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nediuTy Ta MiHA BCe OUTBIIE 3aCTOCOBYIOTh TEXHOJIOTT 000POTHOTO BOJOIIOCTaYaHHs. A 3aCTOCY-
BaHHS JICIIEBUX MaTepialliB [JIsl OYMIICHHS BOJW 3HU3UTh BapTICTh OUMIICHHS CTIYHUX BOJ 1 IMO-
BTOPHOTO iX BUKOPUCTAHHS, a TAKOXX CIPUATUME MOKPALICHHIO CTaHYy HABKOJHUIIHBOTO CEpeIOBHU-
nia.

Ormsin miTepaTypy MOKasas, IO MPOMHUCIOBUX TEXHOJOTH OTpUMAaHHS MarepiaiiB ais 00-
poOJIEHHST BOJM 3 BIJIXOJIIB IMEpepOoOKH TOMATIB Ha ChOTOJIHINIHINA JIeHb He cTBOpeHo. OmHa 3 mpu-
YHH — MaJIO POBEICHO JOCIIKEHb, TPUCBSIUEHNX BUBYCHHIO CIIOCO0IB OTPHUMAaHHS, BIACTUBOCTEH,
MOPdOJIOTii, CENEKTUBHOCTI 1 pecypcy TakuxX maTepiaiiB. Xo4a XiMIYHUHN CKJIa] TOMAaTHUX BIIXOIIB
[1] i MOXIMBICTh BHIYYEHHS 3a0pyJHIOIOUMX PEUYOBHH 3 BOJH, 30KpeMa IUIIXOM XeMOocopOIii 3a
y4yacTi (QyHKI[IOHAIBHUX KapOOKCHIIBHUX, HITPO- YU TIAPOKCHIBHHUX TPYI, JO3BOJISIE PO3TISAATH
TaKy CHpPOBHMHY TEPCIEKTUBHOKO JUIsI OTPUMAaHHS 3a3HAaueHUX Buille MarepiaiiB. lle BiamivaroTh
aBTOPH OJTHOTO 3 HEUHCIEHHMX JIOCIIJKEeHb 3a Ii€l0 TeMolo [2]. BoHM BHBUYaIM MPOIEC OYUILICHHS
BOJIHUX PO3YMHIB BiJ] PEUOBUH TpyNu XJOp(eHOoIB 1 HITPO(EHONIB, CHHTETUUHUX OapBHHKIB, a
TaKOX HU3KM BaXKUX MeTaniB. OuuIilyBaiy BOAY MarepiajoM, OTPUMAHUM 31 IMIKIPKM TOMATIB.
kipky nonepeaHbo IPOMUBAIH BOOI0, 00pOOIsUINA IPOMAHOJIOM 3 METOIO BUJIYUYEHHSI aHTOI[1aHIB,
NOJIpiOHIOBAIM 1 BHCYIIYBaIM. B X0i JOCHIIKEHHS BUBYAIM MeXaHi3Mu aacopOuii i mecopOii
JTOMITIOK, BIUTHB pH 1 TemmepaTypu po3unHy, a TAKOX TPUBAIOCTI MPOIIECY Ha acOpOIliI0 peYOBHUH
13 BOJHOTO CepeIoBHUIIA, MPOLIEC pereHepariii Matepiany. BectaHoBineHo, 110 oTprMaHi 3a3Hau4e€HUM
BHIIE CIIOCOGOM Gi0COpOEHTH 06pe BHIYYaIOTh i3 PO3UHMHIB KaTioHHi GapsHuKH, iorn Pb®* ta Ni%,
a JIemio ripiie - aHiOHHI OapBHUKH, 10HU As®* ta Cr*, oprasiuHi Mikpo3aOpyaHioBadi. Aje 3a3Ha-
4aloTh, 10 BEJIMYMUHA afcopOIii 3MIHIOEThCS B 3anexHocTi B pH cepenosumia. CopOriitHi Biac-
TUBOCTI MaTepialy He 3MIHIOIOTHCS BIIPOJOBXK I'SITH IIUKTIB 1OTO MOBTOPHOTO BUKOPHUCTAHHS 3a
OJIHAKOBUX BUXIJHUX yMOB. Hemosikamu oTpuMaHoro 6i0copOeHTY, Ha HAIly JTYMKY, €: 3aCTOCY-
BaHHsI peareHTiB Ipu 0OpoOJIeHHI CHPOBUHHU 1 HEOOX1HICTh 11 BIIMUBAHHS, 110 CIIPUSE YTBOPEHHIO
J0JJATKOBOT KUTBKOCTI CTIYHMX BOJ; CKOPIII 32 BCE MaTepiall € TirpoCKOMIYHUM 1 11 YCKJIaIHIOBa-
THME HOTO TPOMHUCIIOBE 30€piraHHs 1 3aCTOCYBaHHs1; BUKOPHUCTAHHS MaTepiany morpedye nepioau-
YHOI Oprasizamii UUKIIB OOpOOJIEHHS BOAM, A 3HAYUTH 1| BUKOPUCTAHHS OUIBIIMX BUPOOHHYUX
rioml. BupimeHHto nux nuTaHb OyayTh MPUCBIYCHI MOAJBII HAIII TOCTIKEHHS.
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OCOBJUBOCTI PEAJIIBALILL BPX B YMOBAX BUKOHAHH
yYIroau PO ACOUIALIIO MIZK YKPAIHOIO TA €C HUIAXOM I'AP-
MOHI3BALII HAINIOHAJIBHOI'O 3AKOHOJJABCTBA

IMoBaposa H.M., k.T.H., 101., Hlnanak I'.B., K.T.H., 101.
Onecbka HAIOHAJILHA aKa/leMisi Xap40BUX TEXHOJIOTIH

[TepenoHO0 €KOHOMIYHO 3HAYYIIOMY BHXOJly YKPAiHCHKOTO M'sica BEIMKOI poraroi Xymoou
Ha puHOK €C Ta 1HII MIATOCIIPOMOXKHI PUHKH CBITY € HE TUIbKH, 1 HE CTIJIbKU, HEHAJIeKHA SIKICTh 1
0e3MeyHiCTh 3a3HAa4eHO1 MPOIYKIIii, sIK HEBIIMOBITHICTh 3aCTOCOBYBAHUX Yy BITUM3HSHIA BUPOOHH-
4iii 1 pUHKOBIHM MPaKTHIIl HOMEHKIIATYPH, TEPMIHOJIOTIi, TPOIIETypH KOHTPOJIOBAHHS Ta IHITUX BU-
MOT II0JI0 IIHOTO BHIY M'sica. UMHHI HOPMAaTUBHI BUMOTH JI0 M'sica BEJIMKOI poratroi Xyao0Hu BiKOM
1o 12 wmicsauiB, BUKIaZeHO y HamioHanpHUX craHgaptax JICTY Buay TEeXHIYHUX yMOB, IO BH3Ha-
Yar0Th HOMEHKJIATYpY Ta 3acajid MapKyBaHHS MPOAYKIIil, TPOTE HE CTOCYIOThCS il pUHKOBOTO 00Iry.

OT1xe, 3acTOCyBaHHSI 000B’I3KOBUX JJIsl OTIEPATOPIB PUHKY M'sica Ta M'ICHUX MTPOJAYKTIB UiT-
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KO BH3HAQUYEHUX BHUMOT JI0 SIKOCTi Ta MPOLEAYpH PHUHKOBOTO 00iry m'sca Ta M'SICHOT IMpOIYKIii Ha
BHYTPIIIHBOMY PUHKY Y ITOBHIM Mipi CIIpUSATAME HAOJMKEHHS YHHHUX B YKpaiHi HOPM JI0 €TMHUX
HOpM mpaBa €C 110/10 3a3Ha4YEHOT0 BUAY XapUOBHX MPOJIYKTIB IS TOTO, 1100 yKpaiHIli CIOXKHBAIN
MIPOJIYKIIIFO TAKOTO K PIBHS 3aXHUIIEHOT SIKOCTI, 1110 1 EBPOIEHCHKI MTOKYIIIT.

30kpema, moTpedye BIPOBAKEHHS y BITYM3HAHIN MPaKTHII MOAU(DIKOBAHHUX, MO0 Hapasi
YMHHUX B YKpaiHi, BU3HaYEHb [TOHATH, a CaMe: TeJIATUHA — M'ICO OCOOMH BEIMKOI poratoi Xyao0u
(OyraiiniB, BOMUKIB 200 TENHIIb) y Billl A0 8§ MICSAIIIB; MOJIOJIA SJIOBHUMHA — M'SICO BEITMKOT poraroi
Xynmoou y Bimi Bif 8 10 12 micsiriB.

[TpoexT HaKa3y MiCTUTh BUMOTH I1[0JI0 TEPMIHOJIOT11, MApKyBaHHS Ta PUHKOBOTO 00Iry M'sica
BEJIMKOT poraroi Xyao0u BikoM 10 12 MicsiiB, MPU3HAYEHOTO JUISI €KCIIOPTY Ta BBE3CHHS HA MUTHY
TEPUTOPII0 YKpaiHH, sKi MarOTh 3a0e3neuyBaTu Oe3nepenkoiHe GyHKIIOHYBAaHHS PUHKY Ta CIPH-
SATH TapaHTYBaHHIO O€3MEYHOCTI Ta HAJEKHOI SIKOCTI M'SICHOT MPOAYKIIT IIJISIXOM 3alpOBaKCHHS
BUMOT 10 TTPOCTEKYBAHOCTI 3a3HAYCHOTO BHULY M'SICHOI CHPOBHHH.

VY pasi npuiHATTS NMPOEKTY Haka3y Oyne IMIUIEMEHTOBAaHO B 3aKOHOJABCTBO YKpaiHu Per-
nameHT Komicii (€C) Ne 566/2008, 1110 TO3UTUBHO BIUIMHE HA €KCIIOPTHHII MOTEHITIA HAI[lOHATh-
HUX BUPOOHUKIB M'sica Ta M'SICHOT IPOTYKIIii.

Peanizalisi nonoxeHb, 3aTBEPUKEHUX MPOEKTOM Hakaszy, He NOTpedye noAaTkoBUX (iHaH-
COBHUX BHUTpar 3 Jlep:kaBHOTO Or0/1KEeTy YKpaiHH.

[IpoexT Haka3y norpedye NMpoBeAeHHs KOHCyNbTallid 3 HarioHanbHOMO acorialieo BUpoo-
HUKIB M'sica Ta M'ICONIPOAYKTIB YKpaiHu «YKpM'sco» Ta IHIIMX IPOMaCbKUX 00'€JHaHb BUPOOHHU-
KiB M'sica Ta M'ICHOI IPOAYyKIlli. MeTOr 3a3HaueHUX KOHCYIbTAIlId € PO3IJIST Ta OOTOBOPEHHS MMO-
JIOXKEHb MTPOEKTY HaKa3y, HaJaHHs BIJNOBITHUX 3ayBaXK€Hb 1 IIPOMO3MIIIN Ta 111010 HOTO MOJI0XKEHb,
30KpeMa TPHUBAJIOCTI MPOIIOHOBAHOTO MEPEXiHOTO Mepioay, SIKHH T03BOIUB O BITUM3HSIHUM BHPO-
OHMKAaM 3MEHIIUTH (iHAHCOBI HABAHTA)KEHHS, IOB’sI3aH1 3 BIPOBAKEHHAM €BPONEHCHKUX BUMOT
JI0 HOMEHKJIATYpH, MapKyBaHHS Ta 0COOJIMBOCTEH KOHTPOIIOBAHHS PUHKOBOTO O0Iry M'sica BEJIHUKOT
poraroi xy1o0u, BikoM 0 12 MicsMiB, IPU3HAYEHOI O AJIs €KCIOPTY Ta BBE3CHHS HA MUTHY T€PUTO-
pito Ykpainu. Hagani 3ayBaxkeHHs1 Ta IpoIio3uIlii Oy/ie onpasoBaHO Ta BUKOPUCTAHO JJISI OCTATO-
YHOT0 (JOPMYIIIOBAHHS IPOEKTY HAKa3y.

[TporHo3 BIUIMBY Ha KJIFOUOBI IHTEPECH 3a1HTEPECOBAHUX CTOPIH JI0IAETHCA.

ITpoekT Haka3zy He CTOCY€ThCs NMUTAHb (DYHKIIOHYBAaHHS MICLEBOIO CAMOBPSIyBaHHS, IIPAB
Ta IHTEPECIB TEPUTOPIATIbLHUX I'POMAJI, MICIIEBOTO Ta PEriOHAIILHOTO PO3BUTKY.

ITpoekT Haka3y He CTOCY€EThCS COLIATIBHO-TPYI0BOI ChepHu.

[TpoexT HaKa3zy He CTOCYEThCs Cchepu HAyKOBOI Ta HAYKOBO-TEXHIYHOI JiSUIBHOCTI, HAa PO3T-
a1 HaykoBoro komitety HaitioHanbHOT paay 3 MUTaHb PO3BUTKY HAYKH 1 TEXHOJIOTINA HE HaJCHIIa-
TUMETHCS.

[TpuiHATTS. IPOEKTY HAKa3y CIPHUSATHME YJOCKOHAJICHHIO HOPMATHBHO-IIPABOBOTO PETYITIO-
BaHHS MHUTaHb, OB’ 3aHUX 13 BUPOOHUIITBOM M'sica BETUKOI poraToi Xyao0u BikoMm 10 12 MicsiIiB,
NPU3HAYEHOTO JIJISl EKCTIOPTY Ta BBE3CHHS Ha MUTHY TEPUTOPiI0 YKpaiHHW, MIO JO3BOJUTH 3HAYHO
PO3LIMPUTH EKCIIOPTHI MOKIMBOCTI Y KpaiHH.

BoaHouac BripoBaJKeHHsI HOBUX BUMOT J0 M'sica BEJIMKOI poraToi Xyn100u BikoMm a0 12 mi-
CSIIIiB, MPU3HAUYEHOTO Il €KCIIOPTY Ta BBE3EHHS HA MUTHY TEPUTOPII0 YKpaiHU, OB’ sI3aHE 3 PU3H-
KaMH J171s1 ¢y0’€KTIB rocrofaproBaHHsl BiJ JOJATKOBUX (piIHAHCOBHUX BTpAT HA OHOBJIEHHS HOpPMaTH-
BHUX 1 TEXHOJIOTIYHHUX JOKYMEHTIB.

Jis miHIMI3amil pU3uKiB, OB S3aHUX 13 EPEX0A0M Cy0 €KTIB TOCIIOAAPIOBAHHS 10 HOBHUX
YMOB BHUPOOHHIITBA, IPOEKTOM Haka3zy Iepen0aueHo MeXaHi3M MepexiJiHOro nepioay, SKui 103BO-
JIUTH BITYU3HSIHUM BUPOOHMKAM 3MEHILIUTH (p1HAHCOBI HABAHTAXKEHHSI, [TOB’s13aH1 3 BIPOBAKEHHIM
€BPONENUCHKUX BUMOI' /10 HOMEHKJIATYpH, MAPKYBaHHs Ta KOHTPOJIIOBAHHS M'sica BEJIMKOI poraroi
Xyaoou BikoM 110 12 MicAIliB, MPU3HAYEHOTO JJISI KCIOPTY Ta BBE3CHHS HAa MUTHY TEPUTOPIIO
Ykpainu.

[TpoexT Haka3y moTpedye moroKeHHs 3 Jlep:kaBHOIO CIIy)KO00I0 YKpaiHU 3 MHTaHb Oe3mned-
HOCTI Xap4OBUX IPOJIYKTIB Ta 3aXUCTy CHOXHBauiB, /lep:KaBHOIO PEryasTOPHOIO ciyx0010 Ykpai-
HU Ta MiJUIIrae qepxKaBHiil peectparii y MiHicTepcTBi rocTHLii YKpaiHu.

ITpoekT Haka3y He MICTUTb IOJOXEHb, IO CTOCYIOThCS IpaB Ta CBOOOJA, TIapaHTOBa-
Hux KOHBEHIICIO PO 3aXUCT IPaB JIIOAMHN 1 OCHOBOIOJIOXKHUX CBOOOJI, 110 BINIMBAIOTH HA 3a0€3-
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MIEYEHHs PIBHUX TPaB Ta MOYKJIMBOCTEH JKIHOK 1 YOJOBIKIB, IO MICTATh PU3UKHA BUYMHEHHS KOPYII-
LII{HUX MPaBOMOPYLIEHb Ta MPABONOPYIIEHb, OB’ SI3aHUX 3 KOPYIILI€I0, CTBOPIOIOTH MiJACTaBU IS
JTUCKpUMIiHAII{, CTOCYIOTBCS 1HIIMX PHU3UKIB Ta OOMEKEHb, SKIi MOKYTh BUHMKHYTH IIiJ{ 4ac HOTO
peami3ariii.

I'poMazncbka aHTHKOpYHIIiifHAa Ta/abo rpoMajchKa aHTUAMCKPUMIHALIIHA EKCIepTh3a He
IPOBOJMIIACK.

[TpoexT Haka3y He moTpelye MpoBeAeHHS HU(POBOI EKCIEPTH3H Ta OTPUMAHHS BHCHOBKY
Minuudpu npo npoBeeHHs HU(PPOBOI EKCIIEPTU3H, Y 3B’ SI3KY 3 TUM, 10 IPOEKT HaKa3y HE CTOCY-
€TbCA NMUTaHb iHpOpMaIlii, eTeKTPOHHOTO YpsAyBaHHs, (OPMYBaHHS 1 BUKOPHCTAHHS HalliOHAb-
HUX €JIEKTPOHHHX 1H(POPMaLIHHUX pecypciB, pO3BUTKY 1H()OPMAIIITHOTO CYCHiIbCTBA, €IEKTPOHHOL
JIEeMOKpaTii, HaJaHHS aAMIHICTPATUBHUX TOCIYT a00 MU(PPOBOTO PO3BUTKY.

Ha npoekt Hakazy He MmoOIIUprOeThes Tisi 3akoHy Ykpainu «IIpo gep:kaBHY IOTMOMOTY
cy0’€KTaM TOCTIOIapIOBAHHSY, Y 3B SI3KY 3 IIMM, BIAMOBIHE PIICHHS AHTUMOHOIIOJIBHOTO KOMITe-
Ty YKpaiHu, nependaueHe 3a3Ha4CHUM 3aKOHOM, HE OTPEOY€ETHCS.

[IpoekT akTa po3poOsieHO Ha BUKOHAHHS MyHKTY 1236 Ilnany 3axo/1B 3 BUKOHaHHS YToau
Ipo acoriariro Mk YKpaiHotw, 3 0/iHI€l cTOpoHH, Ta €BponelicbkkuM Coro30M, €BPONEHCHKUM CIi-
BTOBapHUCTBOM 3 aTOMHOI €Heprii 1 IXHIMU Jiep;KaBaMU-WIEHAaMH, 3 1HIIOI CTOPOHH, 3aTBEPPKEHOT0
nocranoBoto Kabinery MinictpiB Ykpainu Big 25 xoBTHs 2017 p. Ne 1106 «Ilpo BukoHaHHs Yro-
JI1 TIPO acoIriamiio Mk YKpaiHoto, 3 onHi€l cTtoponu, Ta €Bponelickkum Coro3oM, €BpONechKUM
CHIBTOBAapPHUCTBOM 3 aTOMHOI €Heprii 1 iXHIMHU Jep)kaBaMU-UICHAMH, 3 1HIIOT CTOPOHM.

PROSPECTS FOR REGULATION OF MOISTURE CONTENT OF
MUSCLE TISSUE IN FISH BY CHEMICAL METHOD

Kushnirenko N.M., Ph.D., Associate Professor, Palamarchuk A.S., Ph.D., Associate Professor,
Patyukov S.D., Ph.D., Associate Professor
Odessa National Academy of Food Technologies

The production of canned fish products is associated with high-energy costs both during the
preliminary heat treatment of the semi-finished product and during the sterilization process. Harsh
cooking results in large losses nutrients in fish. It is possible to reduce losses, improve the quality of
canned food by using alternative electrophysical and chemical methods, which make it possible to
reduce processing time tenfold with significant energy savings, as well as improve the quality and
organoleptic properties of fish products.

Preliminary heat treatment is associated with the need to remove a significant portion of the
moisture. The same effect is observed during acid treatment of fresh raw materials, which will al-
low replacing energy-intensive heat treatment with it.

As a result of the research carried out, it was proposed to replace the energy-intensive pre-
liminary heat treatment of the semi-finished product with a new chemical method of dehydration. A
change in the structure of muscle tissue contributes to a decrease in the amount of immobilized and
an increase in freely released moisture. When proteins of muscle tissue are exposed to acid, electro-
lyte ions diffuse into the object's tissue, water molecules diffuse from fish meat into the electrolyte
solution, which explains the decrease in the total amount of moisture in the product.

When studying this issue, it was found that a significant effect on the change in the moisture
yield of muscle tissues is exerted by a shift in pH to the isoelectric point of protein under the influ-
ence of acids. The change in the properties of proteins in the muscle tissue of aquatic organisms
was assessed as the degree of hydration of protein molecules, in terms of the water-holding capacity
of proteins (WHC).

The muscle tissue of fresh fish has a pH of 6.8 ... 7.0. The isoelectric point of muscle tissue
proteins is in the range of pH = 5.3 ... 5.6. To lower the pH, aqueous solutions of acids were used,
bringing the pH of the muscle tissue to the pH of the isoelectric point and maintaining these values.
As a result of this effect, changes in proteins (denaturation) occurred, leading to an increase in the
moisture yield of muscle tissue. This indicator reached the limits stipulated by the technological
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