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Pe3rome

Hean. VccnegoBanve (GU3UKO-XUMUYECKUX M OPraHOJENTHYECKUX TIOKa3aTesied ChIPOBSUICHBIX
CHEKOB M3 MsACa KPOJIMKA C IPUMEHEHUEM MUIIEBON J0OaBKHU «I rManacky.

Marepuanabl 1 MeToabl. OObEKTaMU UCCIEAOBAHUS SBUJIUCH JBa 00pasia MPOayKIIMU — MSCHBIE
CHIPOBSIJICHBIE CHEKHM U3 MsICa KPOJIMKA, BEIPAOOTAHHBIE COTJIACHO TPAJUIIMOHHOW TEXHOJIOTUU Chl-
POBSUICHBIX MSCOIPOAYKTOB IO pa3pabOTaHHBIM perenTtypam. s BeIpaOOTKH J1a00paTOPHBIX 00-
pasloB ObUT MCMOJI30BAaH MapuHAaJ HA OCHOBE COEBOTO COYyCa, BOJBI M KOMIUJIEKCA CHEIUH, MpH
ATOM B OMBITHBIN 00pa3er JOMOJHUTEIHFHO BBOAWIM MUIIEBYIO 100aBKy «['mumanack» (TY 2639-
182-10514645-12). dns uaeHTrudUKAIUM TOKa3aTeJaeH MCIOIb30Bald CTaHIAPTU3UPOBAHHBIE Me-
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toabl aHanu3a: pH ompenensium corinacHo 'OCT P 51478-99, BOIOCBS3BIBAIOIIYIO CIIOCOOHOCTD,
MoKa3aTeIh aKTUBHOCTH BOJBI, COJIEpKaHUe OOIEH BiIard — METOJOM BBICYIIUBAHUsA, OCIKa — Me-
TonoM Kbenpraans u skupa — 3KCTPAKIIMOHHBIM MeToA0oM. OpraHoJIeNTUYECKYIO OIEHKY IMOJTy4YeH-
HBIX CHEKOB MPOBOJWJIM C HCMOJIb30BaHUEM JEBATHOAILHON mIKaimbkl B cooTBeTcTBHE ¢ ['OCT
9959-2015.

Pe3yabTaThl. OpraHojenTHIecKyo OIEHKY: BHEITHUN BU, COYHOCTh, KOHCUCTEHIIMS, IIBET U BKYC,
HCCIIEAYEMBIX 00pa3Il0B MPOBOIWIH TOCIIE CYIITKU. TakK, OMBITHBINA 00pa3ell OblT OIEHEH BHIIIE KOH-
TPOJIBHOTO, 3TO CBSI3aHO C MCIOJIb30BAHUEM MHUINEBOM J100aBku «['nmumanacky», odecneuusiieii 6o-
Jee SpKHe BKYCO-apOMATHYECKHE XAPAKTEPUCTUKH W YBEIWYUBIICH COYHOCTH CHEKOB IOCHE 3a-
BEpIIICHUS TepMOoOpadoTKku. Jlanee ObUIM HCCIIeIOBaHbl (PU3HMKO-XMMUUYECKHE IOKa3aTeand paspa-
OOTaHHBIX MTPOAYKTOB. BBIABICHO, YTO B ONBITHOM O0Opa3Iie ObLJIO MOBHIIIIEHHOE COoAepKaHue OenKa
— Oompine Ha 1,1%, Bnaru Obl1o MeHbIe Ha 0,7% B CpaBHEHHH ¢ KOHTPOJIEM, a TaK)KE OMBITHBIN
o0pazell CHEKOB XapaKTepHU30BaJICS OOJBIITUM BBIXOIOM.

3akJiouenue. [1o pe3ynpraTam MpPOBEACHHBIX UCCICIOBAHUA MOXKHO CJIEJaTh BBIBOJ, YTO MPHUME-
HEHUE MUIIEeBON 100aBKku «[ MManmack» B penentype MapuHaaa Jjis U3TOTOBJICHUS CHIPOBSICHBIX
CHEKOB HE OKAa3aJI0 HETaTHMBHOTO BO3JICUCTBHUS HAa TOTOBBIM MPOAYKT M CIIOCOOCTBOBAJIO YIIydIlle-
HHUIO BKyCa, apoMaTa U KOHCUCTCHITMU TOTOBBIX M3Aeiauii. Pa3paboTaHHBIN IPOIYKT HUMEET BHICOKHE
MOTPEOUTEITLCKHE XapaKTEPUCTUKH, OTBEUACT 3ajJaye IO PACIIMPEHUIO aCCOPTUMEHTa MPOJYKTOB
u3 Kpoab4yaTuHBL. [lpu 3TOM mpojokeHue pa3paboTOK B JAHHOM HAIPaBICHUHU IIPEICTABISET
HAyYHO-TIPAKTHYECKUN UHTEPEC.

KiioueBble ¢ji0Ba: CHIPOBSJICHBIE CHEKH, OMOJIOTHYECKU-aKTUBHBIE JOOABKU, OPTaHOJEITHYCCKHE
MoKazaTesu, GU3NKO-XUMUIECKHUE ITOKA3aTeld, MUIEeBas IIEHHOCTh

Abstract

Aim. Study of the organoleptic, physical and chemical indicators of dry-cured snacks from rabbit
meat using the Glimalask food additive.

Materials and Methods. In the course of the research, standardized methods of analysis were used.
The object of the study were two samples of products - dry-cured meat snacks from rabbit meat,
produced according to the traditional technology of dry-cured meat products according to the de-
veloped recipes. For the development of laboratory samples, a marinade based on soy sauce, water
and a complex of spices was used, while the Glimalask food additive (TC 2639-182-10514645-12)
was additionally introduced into the experimental sample. To identify the indicators, standardized
analysis methods were used: pH was determined according to GOST R 51478-99, water-binding
capacity, water activity index, total moisture content — by drying, protein — by the Kjeldahl method
and fat — by extraction method. The organoleptic evaluation of the obtained snacks was carried out
using a nine-point scale in accordance with GOST 9959-20135.

Results. Organoleptic evaluation: appearance, juiciness, consistency, color and taste, of the studied
samples was carried out after drying. Thus, the prototype sample was rated higher than the control
one, this is due to the use of the Glimalask food additive, which provided brighter taste and aroma
characteristics and increased the juiciness of the snacks after the completion of the heat treatment.
Next, the physicochemical parameters of the developed products were studied. It was revealed that
in the test sample there was an increased protein content — more by 1.1%, moisture was less by
0.7% compared to the control, and the test sample of snacks was characterized by a high yield.
Conclusion. Based on the results of the studies, it can be concluded that the use of the Glimalask
food additive in the marinade recipe for the manufacture of dry-cured snacks did not have a nega-
tive impact on the finished product and contributed to the improvement of the taste, aroma and con-
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sistency of the finished products. The developed product has high consumer characteristics, meets
the task of expanding the range of rabbit meat products. At the same time, the continuation of de-
velopments in this direction is of scientific and practical interest.

Keywords: dried snacks, food additives, organoleptic indicators, physical and chemical indicators,
nutritional value

BBenenne. AKTUBHOE pa3BUTHE MSICHOM OTpAciiv BCE Yallle MpeAnoaaracT MOUCK U pa3paboTKy
HOBBIX pecypcocOeperaronuyx U 3KOJI0TUYHBIX TEXHOJIOTUH MepepadOTKU MSICHOTO ChIpbs. [Ipu aToM
0c000€ BHUMAaHUE B MOCIEAHEE BPEMS YACIAIOT pa3paboTKaM TEXHOIOTUM epepabOTKN HETPaaULIH-
OHHOT'O MSICHOTO ChIphs. Cpeau TaKuX BHJIOB MOXXKHO 0COOO0 BBIJIETUTH Msico kpoiuka [1, 2]. OnHako
B CBSI3U C HEIOCTATOYHOUW MPOPaObOTAaHHOCTHIO U MAJIBIM KOJUYECTBOM MPOMBIIIJIEHHO OPUEHTHUPO-
BaHHBIX TEXHOJIOTUH MepepabOTKU MsACa KPOJIMKA Ha CETOAHSIIHUN JIEHb BbIpaOaThIBACTCS Majoe
KOJINYECTBO MPOAYKIHMH W3 JTaHHOTO BUAA ChIpbs [3]. B cBs3M ¢ yeM 3ajaya 1o U3yYEHUIO BO3MOXK-
HOCTH PACIIMPEHUS aCCOPTUMEHTa U pa3padOTKe HAy4YHO OOOCHOBAHHBIX MPOMBIIIJICHHBIX TEXHO-
JIOTUI IepepadOTKU MPOTYKTOB U3 MsCA KPOJIMKA SIBIISIETCS aKTyaJIbHOM.

B HacTosmee Bpems B Poccnu KpOJIMKOBOACTBO — OJTHO M3 aKTYaJIbHBIX HAITPABJICHUN KUBOT-
HOBOZCTBa. IHTEpec K BRIpALIMBAHUIO KPOJIMKOB BO MHOTOM OOYCIIOBJIEH TE€M, YTO KPOJIUKH XapaK-
TEPU3YIOTCSI CBOEH IUIOJOBUTOCTBIO U CKOPOCIIENOCThIO. AKTHUBHO 3TO HAIIPABICHUE HAUMHAET pa3-
BHUBAaTbHCS U HA IOre cTpanbl. KpoMe TOoro, KpoibyaTUHA OTJIMYAETCS BBICOKMMU OPraHOJENTHYECKH-
MU TIOKa3aTeJsiMU — Msico 0esioe, COYHOE, HEXKHOE, W MUTATEIbHBIMU CBONCTBAMU — COJEPIKUT
0O0JIbLIIOE KOJIMYECTBO JIETKOYCBOSAEMOr0O O€JKa, 4TO JENAeT €ro NEPCHEKTUBHBIM ChIPbEM I pa3-
pabOTKH NPOIYKTOB MUTAHUS C BBICOKUMHU MUILEBBIMU U OMOJIOTUYECKUMU CBOMCTBaMH [4, 5.

PbIHOYHBIN CErMEHT MepepadOTaHHBIX MSICHBIX MPOIYKTOB XapaKTEPU3yETCsl BBICOKOM KOHKY-
PEHLIMEN, HA KOTOPBI OKA3bIBAIOT 3HAYUTEIBHOE BIUSHUE W3MEHEHUS B MOJEIISIX MOBEICHUS IO-
TpebuTeseu, koraa OoJBIIMHCTBO 00palllaeT BHUMAaHUE Ha HOBbIE, NHHOBAIMOHHBIE MTPOYKTHI, HE-
MMOXOXHE HA APYTHUE, C APKUM 3alIOMUHAIOIIAMCS BKYCOM, MPUBJICKATEIbHBIM BHEIIHUM BHUJIOM U
cOaaHCUPOBAHHBIM HYTPUEHTHBIM COCTaBOM [6, 7].

Ha pblHKE MSCONPOAYKTOB B OCHOBHOM IPEJCTaBJICHBI KPYIMHOKYCKOBBIE MONYy(haOpuKaThI,
dapm. Ha ceronssmnuil 1eHb y>X€ M3BECTHBI TEXHOJOTMHU MPOU3BOACTBA MSICHBIX MPOAYKTOB U3
KpOJbYaTUHBI: KYJIMHAPHBIX OJIIOJ, pa3IMUHbIX BUIOB KOJOACHBIX M3aenuit u np. [lpu stom nenu-
KATECHBIX TOJHOIEHHBIX MPOAYKTOB M3 MsCa KpPOJHUKA, CIIOCOOHBIX K JIJTUTEIBHOMY XPaHEHUIO,
MPaKTUYECKH HE pa3paboTaHo.

Heabio Haied padoThl OBLIO UCCIAETOBAHUE (PUBUKO-XUMHUUYECKUX U OPTraHOJIENTUYECKUX T10-
Ka3aTeyiel ChIPOBSIICHBIX CHEKOB M3 MsiCa KpOJIMKa C MPUMEHEHUEeM muieBoi nodaBku «Imuma-
JIACK».

Martepuanbl u MeTOAbl. DKCIEpUMEHTaIbHAsA paboTa MPOBOAMIACH HA 0a3e KOMIUIEKCHOM
aHanuThdeckor saboparopuu IloBomkckoro HUM mpousBojcTBa U nmepepabOTKH MSICOMOJOYHOM
npoaykiuu. OOBEKTOM UCCIEOBAaHUS SIBUIIUCH J1Ba 00pasiia MSICHBIX CHIPOBSJICHBIX CHEKOB U3 M-
ca kposinka. O0pa3iibl BeIpadAThIBAIN COTJIACHO TPAJAUIIMOHHON TEXHOJOTUU CHIPOBSUIEHBIX MSICO-
MIPOJYKTOB.

ChIpOBsUIEHBIE CHEKU BbIPA0ATHIBAIMCH C MPUMEHEHUEM COOTBETCTBYIOIIETO MSICHOTO ChIPhS
1 HEOOXOUMBIX MHTPEIMEHTOB, COTJIACHO pelenType (Ha 1 KT MICHOTO ChIPbS):

- 3aMOpO’KEHHbIE TYIIKU KpoJaukoB 1-i1 kareropuu (o ['OCT 27747);

- wMapuHana — 20% K Macce MSICHOTO ChIpbsi (COEBBIM COYC; YECHOK CYIIEHBIN; JIYK Cylle-
HBI; TIepel] YePHBIN/IMMOHHBIN;, Tepel] YMUIN/KaleHCKUM; ropuuiia B 3€pHaX; MarpuKa; KOpUYHe-
BBII caxap; Boja/ien).
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TpaauIMOHHO AJIs1 MPOU3BOACTBA CHIPOBSIJICHBIX MSACHBIX MPOJYKTOB UCIOJIB3YIOT PA3JINYHbBIC
paccoibl U MapUHAJIbl HA OCHOBE KUCJIOT (YKCYCHOM U T.JI.), BBOJAT B PELENTYPY pa3IuuHbIE TOCO-
JIOYHBIE UHTPEIUEHTBI, CTAPTOBBIC KYJIBTYPhl U IPYTU€ KOMIOHEHTHI I PA3MATYEHUS] CTPYKTYPbI
Msica U MHTeHCHu(uKauu mporiecca mocona [8, 9]. B Hamem uccienoBaHuM B ONMBITHOM 0Opasiie
JOTIOJTHUTENLHO MCIOJIb30BaJIN MUILEBYIO 100aBKy «I muManack» B konudectBe 0,4% k Macce pac-
cona, uro B nepecuere cocrapigeT 0,06 xr Ha 100 51 paccona, COrIacCHO PEKOMEHAIUAM 1O HC-
1oJib30BaHu1o [10].

TexHOMorrusa NPOU3BOICTBA MICHBIX CHIPOBSIJIEHBIX CHEKOB COCTOSUIA U3 CIEAYIOIIUX ATAMOB:

1. O6Basika, )KUJIOBKA TYIIKU KPOJIUKA MpU TeMiiepatype msca He Bhiiie 4°C ¢ oTleIeHueM
KUpA.

2. Pa3zpe3anune mMsca Ha TTOJIOCKU TOJIMHOK He Oosee 0,5 cm.

3. ITocon oCyILIECTBISIIA MAPUHOBAHUEM B PacCOJI€ CO BCEMU MHTPEIMEHTAMH C IMOCIEIYIO-
MM MacCCHpPOBAHUEM — MSICHOE CBIPHE MEPEKIAAbIBAIA B MEIIAIKU U BBOAWIM MapuHaa — 20% k
HECOJICHOMY MSICHOMY CBIPBIO, TeMIIepaTypa koToporo Onuta 2-4°C, ¢ maccupoBanuem 5-10 MuH. B
TeueHue 6 4., mMpu 3TOM 00IIas MPOJOJLKUTEILHOCTD MOCOJa COCTaBWiIa Okoyio 12 4 mpu Temmnepa-
Type 2-4°C 11 CO3peBaHUsL.

4. Cymiky npoBoJuiv B kamepe npu temneparype 60+5°C u ckopoCcTH ABUKEHUS BO3yXa B
T€UYEHUE 5-5,5 4 10 JOCTUHKEHUS YIPYrol KOHCUCTCHIWHU U COJIEPKaHUS MAaCCOBOW JIOJIM BJIATH HE
ooinee 30-35%.

B xoJzie mpoBeieHHs SKCIIEPUMEHTA B TAOOPATOPHBIX YCIOBUSIX OMPEEISIN CIEAYIONIUE MoKa-
3arenmu: pH — crangaptuszupoBanHbiM MeTog0M cormacHo ['OCT P 51478-99, BOIOCBA3BIBAONTYIO
CIIOCOOHOCTB, MOKAa3aTellb aKTUBHOCTHU BOJIbI, COJIEpXKAHUE OOIIEH Biark — METOJAOM BBICYIIMBAHUS
corimacHo ['OCT 9793-2016, 6enka — metonoMm Kwenpaamst cormacao 'OCT 25011-2017 u xupa —
sKCTpakMOHHBIM MeTofoM corslacHo ['OCT 23042-2015. OpraHoJIeNTUYECKYIO OLICHKY MOJYYEHHBIX
CHEKOB TTPOBOJIUJIN C UCTIOJB30BAHUEM JIEBITHOAIIHLHOM mIKaimbl B cooTBeTcTBHE ¢ [[OCT 9959-2015.

Pe3ysabTaThl U 00cyxaeHue. B xoje npoBefeHUs SKCIIEPUMEHTAIbHOW pabOThl Ha MEPBOM
ATare Mbl IPOBENU UCCeI0BaHUE (PU3UKO-XUMUYECKUX CBOMCTB pa3pabOTaHHBIX CHEKOB M aHAIU3
YX MUILIEBOU IEHHOCTH.

[To OoKOHYaHUU CYIIKM MaccoBasi J10Jid BJIarM B CHEKax cocTapisiia 32,5-34%, a mokaszarteinb
aKTUBHOCTH BOJABI Haxoauiics B mpeaenax 0,85-0,86, mpu KOTOPHIX TOPMO3ZUTCS MHUKPOOHOIOTHYE-
CKas JeaTebHOCTh. B Tabiuiie 1 mpuBeneHbl OCHOBHBIE (DU3UKO-XUMHUYECKHUE MTOKa3aTeu pa3pabdo-
TAHHBIX CHIPOBSJICHBIX 00Pa3IIoB.

Taéauna 1. OU3NKO-XUMUYECKHAE XaPAKTEPUCTUKU CHIPOBSUIEHBIX CHEKOB U3 MsCa KPOJIUKA
Table 1. Physical and chemical characteristics of dry-jered rabbit snacks

Oo6pa3ery
[Tokazarenu Sample
Indicators KOHTPOJIbHBIN ONBITHBIN
control experimental

Maccosas nons Bnard, %
Mass fraction of moisture, % 343 32,8
Maccosas nons xupa, % 45 49
Mass fraction of fat, % ’ ’
Maccosas gons 6einka, %
Mass fraction of protein, % >3 35,9
MaccoBas 10 30J161, % 6.2 71
Mass fraction of ash, % ’ ’
Breixon mpomykra, %
Product yield, % 40,5 418
pH 6,12 6,15
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[To pe3ynbTaTam 1a00paTOPHBIX UCCIETOBAHUMN BBISIBICHO, YTO B OMBITHOM 00paslie coaep-
»KaHue Bjaryd Obu10 MeHbine Ha 0,7%, a conepkanue Oenka — 6onbiie Ha 1,1%. Ha ocHoBanuu 1o-
JYYEHHBIX JAHHBIX O XUMUYECKOM COCTABE MOXKHO CJI€JIaTh BHIBOJ O TOM, UTO pa3pabOTaHHBIE CHE-
KM SIBJISIIOTCS TIPOAYKTOM C TIOBBIIIIEHHBIM cojiepykanuemM Oenka: moprus B 30 T comepxut 18,2-18,6
r 6enka (20,2-20,6% ot CII). Takke BbIXOJ TOTOBOIO MPOyKTa ObLT OOJIbIIE Y OMBITHOTO 00pasiia,
YTO CBSI3aHO C MCTOJIb30BaHUEM THUILEBOM J0OABKH, CIOCOOCTBOBABIIEH 00Jiee CUILHOMY CBS3bIBA-
HUIO BOJIbI B MpoiyKTe. [IuiieBasi IEeHHOCTh CHIPOBSUIEHBIX CHEKOB MMeJIa CXO/IHbIC 3HAUEHUS U CO-
CTaBuJA: ISl OBITHOrO 0Opasna — 261,4 kkai, 11si KOHTPOJBHOTO — 259,7 KKall.

Jlanee ObUIO MPOBEIECHO HCCIEAOBAHUE OPraHOJENTHUUYECKUX MOKazaTelel pa3padOoTaHHBIX
CHIPOBSIJICHBIX CHEKOB M3 MsiCa KpOJIUKA. MsICHbIE CHEKU, U3TOTOBJICHHBIE MO pa3pabOTaHHOU pe-
[ETIType, MPEACTaBIAIOT COO0M HATYpaTbHBIN (DYHKIITMOHATBHBIM MPOIYKT MUTAHUS, THUIIA CHIPOBSI-
JICHBIX MSICHBIX HW3JEIUN, WM3TOTOBJICHHBIM W3 KYCOYKOB LEJIBHOrO Msica. OpraHojenTHUYECKYIO
OIICHKY HCCJIEAYEMBIX 00pa3IoB MPOBOJMIM MOCIIE CYIIKH. B mporecce opraHoIeNTHYECKOTO aHa-
JM3a MPOBOJIMIIN OLIEHKY BHEIIHErO B4, COUHOCTH, KOHCUCTEHIINH, [IBETA U BKyca 00pa3ioB. Tak,
ONBITHBIN OOpazel] ObLI OIEHEH BBIIIE KOHTPOJIBHOIO, 3TO CBSI3aHO C HCMOJb30BAHUEM IMHUILEBOMN
nob6aBku «l'nmumanack», obOecrneduBiel OoJiee SIPKUE BKYCO-apOMATHYECKUE XAPAKTEPUCTUKU U
YBEJIMYUBIIIEH COYHOCTh CHEKOB B IPOIIECCE MOCOJIA 3a CUET COJIEPKAIIUXCI B €€ COCTaBE OpPraHMu-
YecKuX KHUCJIOT. B Tabmuiie 2 mpuBeIeHBl OPraHOJCNTUYECKHE XapaKTEPUCTHUKH pa3paOOTaHHBIX
00pasIioB.

Taoauua 2. OpraHoJenTHYECKUE XapaKTEPUCTUKH CHEKOB
Table 2. Organoleptic characteristics of snacks

O6pazen
[Toka3zarenb Sample
Indicators KOHTPOJIbHBIN ONBITHBIN
control experimental
BHemHuit BUJ U | MOJIOCKH CBHIPOBSUICHOTO MsICA KOPHYHEBOT'O | MIOJOCKH CHIPOBSJICHOTO MsCa KOPUIHEBOTO
L[BET BeTa 5-6 cM JUTMHOM 1BeTa 5-6 cM JUTMHOM
Appearance and | strips of brown dried meat 5-6 cm long strips of brown dried meat 5-6 cm long
color
Apomar MPUSATHBIM, CBOMCTBEHHBIN CBHIPOBSJICHOMY | IPUSATHBIM,  BBIPAXKECHHBIM, CBOMCTBEHHBIN
MSICY C apOMAaTOM CIIeIUi CBIPOBSUICHOMY MJCY C apoMaTOM CIHEIUH |
IIPSIHOCTEN
Smell pleasant, characteristic for dried meat with | pleasant, pronounced, characteristic for dried
the aroma of spices meat with the aroma of spices
Bkyc COJIOHOBATBIN, HE BBIPAKECHHBIN IIPUATHBIA, COJIOHOBATBIA C KHUCJIO-CIIAJKUM
OTTEHKOM
Taste salty, not pronounced pleasant, salty with a touch of sweet and sour
laste
KoHCcUCTEeHIIMSA | MIJIOTHBIE, CyXHe TUTOTHBIC, DJTACTHYHBIC
Consistency dense, dry dense, elastic
[ToBepxHOCTH TIaaKas rIajKas
Surface smooth smooth

[TomyueHnHbie 0Opa3iibl CHIPOBSUIEHBIX CHEKOB XapaKTEPHU30BAJIUCh BBHICOKUMH OPTaHOJICIITH-
YECKUMU MOKa3aTEIsIMU: YUCTasl CyXasi TOBEPXHOCTD, IIBET HA pa3pe3e CBETIIO-KOPUUHEBBIN, apoMar
BBIPAXXEHHbBI MSICHOM, C ONIYIIa€MbIMU HOTKaAMH J00ABJIEHHBIX MPSHOCTEH, 0€3 MOCTOPOHHUX 3a-
MaxoB, BKYC COJIOHOBATHIM, CBOMCTBEHHBIN PELENTYPHOMY COCTaBy, 0€3 MOCTOPOHHUX MPUBKYCOB.
[Ipu 5TOM y ONBITHOrO 00pa3iia BKYCO-apOMATHYECKUE XAPAKTEPUCTUKU OBUIM BBIPAXKEHBI sSpue,
00pa3iibl CHEKOB 00JaJaiu KHCIO-CIaJKUM OTTEHKOM BO BKycCe, 00Jie€ BBIPAKEHHBIM apoMaTOM
cnenuid. [lomydeHHble pe3ysbTaThl COOTHOCSTCS C paHee MOJIYyYECHHBIMH B MyOJMKAIMAX, MOCBS-
IICHHBIX aHAJIN3y KaYE€CTBEHHBIX MOKA3aTeJIeH CHEKOB M3 KpOJibUaTUHBI [ 12-14].
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Ha pucynke 1 mpuBejeHa auarpaMMa CEHCOPHOM OIIEHKH CHEKOB MO 9-THOAUIBHOW mIKaie,
rae 9 — naubonee Bbicokas oleHKa. [1o cpeqHell olleHKE OMBITHBINA 00pa3el] ObLIT OLIEHEH BBIIIE —
oHa coctaBmiia 8,4 Oayia mpotus 7,6 0aI0B JIJIsI KOHTPOJBLHOIO 00pa3iia.

ITBet / Colour
10
SN
< e 6 > KoncncTeHms /
CogHocTs / Juiciness / . ” m
/ a Consistensy
/ 2
/ 0
Bxyc / Taste N\ ~~ - Apowmar / Flavor
- -~
~.
KoHTpoabHslid / Control
BHerHmii Biy / — e OnbITHBIA [ Experimental
Appearance

Pucynok 1. /[uarpamma ceHCOpPHO# OIICHKU pa3paO0TaHHBIX CHEKOB
U3 MsCa KPOJIMKa

Figure 1. Diagram of sensory evaluation

of dry-jered rabbit snacks

3akuouenue. [1o pesynbraraM MpPOBENCHHBIX HCCIEAOBAHUI MOXKHO CJEIaTh BBIBOJ 00 A(-
(EKTUBHOCTHU MPUMEHEHHUS MUIIEBON M00aBku «[ MManack» B COCTaBe MapuHa/a MPU MPOU3BO/I-
CTBE CBHIPOBSJICHBIX CHEKOB M3 Msca Kpojuka. Ee ncnonb3oBaHuE HE CKa3aloCh OTPULATENIBHO Ha
KauecTBE FOTOBOTO MPOAYTa, a HA00OPOT, CIIOCOOCTBOBAJIO YIYUIIEHUIO BKYCO-apOMAaTUYECKUX Xa-
pakTepucTUK. Pa3zpaboTaHHBIN MPOAYKT MMEET BBICOKHH MOTPEOUTEIbCKUM MOTEHIIMAJ, OTBEUYACT
3a/1a4e M0 PaCIIUPEHUI0 aCCOPTUMEHTA MPOIYKTOB M3 KPOJIbYATUHBI. B nanpHeieM 3artanupo-
BaHbI UCCJICIOBAHUS 1O 00Jie€ KOMIUIEKCHOM OIIEHKE Kau€CTBEHHBIX U KOJUYECTBEHHBIX MOKa3aTe-
JIEW CHIPOBSJICHBIX MPOAYKTOB U MsICa KPOJIMKA.
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