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HOBITHI TEXHOJIOI'TI MOJIOYHUX, OJIMHO-)KUPOBUX
I HAPOYMEPHO-KOCMETUYHUX MPOJAYKTIB. HAYKOBI OCHOBH
TEXHOJIOT'II HEPEPOBKH TBAPUHHOI CHPOBHUHHU,
HOBITHI TEXHOJIOI'TI HOBUX BHUJIIB MSICHUX ITPOJAYKTIB
TA I'LTIPOBIOHTIB
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M’ACO IHAUKIB Y JIABETUYHOMY XAPYYBAHHI
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Opecbka HALIOHAJIBHA aKAleMisl XapY0BHUX TEXHOJIOTIH

B ocranHilf yac HEYXUIBHO POCTE KUIBKICTh JIOACH XBOPUX HA ITYKPOBUH Mia0eT 1 0XKHUpiH-
Ha. B Ykpaini niabetuku ckiagaroTh Outbi HiK 3% HaceneHHa. OHIEIO 3 YMOB HOPMAIBHOL KHUT-
TETISTTLHOCTI II€T KaTeropii JI0eH € iXHe pailioHalibHE XapuyBaHHs, TOOTO BUKOPUCTAHHS Xap4o-
BUX MPOJAYKTIB JIKYBaJIbHO-IPO(PUIAKTUYHOTO 1 JIKYBaJIbHOIO NMpU3HaueHHs. ToMy CTBOpeHHs Ta-
KHMX MPOJYKTIB XapuyBaHHs, € aKTyaJbHUM Ha cydacHoMy etami. OcoOauBUI 1HTEpPEC MPU LBOMY
BUKJIMKA€E MTO€JHAHHS B PELENTypl MPOIYKTIB M ICHOI 1 HETpaaAUIiiHOT CHPOBUHHU.

Ha cydyacnHoMy puHKY BENHMKY yBara npuaiiserbes M scy inanaku (MI). Boro xapakrepusy-
€ThCSI JIETUYHUMHU BJIACTUBOCTSIMHU 1 y’KE€ KOPHUCHE, a/[K€ Ma€ 3HaYHY KUIbKICTh MOBHOLIHHUX O1J1-
KiB (y Tymku 2 kareropii — 21,6%), HeBenuKy KUIbKICTB JIMiIiB Ta XoiecTepuHy. Kopucts nmomsrae
y ToMy, mo MI mae 3HauHy KubKicTh BiTaMiHiB A, E, PP, BiTaminiB rpynu B, makpo- 1 mikpoere-
meHTH [1]. Jlietruni BaractuBocti MI nposBASIOTECS Y TOMY, L0 M’SICO Ma€ CIa0OPO3BUHYTY CIIO-
Jy4YHY TKaHWHY 1 HEBEJIUKY KiIBKICTh KHPY Y M’sI30Biii TKaHUHI. M’5IcO 1HAMKIB 100PE 3aCBOIOIOTh-
Csl y Oprai3Mi JIIOAMHHU 1 TOMY MOX€ OyTHM BUKOPHCTAHO JUIS XapuyyBaHHS PI3HUX BIKOBHX TpyIl
HACEJICHHS.

BaxnmBe Miciie cepesi pOCIMHHOT CUPOBUHH 3aiiMae ToniHamOyp [2]. OcobnuBwmii ckiias By-
IJIEBOJIHOTO KOMILIEKCY Oyinb0 TomiHaMOypa € OAHUM 3 HaBaXIMBINTUX YMHHUKIB HOTO OloJIoriv-
Hoi iHHOCTI. Bin mictuth 10 80% iHY/MiHY B epepaxyHKy Ha cyxXy pedoBuHy Oynw0. IIpu moBHO-
My T1IpOJIi3i HBOTO MojiMepy yTBOPIOeThes (94-97)% dpykTosu 1 (3-6)% rirokosu. Opykrosa ams
CBOTI'O 3aCBOEHHS HE BHMArae iHCYIIHY, TOPMOHY MiJIUTYHKOBOI 3aJI03H, 1 HE MPHU3BOMUTH JO ii
3HOomeHHs. DpyKkTo3a MepexoAUTh B TIIIOKO3Y B IIpolieci 0OMiHY peYOBHH, ajie 301UIbIICHHS KOHIIE-
HTpaLii IIIOKO3M B KPOBI BiI0YBa€ThCS MOCTYIOBO, HE BUKJIMKAIOUM 3arocTpeHHs naiadery. Llum
3a0e3nevyeThCss He0O0XiJHa KUTBKICTh BYTJIEBO/IB, III0 3aCBOIOIOTHCS B KPOBI 1 BITHOIIICHHSI, 1110 Oe-
peske MiANUTYHKOBY 3a03y. Ha iboMy 3acHOBaHa JiKyBajibHa Jisl HPOAYKTIB 3 TomiHaMOypa. byinb-
Ou TomiHamMOypa, KpiM iHyJIiHY, MICTSITh TaKOXK 1HII KOPHCHI PEYOBHHH, TaKi K 3130, KPEMHIH Ta
IIUHK, a Tako BiTaminu B1, B2 ta C. ToninamMOyp XapakTepu3yeTbcs BUCOKMM BMICTOM OUIKIB, sIKi
npejcTaBieHl 16 aMIHOKUCIOTaMy, y T.4. 8§ HE3aMIHHUX.

3aBJSKM TaKUM KOPHCHUM BIIACTUBOCTSAM M SICHOI Ta POCIMHHOI CHPOBUHM OyJia 1MocTaBe-
Ha MeTa po3pOoOKH PeenTypy Ta TEXHOJIOTIi IPOAYKTY 3 M’sica iHAMKIB Ta OyJIb0 TOmiHAMOYpY.

Cepen MIUPOKOro aCOPTUMEHTY M’SICHUX BHPOOIB BEJIMKY YBary NpUAUISIOTh pyOaHUM Ha-
niBalOpukatam. Bonu 3pyuHi npu 30epiraHHi Ta NPUrOTyBaHHI, 00 HE MOTPEOYIOTh OCOOIMBUX
3arpar yacy. OcobauBo pyOaHi HamiBpaOpUKaTh MarOTh BUCOKHM MOMUT Y JIFOJIEH JTITHBOTO BIKY.

Ha nepmomy erami poboTtu Oynu mociikeHi Oynp0u TomiHamOypy, 10 BHPOIIYIOTHCS B
OpnecpkoMy perioHi. XiMiYHUN CKIa] Oyab0 OyB BU3HAUEHUH TPAJAUIIIHHUMU CIIOCOOaMHU.

Ha npyromy erarti poOOTH MPOBOIWIN JTOCIHIKEHHS 10 BILUTUBY TOMIHAMOYPY Ha MOJAEIbHI
dapmeBi cucremu. s mporo Oyas0u TomiHaMOypa MIJIM, OYUIIYBAJIM BiJ IIKipH, OJaHITYBaJIH,
OXOJIO/DKYBAJIM Ta MOJPIOHIOBAIM IO OTPUMAaHHSA Mope. M’4co 1HAMKIB iHCTIEKTYBaJH 1 MOApiOHIO-
BaJIM 710 po3MipiB 2-3 MM. B otpumanuii dapm BBoaunu miaroronnene mrope Big 0 1o 15% 3 kpo-
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KoM 5%. Y 3pa3kax MoJenbHUX (aplieBUX CHCTEM BU3HAuYa M 3MiHY MacOBO1 YaCTKH BOJIOTH, BOJIO
YTPUMYIOYOi 3TaTHOCT1, KOHCHCTEHIIi1, OpraHOJICITUYHUX [TOKa3HUKIB Ta BTPAT MPH TEPMOOOPOOIIi.
JlocmipKeHHSIMH BCTAHOBJICHO, 110 BBEJICHHSI POCIMHHOT J0OABKH — IMIOpe TOMiHaMOypy 01k 6 %
NPU3BOJHUTH 0 3HIDKEHHS OPraHOJENTHYHUX 1 (i3MKO-XIMIYHMX MOKa3HUKiB. Byma pospolGiena
perenTypa Ta TEXHOJOTisl pyOaHux HamiBhaOpuKaTiB 3 11aOETHUHUMH BJIIACTUBOCTSIMH.
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The ability to preserve food can be considered one of the defining factors of civilisation de-
velopment. Of particular importance to our ancestors was the task of prolonging the shelf life of
meat, which was often obtained in large quantities at once. Undoubtedly, salting and drying of meat
are among the oldest methods of meat preservation, known as early as several hundred years B.C.
The next step defining the development in the area of meat preservation was the discovery of the
preserving qualities of nitrates. Some sources cite the merchant Pokel as the pioneer of the curing
process. Meanwhile, the beginning of the XX century is considered the time of discovery of the
actual role of nitrates [3] and [5] in the meat curing process.

Those substances exhibit excellent properties in the area of improving the microbiological
durability and colour of meat products. The use of nitrates [3] allows for retaining the safety of meat
products, primarily due to their anti-botulinum characteristics. It is not insignificant, that they also
give cured products the appropriate sensory characteristics. The aforementioned properties of ni-
trates [3] in the meat curing process determine their use despite the confirmed toxic characteristics.

Research conducted in scientific hubs worldwide has proven, however, the role of nitrates
[3] in the creation of nitrosamines in food. This has resulted in lowering the acceptable limit of their
use in meat products in the European Union legislation.

The perfect substance, which could constitute a replacement for nitrates [3] in the curing
process should show a range of often contradictory characteristics, e.g. it should possess antimicro-
bial properties but not inhibit the growth of added microflora, be non-toxic, heat resistant, not intro-
duce any foreign taste or smell, work in small quantities. Thus far, no such substance has been
found. What remains, thus, is to search for methods not necessarily allowing to cease the use of
nitrates [3] in the curing process, but rather such that would limit their level and their traces in the
finished product. The reduction of nitrates quantity is particularly important in the case of sausages
subject to high temperature heating, e.g. grilled. This creates a very high risk of occurrence of car-
cinogenic nitrosamines.

Potential undesirable effects of employing the curing process result mainly from the fact that
nitrate [3] are considered a chemical compound of high toxicity. The toxicity of nitrate [3] is related
to the very high reactivity of nitic oxide, which is created from it under specific conditions.

As an undesirable process which results from the use of nitrate [3], it is also necessary to
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