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obtained values, the models are constructed that allow us to estimate the subsequent change of the content of antho-
cyanins and other characteristics. The content of monomeric anthocyanins obtained by calculation based on spectral
data enable to assume that the concentration is decreased according to the first order reactions equation. Comparing
the experimental and the calculated data we can see that the lower the temperature, the greater the discrepancy be-
tween experimental and calculated values of the kinetic model. These differences are stored for each of the three
drinks. At increased temperatures and exposure time greater than 14 weeks, the decrease of the percentage of the
color attributable to the polymeric form is observed. This may be due to either their sedimentation, or oxidative deg-
radation leading to loss of color. For mathematical description of the patterns of change in hue, the kinetic zero order
model dT/dt = k (t) was proposed. Changes in color intensity at 520 nm from the exposure time at temperatures of
20 °C, 30 °C, 40 °C and 55 °C is quite similar for the wine drinks samples. The experiments showed that the color of
wine drinks changes towards brown tones during accelerated aging. When producing wine drinks from early varie-
ties of grapes cultivated in the Altai territory long aging at high temperatures is inadmissible.

Red wine drinks, anthocyanins, color, accelerated aging, temperature.
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TEXHOAOT'HSA H ITHIIIEBASI HEHHOCTDb KOHCEPBHPOBAHHBIX
IIPOAYKTOB HA OCHOBE MSICA KEHI'YPY

Ha pbIHKYN MSICONPOTYKTOB PAa3IUYHBIX CTPaH, B TOM uucie U Poccuy, mocTynaeT Msco KeHIypy, KOTOpoe pe-
KOMEH/IyIOT MCIIOJIB30BaTh JUIS MOTYYeHHS PA3IMYHbBIX MICHBIX TPOMYKTOB. KeHrypsiTnHa npezcraBisier co0oi 3Ko-
JIOTHYECKH YHCTOE MACHOE CHIPhE, TAaK KaK XKMBOTHOE MUTAETCs B IPUPOJIE Pa3HOOOPa3HON pacTUTENbHON muIeit 6e3
XHUMHUKATOB. MSICO KEHI'ypy OTJIIMYaeTCs BHICOKMM COJIEp KaHHEM OEKOB M HEOONIBIINM KOJMYECTBOM XHpa. Bmecte
C TeéM, OTCYTCTBUE IIMPOKOH M JOCTOBEPHOI MHPOPMAIIUU O KaUECTBE MsACA KEHI'YPYy U MSACOMPOIYKTOB Ha €0 OCHO-
B€ Y POCCHHCKHX MOTpeOUTENEeH HEPEIKO BBI3BIBACT HEJAOBepUe K HUM. IIpoBeneHb! CpaBHUTEIbHBIE HCCIECIOBAHMS
Msica KEHI'Ypy U APYIMX yOOHHBIX JKHMBOTHBIX. Y CTaHOBJIEHO, YTO IO IIOKAa3aTessiM OE€30IaCHOCTH MSCO KEHIYpY,
MOCTYMAIOIICe HAa POCCUICKHUI PHIHOK B TAJIbHEBOCTOYHBIN PErUOH, COOTBETCTBOBAIO TpeboranusM TP TC 034/2013
«O 6e3onacHocTH Msica U MsicHod npoxykuum» u TP TC 021/2011 «O 0Oe3onacHocTd nuiieBod npoaykuumy». [1o
MUIIEBOI IIEHHOCTH KEHIYPSITUHA NMPUOJIIDKeHa K TEJIITHHE, cojlepaHue OenkoB B Hel coctasisier 22,1-23.4 %,
xkupa — 1,8-3,4 %. benku msica KeHrypy SIBISIOTCS MOJHOLEHHBIMH, UX AaMHUHOKUCIOTHBIM COCTaB COOTBETCTBYET
o6pasziy PAO/BO3. B cocraBe smnuioB npeodiiaialoT HEHACKICHHBIE )KUPHBIE KUCJIOTHL. MsICO KEHTYpy HCIIOJb-
30BaJIM JUTS TTOJYYEHHS MACHBIX HU3KOKAJIOPUIHBIX KOHCEPBOB. B penentypy HOBOTO BHJa KOHCEPBOB ObLIH BBEJE-
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HBI MSICO KEHTYPY, Macjo PacTHTENbHOE, JIyK PEMYaThiii, COJb U CIeluu. [ 0TOBbIE KOHCEPBBI U3 MsCa KEHTypY Xa-
PaKTEepU30BaINCh BHICOKUMH MOTPEOUTEIBCKUME CBOWCTBAMH, MOHMXEHHON KaJOPUHHOCTHIO M BBHICOKMMH 3Hade-
HUSIMH OTHOCHTEJIBHOU OMOJOTHYECKON IEHHOCTH, YTO MO3BOJSIET OTHECTH MX K rpyrmie auetndeckux. CTOMMOCTh
HOBOTO BHIa KOHCEPBOB Ha 2226 % HIDKE TaKOBBIX MPOAYKTOB, M3TOTOBJICHHBIX HA OCHOBE MSACA CEIbCKOXO3S-

CTBCHHBIX JKUBOTHBIX.

Msico KCHI'YpY, NMIICBasA EHHOCTb, TCXHOJIOT'M, KOHCCPBLI, 6I/IOTCCTl/IpOBaHl/Ie, JUCTUYCCKNUEC NPOAYKTEI.

BBenenne

Msico U MACHBIE MMPOAYKTHI BXOAAT B YUCJIO OCHOB-
HBIX TPOAYKTOB THTaHWs HaceleHus 3emuu. B mo-
CIICJIHHE NCCATHICTHS Ha TOTPEOUTEIBCKOM DPBIHKE
MHOTHX CTpaHax, B TOM 4HUclie U Poccuu, NOSBUIHCH
MSICHOE CHIpBE M MSACHBIC TPOIYKTHI M3 Pa3IMIHBIX
BHJIOB HETPAJAWIMNOHHBIX YOOHHBIX JKHBOTHBIX, B TOM
YHcle SK30THYECKUX, HAIpUMeEp, BEpOIIONOB, SKOB,
KEHTYpY, cTpaycoB u ap. [1—4]. IlockonbKy Aukne xu-
BOTHBIC MUTAIOTCS Pa3HOOOpPA3HOW PACTUTENHHON IH-
mei 0e3 AJ0B M XUMHKATOB, TO UX MSICO CUHUTAETCS
J3KOJIOTHYECKH YUCTBIM U 60.]'[66 60FaT])lM Ppa3JIMYHbIMH
MIPUPOJIHBIMU BEUIECTBAMH, YEM MSCO CEJIbCKOXO35H-
CTBEHHBIX XHUBOTHBIX [5—7]. OIHAKO B MPOMBIIIEHHO-
CTH MSICO HETPAJWIIMOHHBIX YOOIHBIX JKUBOTHBIX, Ya-
e BCEro, IMPUPABHUBAIOT K BTOPOCTEIIEHHOMY BCIIO-
MOTaTEeIEHOMY CBHIPBIO.

OmHHM W3 pacIpOCTPaHEHHBIX MAaCCOBBIX BHIIOB
JUKOTO MsICa SBIISICTCS KEHTYPATHHA, KOTOPasi UCIOb-
3yeTcss ais TUTaHus HaceneHweM Snonum, Kuras,
I'epmannu, @panm, Aarnmnu, CILIA u npyrux crtpax
[3, 8-10]. Kenrypy siBisieTcss TUKAM CyMUYaTBIM MIie-
KOIMTAIOIIMMCS JKUBOTHBIM, OOUTAET B ABCTPAJIKH, Ha
ocrpoBax Hosoil I'Bunee, Tacmanum u apxuienare
BucMapka, Ha MPOCTOPAax KOTOPBIX MUTACTCS HPUPOJ-
HOM pactutenbHOW mnuiuei. J[muHa Tena >KUBOTHOTO
cocrasjsier okojo 160 cm, macca — o 70 kr. Msco
KCHI'YpY UMEeT IUIOTHYIO CTPYKTYpPY, Ha pa3pe3e TeM-
HO-KpPaCHOTO IIBETa, HP — CBETIO-KPEMOBOTO I[BETA.
Ceipoe Msico oOmamaer HEOONBIIAM CIIEIUPHISCKAM
3armaxoM, CBOMCTBEHHBIM MSICY JWKHUX XKHUBOTHBIX, Ba-
peHOe — MPHUATHBIM BKYCOM H 3allaxoM, C SIPKO BBIpa-
JKCHHBIM IIBeTOM. KeHTypsATHHA XapaKTEepH3yeTCs BbI-
COKHMM COJICp)KaHHEeM OCJIKOB M HEOOJBIIUM KOJIUYe-
CTBOM Hpa, B KOTOPOM IMPEOOJIATal0T MOJUHECHACHI-
HICHHBIC JKUPHBIC KHCJOTBI, YTO OOYCIIOBIHBACT €ro
KaK CHIpbE JIIS TOJYYCHHs Pa3IM4YHBIX MPOAYKTOB, B
ToM uucie auernyeckux [11-13]. YcraHoBiaeHo, uTo
moTpeOIeHNne Msca KEHIYPY CIHOCOOCTBYET CHHUKCHHUIO
YPOBHS XOJIeCTepHHA B KPOBH, IIPUBOIUT K CHUIKEHUIO
pHUCKa KapIuoJIOTHIeCKUX 3a00JIeBaHIA W HapyIICHUN
oOMeHa BeIIeCTB, BEAYIINX K pa3BUTHIO TruadeTa.

Ha poccuiickuil ppIHOK MSICO KEHI'YpY IIOCTaBJISIETCS C
2005 r. (kpoMe BpeMEHHBIX OTpaHMYECHUI) AJISI TIpOMIIe-
pepaboTKu B BHje OTPYOOB Ha KOCTH MITH TIOCTIE pas3ies-
KA B BUJIe OECKOCTHBIX YacTel (IepemHei, Tuieuernona-
TOYHOM, CIMHHOHW, IpynopeOepHOM, Ta300eApeHHOi ¢
TOJICTOM YACThEO XBOCTA U TOJISIIKOM, Ta300€IPEHHOI O3
TOJICTOM YacTW XBOCTa U 0€3 TOJIIIKK, TOJCTOW YacTh
XBOCTA ¥ OT/ICNTHHO — roJisiKy) [ 14, 15].

OnHako OTCYTCTBHE HIMPOKOW M JAOCTOBEPHOHN WH-
(dopMary 0 KavdecTBe MsCa KEHTYPY M MSCOMPOIYK-
TOB Ha €ro OCHOBE y POCCHICKHX MOTpeOHTenel He-
penKo BBI3BIBACT HeEJOBepHe K HUM. BmecTte ¢ Tem,
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UCIIOJIb30BaHME AITOTO MsCa CIIOCOOCTBYET COKpalle-
HUIO Jeduuura MSICHOTO ChIPbs, pa3HOOOpa3uio Ha
PBIHKE MSCONPOAYKTOB U (pOPMHPOBAHHMIO HOBBIX II0-
TPeOUTENBCKUX TPEIOYTEHNH, a TaKke NPHIAHUIO
MSICHOM MPOAYKIMH TUETHUECKUX U (DYHKIMOHAIBHBIX
CBOMCTB. B 3TOH CcBsI3M mcciiejoBaHUS MO pa3paboTke
TEXHOJIOTUH U OLICHKE MACOIPOAYKTOB Ha OCHOBE Msca
KEHTypYy, NpeIHa3HAYEeHHbIX U yIydIIeHUs paluoHa
IUTaHNUS Pa3HbIX TPYII HACENCHUS 3a CYET HHU3KOTO
COJEpKaHMs B HEH JKUpa U XOJIECTEPHHA, MPEJICTABIA-
10T OOJIBIIYIO IPAKTUYECKYIO 3HATUMOCTb.

Ileapr0 HACTOSIIMX HMCCIENOBAHUM SABISLIACH pa3-
paboTKka KOHCEPBHPOBAaHHBIX IPOAYKTOB Ha OCHOBE
Msica KEHT'ypYy U U3y4YEHUE UX KauecTBa.

Matepuajbl 4 METOABI HCCIE0BAHNUSA

Jlnst uccitetoBaHWi OBLIO MCIIOIB30BAHO MSICO KEH-
Iypy, KOTOpPOE€ IOCTYNAaeT Ha POCCHUMCKHI pPBIHOK B
cootBerctBUM ¢ TY 9211-806-004197779-03 [14]. B
KadyecTBe OOpa3loB CpPaBHEHHS HCIIOIb30BAHO MOPO-
KEHOE MSICO CEIbCKOXO3SHCTBEHHBIX KUBOTHBIX (CBH-
HUHA, TOBSIIMHA, TEJSITHHA), TI0 [TOKA3aTesIM KauecTBa
n 0e30IacHOCTH COOTBETCTBYMOLIEee TpeOoBaHusM Tex-
HHUYECKOro periamenrta TamoxxeHHOro coro3a «O 6e30-
MacHOCTH MsAca U MiAcHoW mpoaykuum» (TP TC
034/2013).

Omnpenenenne cojepkaHus BiIard, OCJIKOB, XKUpa U
MHUHEPAJIBHBIX BEIIECTB MPOBOJIWIN TPAAUIHOHHBIMU
MeTonamMH. M3ydeHne aMHHOKHCIOTHOTO COCTaBa Oern-
KOB OIPENEIISUIN C HCIIOJIb30BaHUEM aMHHOKHCIIOTHOTO
agamm3atopa L 8800 (Hitachi Anonms), >xupHO-
KHCJIOTHOIO COCTaBa JIMIHIOB — ¢ moMompro I KX-
MaccrekTpomerpa. CrTemneHb YCBOEHHS IPOAYKTOB
yCTaHaBIMBaIH, TIPUMEHSAS METOJ YCKOPEHHOU OHoII0-
THYECKOM OLICHKH C HCIIOJIB30BAHHEM B KAa4Y€CTBC HUH-
JIMKaTOPHOTO  OOBEKTAa PECHUTYATON WHPY30pHH
Tetrahymena pyriformis [16].

Pe3yabTaThl U MX 00CyKIeHHE

ITo Bcem moxazaTensiM Oe30MIaCHOCTH HCIIONb3Yye-
MO€ MSICO KEHT'Ypy B 0TpyDOax COOTBETCTBOBaIO Tpebo-
BaHUAM TEXHUYECKUX PETIIaMCHTOB TamosxkeHHoro
coro3a, B ToMm unciie TP TC 034/2013 «O Ge3omacHo-
cTH Msca ¥ MsicHoH npoxykuum», TP TC 021/2011 «O
0€30I1acCHOCTH MUILEBON MPOITYKIHI».

CpaBHUTENBHBIC HCCIENOBAHUS MsCa KEHIYpY H
CeNbCKOXO3HCTBCHHBIX JKUBOTHBIX ITOKA3aJd, YTO MO
MMUIIEBOM M SHEPreTUYECKON MEHHOCTH KEHTYPATHHY
MOXHO CPaBHUTHb C TEJISITHHOW, comepxkamed 20 %
6enKoB 1 oKoJ10 2 % xupa (Tabdm. 1).

HccnenoBanust aMHHOKHCIIOTHOTO COCTaBa OEIKOB
Msica KEHT'ypy IOKa3aJid, YTO OH MPHONMKEH K IIKaJie
«UACANBHOrO 0O€eNKa» M TAaKOBOMY TPaJULUOHHOTO
MSICHOTO CBIPbs (Ta0I. 2).



ISSN 2074-9414. Texnuka u mexnonozus nuujesvix npouseoocme. 2014. Ne 4

Tabmuma 1

CpaBHI/ITCHLHaﬂ XapaKTEPUCTUKAa XUMHUYECKOI'0 COCTaBa
u SHGpFeTquCKOﬁ LUCHHOCTH MsICa KEHTYPY
U CEIbCKOXO03SHUCTBEHHBIX KUBOTHBIX

Conepxanue, %
Iloka3arenb
MsICO TOBsIJIUHA CBH-
TCIATHHA
KEHIypy 1 xar. HHHA
Buara, % 71,4-72,3 63,0 533 76,1
Benok, % 22,1234 | 21,1 142 | 204
Kup, % 1,8-3,4 148 | 31,6 22
Musepabiie 1,8-2,0 1,1 09 13
BelecTna, %
OHepreTHiecKkan |y oy o4 | 2176 | 3412 | 1014
ICHHOCTH, KKaJI
Tab6muma 2

AMUHOKHUCIIOTHBIH COCTaB OCIIKOB MsICa KEHTYPY
U CeJIbCKOXO3HCTBEHHBIX KUBOTHBIX

Msco
AMMHOKHUCIOTBI KEHI'ypy TOBsIUMHA CBHHHHA
Al C Al C | A]C
Tletimum 82 | 1171 | 84 | 120 | 7.9 | 112.8
@ennnanannin | 5 5| s | 79 11200 | 6.8 | 1133
THPO3UH
Tz 75 | 1364 | 8.1 | 1473 | 83 | 166,0
Bamn 54 | 108,0 | 5,7 | 1140 | 5,6 | 112,0
Vsoneiimn | 5,7 | 142,5 | 5,1 | 127,5 | 5,3 | 132,5
Tpeonns 43 | 107,5 | 4,0 | 100,0 | 4,1 | 102,5
Memmonun+1 1 yg0 1 L 49 11175 | 3.9 | 1114
IUCTCHUH
Tpumrodan | 1,1 | 110,0 | 1,1 | 110,0 | 1,1 | 110,0

Ipumeuanue. A — KOTMYECTBO aMHHOKHCIIOTHI, I/100 T Oenka;
C — 3HaueHue ckopa, % (o otHomenuo K mkaie AO/BO3).

Msico KEHIypy M CEIbCKOXO3IMCTBEHHBIX >XKMBOT-
HBIX HCTIOJIB30BAIM JUIS M3TOTOBJIEHHUS KOHCEPBOB.
CocraBieHue perentypsl U MOJy4YeHHEe KOHTPOIBHBIX
00pa31oB KOHCEPBOB NPOBOAMIN 110 TeXHONIOrn4eckoi
WHCTPYKIIMA IO MPOU3BOJACTBY MSACHBIX KOHCEPBOB
«T'oBaauna Tymenas», yrs. 20.02.2001 BHUWMII nwm.
B.M. TI'opb6aroBa (tabxn. 3). B cocraBe onbITHBIX 00-
pas3IoB KOHCEPBOB M3 KEHTYpPY IO THITYy «MsICO TYIIe-
HOE» JKMpP TOBSDKMHM ObT 3aMEHEH Ha Macllo pacTH-
TENBHOE.

ITocne oOBankn M KHUIOBKM MSICO KMBOTHBIX H3-

MeNbuadl Ha KyCOUKH pa3MepoM He Gonee 3X3 cwm,
TIIATEIEHO TEPEMEIINBAIIN C IPYTHMHA KOMIOHEHTaMHU
u ¢acoBanu B 6anku Ne 6 maccoii HeTTo 250 T, 3aKaThi-
BaM OaHKM Ha BaKyyM-3aKaTOYHOW MalllHE, 3arpy-
Kanu B aBTOKJIaB AB-2 W cTepuin3oBalid B TapOBOM
cpene npu temnepatype 120 °C. OxnaxaeHue IpoBo-
nunn Bojoi ¢ mpotuBojasienuem 0,20 Mlla. Oxuna-
JKJICHHBIC OAHKH ITOACYIINBAIN Ha BO3AYXE.
[IpenBapurensHo OBUT pa3paboTaH PEXUM CTEpPHU-
JU3alMA KOHCEPBOB, 00ECICUNBAIONIMN MTPOMBIILICH-
HYIO CTEpHJIBHOCTH MpPOAyKToB. [{ma storo Obuia u3y-
YeHa TMPOrPeBaeMOCTh KOHCEPBOB IPH CTEPHIM3AINN
mapoM (puc. 1). ITpogomkuTeIrHOCTh COOCTBEHHO CTe-
pUIM3ALMN KOHTPOJIBHBIX U ONBITHBIX 00pa3loB KOH-

&3

cepBoB mpu Temrieparype 120 °C cocrapmsna 45 muH,
JIOCTOBEPHBIX U3MEHEHHH B 3HAYCHUSIX (HaKTUIECKOTO
crepunmsytomero 3¢dexkra (F) He ycTaHoBIeHO.
Crepummsyonmii - paktuaeckuii 3QQPEeKT CcoCTaBIsII

(11,8 i0,3) YCII. MHH.
Tabmuma 3

PeuenTypa I/ICXO)IHOﬁ CMECH U1 MOJIYyYEHHSA KOHCEPBOB

MaccoBast 10711 KOMIIOHEHTOB (B %
K 0011eii Macce) B KOHCEpBax U3

HaumenoBanue TOBSI/IMHBI, W
CBUHUHBI, HIIH Msica KEHI'ypy
TEJSTHHBI
Msico KHIIOBaHHOE 87,0 87,0
Kup rossoxuii 10,5 -

Maciio pactutenbHoe — 10,4

Jlyx penanbn:I, 137 137
HM3MEJIbUCHHBIN

CoJib nuineBas 1,10 1,20
Tleper yepHbIi

E/IOLJIIOTIE)H?I 0,01 0,01

JlaBpoBblii ucT 0,02 0,02

x
12 =
© 120 §
s 110 o
>
5 100
&
s I —=— Temnepartypa
2 80 1 B aBTOKMaBe,
°C
+ —e— Temnepatypa
60 1 B BaHke, °C
40 ] + - - -F, ycn. mmH
20 + " T2
"'
0b++++ 2t v v+ 1o

0 510152025 302540 455055 60 65 70 75 80 85

npOﬂOl'I)KI/ITeJ'IbHOCTb CTepunmsauym, MUH

Puc. 1. IIporpeBaeMocTh MSICHBIX KOHCEPBOB M (haKTHUECKUit
crepumsytomuii 3¢ ekt (F) npu nx crepunmzanyn

l'oTOBBIC KOHTPOJIBHBIC W OIBITHBIC 0Opa3Ibl KOH-
CEPBOB XapaKTEPU30BAIUCH MPHUATHBIM MSCHBIM BKY-
COM U 3amaxoM. B KoHcepBax U3 Msca KEHT'Yypy OTCYyT-
CTBOBAJI TIOCTOPOHHHE NPHUBKYC ¥ 3amax. B oTimume
OT KOHCEPBOB W3 TPAAHUIMOHHOTO MSICHOTO CBIPBS,
OTBITHBIE TPOAYKTHI M3 Msica KEHTypy HE COIepKaiu
3aCTBIBIIIETO JKUPA, YTO MCKIIFOYAET HEOOXOIUMOCTh X
MTOJIOTPEBa MPHU YIOTPEOIEHHH B BHJE XOJIOJHOW 3a-
KyCKM. XMMHUYECKUI COCTaB U 3HEpPreTudeckas LEH-
HOCTh KOHCEPBOB IpuBelcHb B Tabm. 4. Kak BumHO,
KOHCEPBBI M3 MsICA KEHTypy XapaKTEepPU3YIOTCS CaMbIM
BBICOKHM COZIEp)KaHHEM OENKOB.

ITo *KUpPHO-KHCIOTHOMY COCTaBy KOHCEPBBI U3 Msica
KCHI'YpPY TakKXe BBIFOJHO OTIAYAIUCH OT TYIICHOTO
MsiCa U3 TOBSAMHBI, CBUHUHEI U TENATHHEI (puc. 2). B
OTBITHBIX KOHCEpBaX COAEp)KaHHE HEHACBHIIICHHBIX
YKUPHBIX KHCIIOT 3HAYUTEIFHO MPEBHIIIAIN KOJTHIECTBO
WX B TPAIUIMOHHBIX KOHCEPBAX IO THITY «MSCO TYIIe-
HOE», YTO SABJSETCA HECOMHEHHBIM IIPEHMYIIECTBOM
MIPOAYKTA U3 MACA KEHTYPY.
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Tabnuma 4

ITumenas u OHEPreTUYCCKasA NEHHOCTh KOHCEPBOB
U3 MsCa KEHI'YpY U JOMAIlHUX KUBOTHBIX

CopepxaHue B KOHCEpBaxX U3
IToka3zarenns
maca TOBSIJIUHBI CBUHUHBI TEIATUHBI
KEeHTypy
Biara, % 65,9 57,6 48,5 68,4
Benoxk, % 19,7 18,3 12,4 17,8
Kup, % 13,1 22.8 38,0 12,5
MHH@paJILH(I’)Ie 1.4 13 1.1 13
BemecTsa, %
OHEpreTHieCKas | gcg | y784 | 3916 | 162,5
LIEHHOCTh, KKaJI

100% -

90% -

80%

o,
70% @ NONMHEeHachbILL eHHble

{ | = MOHOHEeHachbIL eHHble

E3 HacblLL eHHble

40% +—

KonunyecTBo OT CYMMbI XMPHbBIX KUCMOT

0% T T T

MACO roBsuHa CBMHMHA TenATuMHa
KEeHrypy

Puc. 2. KonnuecTBo U COOTHOIIEHHUE )KUPHBIX KHCIOT
B KOHCEPBaX M3 Msca KEHI'ypy
U CeNbCKOXO03ICTBEHHBIX KUBOTHBIX

BuotecTupoBaHue 3KCIPECC-METOJOM C UCIOJb30-
BanueM nH(py3opuit Tetrahymena pyriformis [17] msaca
JKMBOTHBIX U MOJYYSHHBIX M3 HHX MPOIYKTOB MOKa3a-
1o (puc. 3), 4TO TOCie CTEPHIIN3AIlH YCBOCHUE Msca
KEHTYpYy U, COOTBETCTBEHHO, €0 OTHOCHTEIbHas OHO-
morudgeckasi ieHHocts (OBL]) He Tosipko He ycTymanu
KOHCEpPBaM M3 TOBSAMHBI, CBUHUHBI U TEISTHHBI, HO
JaK€ HECKOJIbKO IMPCBLIIIAIN UX 3HAYCHUA. BI)ICOKOMy
YCBOEHHIO MsCa KEHI'YPYy UHAMKATOPHBIM OPraHU3MOM
CIOCOOCTBOBAJIM €ro cOajJaHCHMPOBAaHHBIA aMHHOKHC-
JIOTHBIA COCTaB, 3HAYMTEINBHAS I0JISI BOOPACTBOPUMOMN

¢pakauu 6enkoB (Ha 2,0 % BEIIIE, YeM B TOBSAWHE) U
HU3KOE COJICPIKAHUE HACBIIICHHBIX JIUITHIOB.
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Puc. 3. OtHOCHUTEeNBHAA OMOJOTHYECKAs! [IEHHOCTh KOHCEp-
BOB M3 Msca KEHI'ypy B CpaBHEHHH C KOHCEPBaMH
13 MsICa CETbCKOXO03SHCTBEHHBIX KHUBOTHBIX

OueHka 3KOHOMHYECKOH 3(PEKTUBHOCTH KOHCEp-
BOB M3 MsiCa KEHT'ypy II0Ka3aJia, YTO UX Ce0ECTOMMOCTh
Obuta Ha 22-26 % HMXKE NPOAYKTOB, N3TOTOBIICHHBIX
HA OCHOBE MsICa CEJIbCKOXO03SIICTBEHHBIX KUBOTHBIX.

[Nomy4eHHble pe3ynbTaThl OBUIM PEATN30BAaHBI PU
pa3paboTKe HOPMATHUBHBIX TOKYMEHTOB Ha NPOU3BOI-
CTBO MSICHBIX KOHCEpBOB «TyIIeHOE MSCO KEHTYpY»,
PEKOMEHIOBaHHBIX JJIS1 JUETHUECKOTO MUTAHMS.

BriBoabI

IIpoBeneHHBIE HCCIENOBAaHUS MOKA3aJId, YTO MSICO
KEHTypy O NHIIEBOM M OMOJOrMYEeCKOi LEHHOCTH He
YCTYIaeT MSCHOMY CBIPBIO M3 CEIbCKOX03HCTBEHHBIX
KUBOTHBIX, SABJISACTCA 6C3OHaCHbIM n MOXKET 6bITI) uc-
II0JIb30BAHO KaK OCHOBHOE CHIPHE IJISi MacCOBOTO IIPO-
N3BOJICTBA HOBBIX BHJIOB KOHCEPBOB.

Huskoe conepxaHue *upa M HACHILEHHBIX JKUP-
HBIX KHUCIIOT, COAQJIAHCHPOBAHHBIA aMHHOKHCIOTHBIN
COCTaB U IOBBIIICHHOE KOJIMYECTBO BOJOPACTBOPUMOM
¢paknun OeTKoB OOYCIOBIMBAET MSCO KEHTYpPY Kak
MEPCIIEKTUBHBIH MCTOYHUK VIS NOJMYYEHHUs] AUETHUE-
CKMX KOHCEPBHPOBAHHBIX IIPOLYKTOB.
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SUMMARY

R.Yu. Shulgin, Yu.V. Prikhodko, Yu.P. Shulgin

TECHNOLOGY AND FOOD VALUE
OF THE CANNED KANGAROO MEAT PRODUCTS

Kangaroo meat appears in the meat markets of different countries, including Russia. It is recommended to be
used for preparation of various meat products. Kangaroo meat is environmentally friendly raw material, as in the
nature the animal feeds on various plant foods free from chemicals. Kangaroo meat is high in protein and fat. How-
ever, the absence of extensive and reliable information about the quality of kangaroo meat and meat products based
on it often leads Russian consumers to distrust in them. A comparative study of kangaroo meat and that of other ani-
mals for slaughtering has been carried out. It is found that in terms of security kangaroo meat supplied to the Russian
market in the Far East region, is consistent with the requirements of TR CU 034/2013 "On the safety of meat and
meat products" and TR CU 021/2011 "On the safety of food products." Nutritionally, kangaroo meat is close to veal,
with its protein content being 22,1-23,4%, fat content - 1,8-3,4%. Kangaroo meat proteins are complete, their amino
acid composition corresponds to the FAO / WHO. Unsaturated fatty acids dominated the samples in the lipid compo-
sition. Kangaroo meat was used to prepare low-calorie canned meat. Kangaroo meat, vegetable oil, onion, salt and
spices were introduced in the formulation of a new kind of canned food. Ready- made canned kangaroo meat was
characterized by high consumer properties, low calorie and high values of the relative biological value that allows
attributing it to the group of dietetic foods. The cost of the new kind of canned meat is 22-26% lower than that of
products made on the basis of farm animal meat.

Kangaroo meat, nutritional value, technology, canned food, bioassessment, dietary products.
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