,
possibility of manual knitting, high elasticity, good heat shrinkage, terms of shelf life of finished
goods are increased, preservation of taste and aroma of production, well separate from a product,
interferes with penetration of foreign smells into a product.

Advantages of this shell: high mechanical durability, uniformity of caliber, wide color scale,
the possibility of drawing on a surface of any color graphic information, the possibility of
corrugation, ease of clipping of batons, possibility of manual knitting, high elasticity, good heat
shrinkage, terms of shelf life of finished goods are increased, preservation of taste and aroma of
production is well separated from a product, prevents penetration of foreign smells into a product.

They are divided into non-shrinkable and heat-shrinkable. In recent years, they have mainly
produced polyamide heat-shrinkable sausage casings. The properties of the polyamide casings
depend on the composition of the polymer composition, forming their structure. For example, the
amide groups in a polyamide molecule are also part of natural protein structures, ensuring that the
shells fit well with the filler. These shells can shrink in one or two directions (longitudinal and
transverse).

Polyamide casings are divided into permeable and non-permeable (barrier) casings. All
barrier casings extend the sales period of the finished product from 15 to 90 days. The different
duration is mainly due to the number of layers of polymer films it contains, as well as its properties
and thickness.

Conclusion. Sausage products in polyamide casings have a maximum shelf life compared to
other types of casings. The disadvantage is that it is impossible to obtain products with a natural
flavor of smoking, so producers have to add flavorings.
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