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Panteleymonyvska Str., 13, Odessa, Meat products, in particular sausages, play a significant role in the structure of retail trade among

65012, Ukraine. other product groups. Sausages are a traditional product of the food industry in Ukraine, and the share of

Tel.: +38-067-799-21-13 cooked and smoked sausages is up to 51 % of total production. Today, fierce competition encourages

E-mail: khimichms@gmail.com producers to introduce new recipes into production, which, unfortunately, has led to a sharp increase in

Stepan Gzhyiskyi National cases of falsification of sausages. In addition, a significant number of low-capacity enterprises are involved
University of Veterinary Medicine in production, which often leads to a decrease in the sanitary quality of manufactured products. Therefore,

and Biotechnologies Lviv, the purpose of our study was to analyze the compliance of quality and safety indicators of cooked and
Z ;kafSk” Str., 50, Lviv, 79010, smoked sausage of the highest grade of different manufacturers to DSTU 4591:2006 “Cooked smoked
raine.

sausages. General specifications”. The material of our research were samples of cooked smoked sausage of
the highest grade “Servelat” of several domestic producers. The research was conducted on the basis of
Multidisciplinary Laboratory of Veterinary Medicine (Faculty of Veterinary Medicine and Biotechnologies
of Odesa State Agrarian University) and on the basis of the laboratory of Department of Veterinary-
Sanitary Inspection (Stepan Gzhytskyi National University of Veterinary Medicine and Biotechnologies,
Lviv). Sampling, organoleptic analysis of sausages and determination of microbiological parameters were
performed in accordance with current regulations, determination of chemical composition — using an
express analyzer FoodScan, general toxicity — express method using the infusoria Colpoda steinii.
According to the results of the analysis of the labeling, it is established that the packaging of all investigated
products contains the basic production and consumer information in accordance with Article 6 of the Law
of Ukraine ““On information for consumers about food”, but on the labels of samples Ne 2 and 3 there is no
data provided for in Article 23 of this Law — the content of unsaturated fats, sugars and salt. The study of
organoleptic and microbiological parameters of sausage samples demonstrates their compliance with the
requirements of the regulated DSTU 4591:2006 “Cooked smoked sausages. General specifications”. The
general toxicity of sausages was also not detected. The analysis of physicochemical parameters revealed
non-compliance of sample Ne 3 with the requirements of the national standard in terms of mass content of
moisture — excess by 5.72 %. In addition, a sufficiently high collagen content of 2.3 £ 0.04 was found in
sausage loaves of sample Ne 1.
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2 Tvsiscoxuii HayionarbHutl yuisepcumenm eemepunapnoi meouyunu ma biomexuonoziti imeni C. 3. Icuyvrozo, m. Jlvsis,
Ykpaina

M ’sicni mogapu, 30kpema Ko80AcHi uUpoOU, 3aUMAIOMb 6A2OMY YACMKY Y CIMPYKMYPI po30piOHO20 moeapoobopomy ceped IHuux mogad-
prux epyn. Kosbacni supobu € mpaouyitiumu 0na Ykpainu npoOykmom xapio6oi npoMuciogocmi, a 4acmra 8apeHo-KonueHux kogbac cma-
Hosumb 00 51 % 3acanvrozo obcsey eupodoruymea. Cb0200Hi 20cmpa KOHKYpeHmHa 60pombba CnoHyKae UpOOHUKIE 8NPOBAVNCY8AMU Y
BUPOOHUYMBO HOBI peyenmypu, Wo, Ha HCab, NPU3Eeno 00 PizK020 3pOCMAanHsa 8UnadKie garscugixayii kosbacnux supobis. Okpim mozo, y
B8UPOOHUYMBI 3a0iAHA 3HAYHA KINLKICMb MATOMOHANCHUX NIONPUEMCIME, WO YACMO NPU3B0OUMb 00 SHUNCEHHS CAHIMAPHOI AKOCMI 8U20MO-
e1eHux eupoo6ig. Tomy memor Hauio2zo 00CniOHceHHs. OYI0 NPoananizysamu 6ionogiOHicMb NOKA3HUKIE sikocmi ma be3neuHocmi Kogbacu
8apeno-KonueHoi euujo2o copmy pisnux eupobuuxie [JCTY 4591:2006 “Koebacu sapeno-konueni. 3azanvni mexuiuni ymosu”. Mamepiaiom
Hawiux 0ocaiodcens Oyau 3pasku Kogbacu eapeno-konuenoi suwjozo copmy “Cepgenam’” KinbKox imuusHAHUX eupobnuxis. [locniodxcenns
npoeodunu Ha 6azi bazamonpodinernoi nabopamopii gpaxyrementy eemepunaphoi meouyunu O0ecbKo20 0epiHCABHO20 AZPaAPHO20 YHIGePCU-
memy ma nabopamopii Kageopu eemepuHapHO-caHimapHo2o HCnekmysannsa JIb8iscbko2o HayionanbHO2O YHigepcumemy 6emepuHapHoi
meduyunu ma 6iomexnonoziti imeni C. 3. Iicuyvrozo. Biobip npob, opeanonenmuunuii ananiz KoebacHux eupobis i eusnayvenns Mikpobiono-
2IYHUX NOKA3HUKIE NPOGOOUNU 32I0HO 3 YUHHUMU HOPMAMUSHUMU OOKYMEHMAMU, GUIHAYEHHS. NOKAZHUKIE XIMIYHO20 CKIAOY — 30 OONOMO20I0
excnpec-ananizamopa FoodScan, 3azanvhy moxcuunicmes — excnpec-memoodom 3 euxopucmarnnam ingysopii Colpoda steinii. 3a pezyromamamu
AHANI3Y MAPKYBAHHS 6CIAHOBIEHO, WO HA NAKYBAHHI 8CIX OOCHIONCEHUX 8UPODOI6 3A3HAYEHO OCHOBHY BUPOOHUYY | CROXNCUBYY IHPOpMayiio
6i0n06i0HO 0o cm. 6 3axony Vkpainu “IIpo ingopmayiro ons cnodxcusauis wooo xapuosux npodykmis”, ane Ha emuxemxax spaskie No 2 i 3
giocymui Oani, nepedbayeni cm. 23 3a3HaueH020 3aKoHy — MiCM HEHACUHEHUX JHCUpIs, YYKpie i conl. JJoCHioNCen s Op2aHONenmMUYHUX |
MIKPOOGIONO2IUHUX NOKA3HUKIE 3pA3Ki6 KosOAc deMoHCmpye ix 8i0nogionicme eumozam, peziamenmosarux JCTY 4591:2006 “Koebacu sape-
Ho-KonueHi. 3azanvri mexuiyni ymosu”. 3a2anbHoi moKCcUUHOCHI KO8DAC MAKOMNC He 8UABTEeHO. AHANI3 PI3UKO-XIMIYHUX NOKA3HUKIE 6CIMAHO-
6U8 Hegionosionicms 3paska Ne 3 éumozam HaAyioHaTbHO20 CMAHOAPMY 30 BMICIOM MACOB0T YacmKu o102y — nepesuwyens na 5,72 %.
Oxpim moeo, y kogbacHux bamonax 3pazka Ne 1 ecmanogneno 0ocmammuvo eucoxutl émicm koaazeny 2,3 £ 0,04.

Kniouosi cnoga: éemepunapno-canimaphe inChekmy6anHsl, M siCHi npoOyKmu, Kogbaca 6apeHo-Konuend, sIKicmo, 0e3neyHicmb.

Beryn ToMmy mUTaHHS HAJIC)KHOTO KOHTPOJIIO SIKOCTI Ta 0e3-
MIEYHOCTI KOBOACHUX BHPOOIB € aKTyaIbHUM.
B ymoBax pHHKOBOI €KOHOMIKH OCOOJIHMBO BaKJIMBUM Mema ma 3ae0anns Oocniodcennsi. BpaxoByroun

€ 3a0e3MeueHHs] HACEICHHS! KOHKYPEHTHOCIIPOMOXXHUMHM — BHIIEBHKJIAJCHE, METOI HAlloro JOCHiLKeHHS Oyio
Ta BOJHOYAC BUCOKOSKICHUMHU i OE3MEYHUMH XapYOBHMH  IPOAHATI3yBaTH IIOKa3HUKH SAKOCTI Ta Oe3MedHOCTI
mpoxykramu. M’siCHI ToBapH, 30KpeMa KoBOacHi BUpoOH, KoBOac BapeHo-komueHHX “‘CepBenar” BHILOTO COPTY
3aliMalOTh BaroMy 4acTKy Y CTPYKTypi po3ApiOHOro To-  pi3HuX BuUpoOHMKIB Ha BiamosimHicte JICTY 4591:2006

BapoobopoTy cepes iHmMX ToBapHHX Tpyn (Basaraba, “KosGacu BapeHO-KkomueHi. 3araibHi TEXHIYHI YMOBH~ 3

2017; Bogatko et al., 2017; Rodionova & Paliy, 2018;  BUKOHaHHSIM TaKHX 3d60AHb:

Biletska et al., 2020; Hviazdovskyi et al., 2020; - IpOaHaJli3yBaTH BiJIOBIIHICTh MAPKyBaHHS;

Liakhovska, 2020; Petkov, 2020). - IPOBECTH aHaJi3 OPraHOJIENTUYHUX TOKA3HHKIB;
KoBOacHi BUpOOU € TpamuIliitHuM it YKpaiHu mpo- - TPOBECTH aHAJi3 OCHOBHUX MOKA3HUKIB XIMIYHOTO

JYKTOM Xap4oBOi ITPOMHMCIIOBOCTI. 3TiJJHO 3 aHATITUYHH-  CKIJIAAY;

MU JIlaHUMH, KoBOacu cnoxuBae 90-95 % ykpaiHuis, a - IIpOBECTH aHayi3 OKpeMUX TIOKa3HUKIB

YacTKa BapeHO-KOIMYEHHX KoBOac cTaHoBHUTH 10 51 %  Oe3meunocti (MIKpoOionoOriuHi IOKa3HMKHM, 3arajbHa
(Honcharuk et al., 2019; Biletska et al., 2020; Davydova  TOKCHYHICTB).
& Zozul'kov, 2020; Paliy et al., 2020; Znachek et al.,

2020). MarepiaJ i MeToaH 10CTiTKEHD

ChorofiHi M’SICONPOAYKTH BHUTOTOBIISIIOTH YHCIIEHHI
M’siconepepoOHi MiANPUEMCTBA PI3HOI MOTYXKHOCTI. B O0’eKTOM JIOCITI/DKEHb CIYTYBaJll 3pa3ku KoBOacu
pe3ysbTaTi BUPOOHHUITBO BapeHO-KOIYEHHWX KOBOAC Ha-  BApPEHO-KOIMYEHOI BUIIIOTO copTy “Cepsenar”

paxoBye, KpiM KJIaCHYHOI'O aCOPTHMEHTY, 3HAaUHY KUIb-  BITYM3HSHHMX BHpOOHUKIB: 3pa3zok Noe 1, 3pazok Ne 2 i
KICTh HaliMeHyBaHb KOBOAacHHMX BHpOOiB. 3 meroro mia-  3pa3ok Ne 3, BimiOpaHi HUISIXOM KOHTPOJIBHOT 3aKyIKH Y
BUIIEHHA MpUBaOIMBOCTI JUIA CHOXHMBaya BITUM3HSIHI  TopriBenmbHIH  Mepexi wmict  Opecu  (“Komiiika”,

BUPOOHMKH CTalW NPHUIUISATH Bce Olnblie yBarm Mapky- — “OOxopa’”) Ta JIpBoBa (“Bomax”, “Cinsno”).
BaHHIO CBOET NMPOAYKIIi{, HE 3aBXKIU JOTPUMYIOUUCH PEr- ExcniepuMmeHTanbHI TOCHIIPKEHHST IPOBOAMIIM Ha 0asi
JAMEHTYIOUHX HOPMAaTHBHO-TIPABOBHX akTiB. Takox mo-  OararompodimpHOI nmabopaTopii (bakympTeTy

CUJICHHSI KOHKYPEHTHOI OOpOTHOM CIIOHYyKa€ BUPOOHUKIB  BeTepuHapHOI MemuumuHH  OHECBKOTO  EpXKABHOTO
BIIPOBAIKyBaTH y BHUPOOHHIITBO HOBI PENENTYpH, SKi  arpapHoro  yHiBepcutery  nabopartopii — kadempu
3a0e3neuyroTh OBl paliOHAbHE BUKOPUCTAHHS MPO-  BETEPHHAPHO-CAHITAPHOrO IHCHEKTyBaHHS JIbBIBCHKOTO
JYKTIB 320010 Ta pi3HUX Xap4OBUX JOOABOK, 1[0 B OCTAH-  HAIlIOHAJIBHOTO YHIBEPCUTETY BETEPUHAPHOI MEIMIUHU
Hi POKH NPHU3BEIO 10 Pi3KOrO 3pOCTaHHS BHIAAKiB acop- Ta Oiorexnomoriid imenmi C. 3. DIxunpkoro. Amami3
TUMEHTHOI Ta sikicHOT (anbcudikanii. Oxpim Toro, HasiB-  MapKyBaHHs KOBOAC MPOBOIWIM BIINOBIAHO 10 3aKOHY
HICTh 3HAYHOI KUIBKOCTI MaJOTOH&XHMUX MianpueMctB  Ykpainm “IIpo iHopmamio ajisi CHOXHUBAYiB LIOJ0
YacTO NPU3BOJMTH J0 3HIDKEHHS CaHITaApHOI SKOCTI BUro-  Xap4yoBux npoayktiB” (2019); BinOip 3pa3kiB i ceHCOpHY

toBienux BupoOiB (Kotelevych & Larina, 2017; Paliy et  ominky koBbac — 3rimHo 3 JICTY 4823.2:2007;
al., 2018; Ofilenko, 2019; Hranovska, 2020; Khimych et = Bu3HaueHHs MacoBOi YacCTKU OiNka, JKHUPY, BOJIOTH,
al., 2020). HATPIIO XJIOPHIY, 30JIM 1 KOJAareHy — 3a JOIOMOIO
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excrpec-anamizaropa FoodScan Lab (FOSS); BusHaueHHS
MIKpoOiooriuHMx moKka3HukiB — 3rigHo 3 JICTY ISO
4832:2015 (masBuicts BI'KIT (xomidopmHui Oakrepii),
I'OCT 29185-91  (HasBHiCTH  CyIb(ITOPEIYKYIOUUX
kinoctpuivt y 1r mpoaykry), JCTY ISO 6888-2:2003
(HasBHICTB cTa(hIIOKOKIB y Ir MPOIYKTY),
ACTY ISO 11290-2-2003 (HasBHICTB Jicrepii),
JACTY EN 12824-2004 (nasiBHICTH cambMoOHen y 25T

Taoauna 1

NPOJYKTY); 3arajbHy TOKCHYHICTh — MIKPOOiOJIOTYHHM
EKCIpec-MeToJIoM 3 BHKOpucTaHHsM iH(y3opil Colpoda
steinii.

Pe3yabTaTh 10CaiKeHb

Ha mnepmomy erami Hammx JOCHIIKEHb MPOBENH
aHaJIi3 MapKyBaHHS 3pa3KiB KOBOACHUX BUPOOIB (Tabu. 1).

AHati3 MapKyBaHHS KOBOacH BapeHO-KomueHoi “CepBenar” BUIIOTO COPTY

3pa3ku

JociaHuii TOKa3HUK

JlokyMeHT, BiAOBIIHO A0
SIKOTO POAYKT BUPOOIICHO

JACTY 4591:2006

M’sicHa cuposuna 100 %
(cBHHHMHA 3HEKUIOBAHA KMPHA
a0o0 rpyIMHKA CBHHSYA,
SUTOBUYMHA 3HE)XMJIOBAHA BUILOTO
raTyHKy, CBHHHHA 3HE)KUIIOBaHA
HEXHPHA), CLIb KyXOHHA, IlyKOp
OLHiA, TIepellh YOPHUIN MEJICHHIA,
ropix MyCKaTHHUIl MEJICHHH,
ackopOiHOBa KHCIOTA
(aHTHOKCHIAHT), hiKcaTOD
KOJIbOPY (HITPUT HATPIIO)

Iepemix
IHTpEIiEHTIB

M’sICHA CHPOBHHA
(CBUHUHA 3HE)XWIOBAHA
JKUPHA, CBUHNUHA
3HEKUJIOBAHA HEKHPHA,
STIOBUYMHA 3HE)KHIIOBAHA
BHUIIIOTO COPTY), CUTh
KyXOHHa, I[yKOD,
npstHOII (TIepenb
YOpHHH, TOpiX
MYCKaTHHIA),
cTabini3aTop KOJIbOpY
HITPUT HATPiIO

100 % (cBMHMHA XUPHA, CBUHUHA
HEKHUPHA, SIOBUYMHA BUIIOTO
COpPTY), CilIb KyXOHHA Xap4oBa,

LyKOp, Nepellb YOpHUN MeJIeHuH,

MYCKaTHHH TOpiX MEJICHUH,
crabimizatop xomsopy E 250

6inku 19,5 1;
Tosusna / xapuosa JKUpH 25,2 T, 3 HUX HEHACHYEHI O11KiB — He Mmenire 15,0 T; Oinku — "He Merme 15,0 r;
.. xupu 10,3 1; JKHUpiB — He Oinbmie 45,0 T; ByrieBoau — 0 r;
WiHKICT, nponyxTy, 100 T Byrnesoau 0,5 r, 3 Hux uykpu 0,4 ByryIeBoAiB — 0 T. JKUpH — He Oubme 45,0 T.
r; ciib 8,4 T
E:gﬂp;z’;?‘;gé‘;’*“m 1272 k]l / 307 Kxan 465 Kxan / 1945,5 xJTx (1196"15?(351?12)131);()

VYMoBH 30epiraHHs ynakoBaHOT
i1 BAKYYMOM: 32 TeMIepaTypu
Bix Bix 0 °C 10 6 °C ta 3a
BITHOCHOT BOJIOTOCTI ITOBITPS BiJ
75 % no 78 %, 3a ymoBH
LUTICHOCT] YIIAKOBKH.
YMoBH 30epiraHHs miciis
BIZIKPHUTTS YIIAKOBKH: 32
temmeparypu Big 0 °C o 6 °C Tta
3a BITHOCHO{ BOJIOTOCTI MOBITPS
Bix 75 % 1o 78 %.

CTpok npuaaTHOCTI Ta jara
BUPOOHHUIITBA BKa3aHa Ha

YMoBH 30epiranns i
TEpMiH NPUAATHOCTI

3a BiJTHOCHOI BOJIOTOCTI MOBITPSI BijT

7

7

Kobacu ynakoBaHi Imij] BAKYyMOM y

0 °C no 6 °C uinmum Bupodom — 30 11i6;

C

5 % mo 78 % ta 3a t Big Bixg 0 °C 1o
15 °C — 15 ni6; 3a t Big Big 0 °C o
6 °C — 1 Mmicsmp; 3a t Bix BiJg MiHYyC
°C no minyc 9 °C — He OLIbIIE HIX
4 micsud.

3a TeMITEpaTypy HE BUILE
6 °C Ta BigHOCHOI
BOJIOT'OCTI MOBITPS Bij
75 % mo 78 %.
[ara BupoOHUIITBA Ta
KiHIIEBa JaTa
cnoxuBaHHA “Bxutu 10’
3a3HaveHi Ha CTikepi

wiiBky abo y MonuikoBaHOMY
ra30BOMY CEpEIOBHILI 3a t BifT Bif
9
epBipyBaIbHOIO Hapi3Koko — 12 1i0;

Hop1iiHOIO Hapizkoro — 20 xib.
JlaTa BUTOTOBJICHHS 3a3HAaYCHA Ha

JI0JJaTKOBIM €TUKETLII. CTiKepi
HaiimenyBanus Ta
MICIIE3HAXOIKEHHS 3 N n N
BUPOOHUKA (OTYXKHOCTEH
BHPOOHHUIITBA)
J10J1aTKOBI MO3HAYKH M’sicua cupoBuna 100 % Be3s 'MO -

Jlata BUpOOHHUIITBA ..... Jlata BUpOOHHUIITBA ..... Maca HerTo .....
JomaTkoBa eTukeTKa /

. Boxutu 110 ..... BoxutH 110 ... Jlata BUpOOHHMIITBA .....
Crikep
Maca HeTTo ..... Bara nerro ..... Boxwutn 110 .....

BceranoBneHo, mo MapKyBaHHS JOCHITHHAX 3pa3KiB
KOBOAcHHMX OaToOHIB BiAmoBimae cT. 6 3akoHy YKpaiHU
“Ilpo iHdopMaIlifo I CHOXHBAYiB IIOA0 XapYOBHX
mpoayktiB” (2019). Hartomicte Bumoram cr. 23
3a3HAYEHOr0 3aKOHY BIJIOBIJA€ JIMIE €THKETKa 3pa3Ka
Ne 1, TumuacoM sk Ha eTHMKeTKax 3paskiB Ne 2 i 3 He
BKa3aHO TOYHOI'O BMICTYy CKJIaJIOBHX, a JIUIIE 3a3HAYCHO

“OimkiB — He MeHme” i “KHupiB — He Oinpmie”, a BMICT
HEHACHYCHUX XHPIB, IYKPIB i COJIi B3araii He HaBEICHO.
OKpiM TOro, y Hac BUHHMKIIH U THII 3ayBayKeHHS 100
SKOCTI Ta BHYEpHHOCTI iH(oOpMaIli, HagaHOi Ha
etukeTkax. Tak, Ha eTukeTIi 3pa3ka Ne 1 3a3HadeHO, IO
EHepreTuyHa IiHHICTh BHUPOOY craHOBUTH 1272 kJx/
307 Kkan, tumyacom sk 1272 kJbk  BiAmoBizaioTh
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304 Kkan, a kpiMm Toro, 3rimio 3 Jlomarkom b
JACTY 4591:2006 nependaueHO KaJoOpidHICTH MPOIYKTY
B Mexax 400-510 xkan (1675-2136 x/Ix). ETuxerxa
3paska Ne 3 MICTUTH HEIOCTaTHLO BUUEPIHY iH(OpMarito
II0JI0 YMOB 30€piraHHs MPOAYKTY.

Hapanmi Mum npoBenu aHajmi3 SKOCTI NaKyBaHHS
JociHimHMX  KoBOac. BcraHoBieHo, mo |y  BCiX
JOCIII/DKEHNX 3pa3KiB TEepMOYCaJKoBa IUIIBKA IIUIEHO
TIPHIJISTae O KOBOACHHUX 0aToHaX, OYIIEHOHY Ta YKHPOBUX
HAIUIMBIB TiJ IUTIBKOIO HE BHWABJICHO, IIBH piBHI Ta
TepMETHYHI.

Ha ppyromy erami Hamux mOCTIIKEHb IPOBEIH
OpraHoJISNTUYHY OLIHKY 3pa3KiB koBOac. BcraHoBieHo,
0 3a 30BHIIIHIM BUIUIAAOM 0OaroHM  KoBOac
Binnosigarore Bumoram JICTY 4591:2006 — mpsimi,
noBxuHO 14 = 1,41 cm (3pasku Ne 1i13)ta32 + 1,1 c™m

(3pazok  Ne 2), cyxi, uyucri, 0e3 IUIAM, 3IIHIIB,
TTOLIKO/IPKEHHS! 000JIOHKY 1 HAIUIMBIB (apiy.
3oBHIIIHI

BUIIISL] OaTOHY

Hapmani GaroHu koBOac po3pizaiy I BU3HAYAIH IXHIO
KOHCHUCTEHIIiI0, Komip (apiry, 3amax i cMak, OLIHIOYH
KOXKEH 3 JOCIIJAHUX IIOKa3HUKIB 3a II’SITUOAJIbHOIO
IIKAJIOKO.

3a  pesyibTaraMHM  OLIHKM  BCTaHOBJICHO,  WIO
KOHcUcTeHIisl OaToHiB 3pa3kiB Ne 1 i1 3 minbHa, a 3paska
Ne 2 npyxHa. ¥ Bcix nocmigHuX 3pa3kax ¢apil Ha po3pisi
PIBHOMIpHO NepeMilllaHMi — pPOXKEBOrO KOJIbOpy, 0e3
Ccipux IUISIM, TIOPOXXKHHH 1 MICTUTh PIBHOMIPHO
PO3MOALNICHI TEMHO- Ta CBITIO-4EPBOHI IIMATOYKH M sica
po3mipom 1o 4 mMm. 3amax i cmak 3pa3kiB Ne 1 i 3
MIPUEMHI, 3 BUPOKECHUM apOMAaTOM KOITYCHHS 1 MPSHOIIIIB,
B MIpy COJOHi, a y 3pa3ka No 2 BHSIBICHO HAJATO
BUP&)KEHHH 3amax 1 HaAMIPHUH, /A0 HEIPHEMHOTO,
IMPpUCMaK KOIMYCHHA.

VY3araabHEHI Pe3yJbTaTH OPraHOJICHTHYHOI OLIHKA
3pa3KiB MoJlaHi Ha PUCYHKY 1.

e 73pa3ok Ne 1

30BHINIHIHT
3amax
‘b BHIIBI papry
vv =—3pa3zok Ne 2
) . 3paszok Ne 3
Komnip Koncucrenmia

Puc. 1. PesynpraTn OpraHoJIenTHYHOI OIIIHKH KOBOacH BapeHO-KomueHoi “CepBenar’ BHIIOTO COPTY

3 puCyHKa BHUJHO, 10 HAWBHINY KIUIbKICTh OasiB
(27,7) nabpas 3pa3ok Ne 1, 3pa3ok Ne 3 Habpas 29,4 6amnu,

BiJINIOBIJAJTH BUMOT'aM HAIliOHAJIBHOTO CTAHAAPTY.
Ha TperhoMy erami HamMx MOCIIIPKEHb BHU3HAYAIA

a 3pa3ok Ne 2 HaOpaB HalMEHIY KiJIbKICTh O0amiB — 27,6. MacoBYy 4YacTKy OCHOBHHX KOMIIOHEHTIB XiIMIYHOIO

Aue, He3Ba)KalO4M Ha Pi3HY KUIBKICTh OTpUMaHUX OaiiB,  CKJIaay JOCHIIHMX 3pa3KiB KoOac (Tabi. 2).

BCI JTOCTI/IHI 3pa3Ky 32 OPTraHOJICITHYHUMHE ITOKA3HUKAMHU

Taoaunsa 2

[Noxa3HuKM XiMIYHOTO CKJIaay KoBOacH BapeHO-KkomueHoi “Cepsenar” BUIOTO copTy, % (M = m, n = 15)
HaiimenyBaHHs OKa3HUKA Bivorn 3pasox

ACTY Nel,n=5 Ne2,n=5 Ne3 n=5

MacoBa yacTka BOJIOTH, %, HE OUIbIIE HIK 45 46,78 £ 0,21 44,94 + 0,04 50,72 £ 0,01
MacoBa yactka Oijika, %, He MEHIIIe HiK 15 17,72 £ 0,01 22,16 £ 0,04 15,47 £ 0,02
MacoBa yacTka xHpy, %, He OUTbIIE HikK 45 31,62+ 0,01 27,75 £ 0,04 30,14+ 0,01
MaCOBa HacTKa KyXOHHOT coni, %, HE 5 277+ 0,08 3254013 231 40,07
OinbIe HiXK
3osa, % - 523 +0,05 5,61 +0,04 540,02
Komnarewn, % - 2,3+0,04 1,79 £ 0,06 1,18 £ 0,22

Bcranosneno, mo 3pasku Ne 1 i 2 BixnosinaroTh
BumoraM JICTY 4591:2006, a y 3pa3ky Ne 3 BusBIeHO
HaaMipHY MacoBy JacTKy Bojoru — (50,72 + 0,01) %.

HanioHanpHMM CTaHAApPTOM HE BCTaHOBJIEHO BHUMOT
IO TaKUX MOKA3HHKIB, SK BMICT 30JH 1 KOJIareHy, TOMY
pe3ysibTaTd MOAO0 IX BMICTY B JOCHIJHHX 3pa3Kkax
npoaHaiidyBanu, ajne He Opanmu 10 yBaru IIij 4ac

BCTAaHOBJICHHS BiAmoBigHocTi 3pas3kiB Bumoram JCTVY.
BcraHoBneHO, IO BMICT 30JM B 3pa3kaXx HE BHUSBUB
3HAYHUX KOJHMBaHb. HaTOMICTH BMICT KOJIareHy 3HAYHO
koimmBaBcs — Bin 1,18 £ 0,22% gm0 2,3 + 0,04 %.
BpaxoByrouu, 110 3riiHO 31 CTaHAAPTOM Ta iHPOPMAILIE0
BUPOOHMKIB MIONO TMEpeniKy IHIpiAi€HTIB Mg dYac
BUI'OTOBJICHHS “Cepsenary”’ BUKOPUCTOBYIOTb
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3HEXWIOBAHY M SICHY CHPOBHHY, HE 3pO3yMIJO, SKUM
yruHOM y 3pa3ky Ne 1 BuSIBHBCS Takuil 3HaYHUII BMICT
KOJIareHy.

Ha derBepromy erami Hammux AOCIIDKEHb BU3HAYAIH
OKpeMi TOKa3HHMKM Oe3NevHOCTI 3pa3kiB KoBOac. 3a
pe3yibTaTaMi  OLIHKM  MIKpOOIOJOTiYHNX  ITOKAa3HUKIB
3pas3kiB Ne 1-3 maToreHHMX MIKpOOPraHi3MiB Ta 3arajbHOI
TOKCHYHOCTI HE BUSIBIICHO.

Oo0rosopeHHst

3a pe3ynbTaTaMy aHaNi3y BiIIOBIAHOCTI MapKyBaHHS
JOCTITHUX 3paskiB KoBOacu BapEeHO-KOIMYEHOT
“CepBeniar” 10 YMHHOI HOPMaTHBHO-TIPaBOBOi 0asu
BUSBJICHO, 10 CTHKETKA BCIX 3pa3KiB  MICTHIH
iHpoOpMallifo 3rifHo 3i CT. 6, ajle Ha eTHKETKax JABOX 3
TPbOX JIOCHI/PKEHHX 3pa3KiB BCTAHOBJICHO MOPYIICHHS
BuMmor cr. 23. 3akony Ykpainu “Ilpo iHdopmamiro s
CIIOXKHMBAYiB LIOJI0 Xap4YOBUX MPOIYKTIB”.

3a pe3ympTaTaMu JOCIHIIKEHb BCTAHOBIIEHO, IO 3a
OPTraHOJIENTHYHAMH MOKa3HUKAMU BCI JOCITIIKEHI 3pa3Ku
BinnoBigamu sumoram JICTY 4591:2006 “Kosbacu Bape-
HO-KOIT4eHi. 3araibHi TeXHIUYHI yMOBH”, IO y3TOJHKY€ETh-
Csl 3 pe3yJbTaTaMi OPTaHOJENTHYHOI OLIHKH KOBOACHUX
BupoOiB  inmmx mocmigaukie  (Ievtushenko, 2018;
Hranovska, 2020).

Aute He MOKHA 3a0yBaTy, 10 OPraHOJIENITUYHA OI[IHKa
€ HAMIPOCTIIINM METO/IOM OLIIHIOBaHHS i HE MOXeE OCTa-
TOYHO CBIYUTH TIPO SKICTH Xap4oBOro mpoaykry. Haro-
MICTh TIOKa3HWKH XIMIYHOTO CKJIAay JarTh OUIBII
00’€KTHBHE YSBIICHHS INOJO HOro SKOCTi Ta, TOJOBHE,
BiJIMIOBITHOCTI perenTypi.

BcranoBnera HaMH HEBIIIOBIAHICTD XIMIYHOTO CKIIay
3paska Ne 3 xoBbOacu BapeHo-komieHoi “Ceppenar’” BHIIO-
ro COpTy [0 YMHHUX BHMOI' HAIliOHAJIbHOIO CTaHAAPTY
Y3TrOPKYEThCSL 3 PE3yJIbTaTaMH JIOCIIHKEHb HU3KH HayKO-
BiiB. Amke YmakoB ®@. Q. (2017), €srymenko M. O.
(2018), Korenesnu B. A. (2020) ta Ximua M. C. 3i criiBaB-
topamu (2020) TakoX BUSIBIISIIM MOPYLIEHHS BiAIOBIAHOC-
Ti peuenTypu KOBOACHMX BHPOOIB periiaMEHTOBAaHUM BH-
Moram 1 Bumazku ix ¢ansendikanii (Ushakov, 2017;
Ievtushenko, 2018; Kotelevych & Larina, 2020; Khimych
et al., 2020).

Moo moKa3HUKIB OE3MEYHOCTI, TO 3TITHO 3 OTPHMAa-
HUMH HaMH pe3yJlbTaTaMH, BCi JOCHIIHKEHI 3pa3Ku BHU-
3HAHO OE3MCYHUMH 34 MIKPOOIOJOTIYHUMH MMOKA3HUKAMH
Ta HETOKCUYHUMH. [Toai0OHMX BUCHOBKIB 1100 BiAOBIJI-
HOCTI KOBOAC 10 BUMOI HOPMAaTUBHHX JOKYMEHTIB JiifII-
nu boratko H. M. 3i cmiBaBropamu (2017) i I'Bsa3moBCh-
kuit P. M. (2020). BogHouac okpeMi OCITIJHUKH OTPH-
Malll  BIAMIHHI pe3yJbTaTH. 30KpeMa, IPOBeJCHHUI
Kir A. A. 3i cniBaBropamu (2019) MoHiTOpHHT MiKpObio-
JIOTIYHUX MOKa3HHKIB M’SICOMPOIYKTIB, BCTAHOBUB MOPY-
LICHHS] JIOTPUMaHHS HOPM [Iep)KaBHUX CTaHAApTIB 3a
BmictoM BIKII, pesymbratu gocmimkens Korene-
B4 B. A. (2017) cBiguaTh mpo HEBiAMIOBiIHICTH KOBOAC,
IO peani3yroThecsi, BUMoram 3a BMmictToM MA®AHM i
BI'KII, O¢inenxo H. O. (2020) BusiBsiia B 3pa3kax KOB-
0ac nepeBuineHHs KimbkocTi MADAHM, rpubu i apixk-
JOKI, 2 KOMIUIEKCHI TOCTIIKEHHS 0e3IeYHOCTI KOBOACHMX
BUpOOiB, npoBeneHi Ymakopum @.0. (2017), ciguyarts

PO  HEBIAMOBIAHICT, KOBOACHWX BHPOOIB BHMOTram
JICTY 3a takumu nokasaukamu, sk KMA®AHM, BmicT
BI'KII Ta cambMOHEN, a TAKOK BUSABJSAIOTH TOKCHYHI BJIa-
CTHBOCTI.

TakuM YHMHOM, aHATI3YIOUH Pe3yJbTATH MPOBEIACHUX
HAMH Ta IHIOUMH HAYKOBIIMH  JIOCHIIKEHb, MH
BBAXKAEMO, IO MpPOOJeMa BiANOBITHOCTI ITOKA3HUKIB
SKOCTI Ta Oe3mevHocTl KoBOAC BHMOraM HaliOHAJIbLHHUX
CTaHIAPTIB NOTPeOYeE MOCTIHHOTO MOHITOPHHTY.

BucnoBku

1. 3a pesynbTaramu AOCIHIIKEHb BCTAHOBIICHO, LIO
MapKyBaHHs JOCII/DKEHUX 3pa3KiB O0aTOHIB KoBOacu Ba-
peHo-kom4eHoi “CepBeniaT’” BUILIOTO COPTY MICTUTh OCHO-
BHY BUPOOHHUUYY 1 CIIOKKMBYY iH(OpPMAITiFO 3rigHO 3 .1 CT.
6 3akony Yxkpainu “Ilpo indopmariro Juisi CHOXHBadiB
00 Xap4oBuX mpoaykrie” (2019). Oxgnak 3pazku Ne 2 i
3 He MicTATh iH(pOpMAIl] MO0 BMICTy HEHACHYCHUX
JKUPIB, IyKPIB 1 COIIi, [0 TOPYIIyE BUMOTH CT. 23 3a3Ha-
YEHOTO 3aKOHY.

2. 3a pe3ynpTaTaMH JOCITIHKCHHS XiMIYHOTO CKIIaTy
BCTaHOBJICHO, 10 y 3pa3ky Ne 3 macoBa yacTka BOJIOTH
cranoBmna 50,72 £+ 0,01 %, mo mnepeBuILye
pEriIaMeHTOBaHUN JEp)KaBHUM CTAaHAApPTOM BMICT Ha
5,72 %.

3. 3a pesyibTaTaMu JOCHIDKEHb BCTAHOBJICHO, IO
BCI 3pa3Kd 3a OPraHOJEHTHYHUMHU 1 MIKPOOIOJOTIUHUMHU
MOKa3HUKAMH  BIIIIOBIZaM BHUMOTaM, BCTaHOBJICHUM
JCTY 4591:2006 “KosbOacu BapeHO-KOIYEHi. 3arajbHi
TEXHIYHI YMOBHU™ Ta HE BHUSBISUIN 3arajlbHOT TOKCHYHOCTI.

Binomocti npo xkonduaikT inTepeciB. ABTopu cTBep-
JUKYIOTh TIPO BIACYTHICTh KOH(IIIKTY IHTEpeciB LI0I0 iX
BKJIQIy Ta PE3yNbTaTiB OCIIIKEHb.
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