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XAMHUYECKHAN COCTAB M KYJIMHAPHBIE CBOMCTBA CBUHUHBI
JJIs1 TIPOU3BOACTBA IMNPOAYKTOB JETCKOI'O IIMTAHUS
B 3ABUCUMOCTHU OT COCTABA KOPMOB PAIIMOHA

Msico sIBIII€TCSL OHUM U3 BRXKHEHWIIMX IIPOYKTOB AETCKOTO MUTAHUS. JIJIsT OIIEHKH KadecTBa MSICHOTO CHIPBS ISl TPOIYK-
TOB JIETCKOTO IUTAHHSI BBLACISIOT CIIENYIONINE [T0KA3aTeIH: OPraHoOJICeTHYECKHe, XUMUIECKUE, THIHEeHHYECKUE, TeXHOJIOT H-
yeckue. [TepepaboTka Msica CONPOBOKIACTCS CIOKHBIMU (U3UKO-XUMUYECKUMHU, OHOXUMUYECKMMHI M MEXaHUYECKUMH IPO-
neccamu. J{Jst MPOTrHO3a MOBEACHUS MSCHOTO ChIPbS B XO/I€ TEXHOJIOIHYECKOil 00pabOTKH HCIOIb3YIOT KOMILIEKC (yHKIIHO-
HaJIbHO-TEXHOJIOTHYECKHX MOKa3areseil, 00beKTHBHO OTPaXKAIOMINX €r0 KauecTBO. IIpUBEICHBI Pe3yIbTaThl HCCIIEIOBAHHUN 110
H3YYECHUIO KyJTMHAPHO-TEXHOJIOTMUECKNX XapakTepucTuk (pH, yBapruBaeMocTh, Baroyiep>KuBaromias CriocoOHOCTh, KyJIHHap-
HO-TEXHOJIOTMYECKUH M0Ka3aTesb) ¥ OPraHOJICNTHYSCKUX I0Ka3aTeNeii CBUHUHBI JIs IIPOU3BOJICTBA IIPOAYKTOB JICTCKOTO ITH-
TaHUs, TOJY4YCHHOH OT MOJIOIHSKA CBUHEH, BHIPAILICHHBIX Ha CBHHOBOYECKUX KOMIUICKCAaX, KOTOPbIE XapaKTePH3yIOTCs O/U-
HAKOBOH TEXHOJIOTHEH COepyKaHusi CBUHEH, HO MMEIOT MPUHIHUITHAIBHOE OTIINYHE 110 KOPMJICHHIO TOT0JIOBbsl. YCTaHOBIICHO,
YTO ONTHMAJIBHBINA BapHAaHT OTKOpPMa JJIsi IIPOHM3BOJACTBA MsiCa, COOTBETCTBYIOIIETO TPEOOBAHHUSIM K CHIPBIO JJISI JETCKOTO
MUTAHUS, OTMEYACTCs TIPH MCIIOIb30BAaHUHU MOJTHOPAIIMOHHBIX KOMOMKOPMOB Ha OCHOBE MECTHOT'O 3epHOdypaka (TpUTHKAJE,
SYMEHB) ¥ 3aMEHOIl 4aCTH MMIOPTHBIX COEBOTO M TOACOJIHEYHOr0 LIPOTOB HA PAINCOBBII IIPOT. [Ioka3aHo, YTO MOBBIICHUE
yOO0iiHO#T Macchl )KUBOTHBIX ITPU pEAIN3alUH Ha MSICOKOMOWHAT MO3BOJISCT YIIYUIIUTh KaK KyJIHHApPHBIC, TAK U TEXHOJIOTHYe-
CKHe ITOKa3aTeIH, YTO 0COOCHHO BaKHO ITPH ITPOM3BO/ICTBE NPOAYKTOB MuTaHusl. OTMEUYeHO, YTO UCTIONH30BaHNE B KOPMIICHHH
CBHHEW MECTHBIX PAICOBBIX KOPMOB B3aMEH MMIIOPTHBIX IIPOTOB ITO3BOJIICT 00ECIIEUNTH BHICOKHE KYJINHAPHO-TEXHUIECKHE
XapaKTCPUCTUKHU CBUHUHBI 1JId JETCKOT'O IMMAUTAHUA. BbIﬂBHeHO, 4TO MACO XHUBOTHBIX, OTKOPMJIEHHBIX MPEUMYIIIECTBEHHO Ha
MECTHBIX KOPMax, HMEJIO BBICOKHE JeTyCTallMOHHbIe OLeHKH (4,8—5,0 6amna). Takum oO6pa3oM, HCHONIB3YS KaueCTBEHHOE MsiC-
HOE ChIPbE, MOYKHO 0€3 MCIIOJIb30BaHUS BCETO CIEKTPa TEXHOIOTHYECKUX U BKYCOBBIX J00aBOK IPOU3BOIUTE BKYCHBIC H M10JIC3-
HBIC IPOIYKTHI IS AETCKOT'O MMUTAHMSI, TIOTHOCTHIO COOTBETCTBYIOIINE THTHEHHYECKUM HOPMaTHBAM.
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CHEMICAL COMPOSITION AND PROPERTIES OF PORK FOR BABY FOOD PRODUCTION DEPENDING
ON DIET FEEDS COMPOSITION

Meat is one of the most important products for baby food. To assess the quality of meat raw materials for baby food
products, the following indicators are considered: organoleptic, chemical, hygienic and technological. Meat processing is
accompanied by complex physical and chemical, biochemical and mechanical processes. For prediction of meat raw materials
behavior during technological processing, a number of functional and technological indicators are used, objectively reflect-
ing its quality. The results of studies of cooking and technological qualities are presented (pH, boiling capacity, moisture
retention capacity, cooking and technological indicator), as well as organoleptic parameters of pork for baby food production
obtained from young pigs grown at pig breeding complexes, characterized by the same technology of pigs management, but
have fundamental difference in livestock feeding. It was determined that the perfect variant of fattening for meat production
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meeting the requirements for raw materials for baby food is noted when using complete diet compound feeds based on local
grain forage (triticale and barley) and when replacing a part of imported soybean and sunflower meal with rapeseed meal.
It is shown that increase in slaughter weight of animals when sold to a meat plant allows to improve both the cooking and
technological qualities, which are especially important at foodstuffs production. It is noted that use of local rapeseed feeds for
pigs feeding instead of imported meals provides high cooking and technological qualities of pork for baby food production.
It was determined that meat of animals fattened mainly on local feeds had high tasting ratings (4.8-5.0 points). Thus, using
high-quality meat raw materials makes it possible to produce tasty and useful products for baby food that completely comply
with hygienic standards without using the entire range of technological and flavor additives.
Keywords: fattening, diet, pork, pork cooking qualities, baby food

Brenenue. YpoBeHb MUTaHUS U KAYECTBO MTPOJOBOJIBCTBHS — OJJHU U3 BaXKHEHIIUX (DaKTOPOB, O1pe-
JIEJISIIOMINX 30POBbE KOHKPETHOrO YeJloBeKa U Haluu B 1esIoM. OT KOJIMYECTBEHHON I KaueCTBEHHOM
TIOJTHOIIEHHOCTH TTUTAHMS 3aBUCUT CTEIeHb peau3alliid HACIEICTBEHHONW MPOrPaMMbl, YMCTBEHHOTO
1 (U3NYECKOTO Pa3BUTHSA, YPOBEHb HMHTEIIEKTa, padOTOCTIOCOOHOCTD, MPOAOKUTEIBHOCTD KU3HH,
YCTOMYMBOCTh K JCHCTBHUIO HETAaTUBHBIX (DAKTOPOB OKpyKaromel cpensl. OmHON U3 OMpeAeIIsTIONInX
3a/1a4 B CO3/IaHUH MPOYKTOB JETCKOTO MUTAHUS SABIISETCS TMPOU3BOICTBO BEICOKOKAYECTBEHHOTO OTE-
YECTBEHHOI'O MSICHOTO CBIPhsI, OTBEYAIOIIEr0 YCTAHOBIEHHBIM TPEOOBAHUAM 110 0€30IaCHOCTH U MUIIIE-
BOH IIEGHHOCTH, a TAKXe PacHIMPEHNE U COBEPIICHCTBOBAHNE ACCOPTUMEHTa MSCHBIX MPOAYyKTOB [1-9].
['maBHBIA MOTEHLIMAT 3I0POBbS MOAPACTAIOIIETO peOCHKa KpOoeTcs B 0€30MacHOM MOJHOLECHHOM JIeT-
CKOM NMUTaHWH. PeOCHOK aKTUBHO pacTeT U Pa3BUBACTCS, IOATOMY HOTPEOHOCTH B MUTATEIbHBIX BEIlle-
CTBax W WX OajaHce y JeTeil COBEPIIEHHO WHAsl, 9YeM y B3POCIHBIX, W YIOBIETBOPUTH 3TY MOTPEOHOCTH
MOTYT TOJBKO CHEIHaTbHBIE IETCKUE MPOIYKTHI, IPUTOTOBJICHHBIE. I3 0COOOTO CHIPHS M alallTHPOBAH-
HBIE K HYyXJ]JaM UMEHHO JeTCKoro oprarmsma [2, 10, 11].

CBrHUHA ABIISETCA OJHUM U3 OCHOBHBIX BUJIOB ChIPBS, HCIIOAB3yEMOTr0 JIJIsl IPOM3BOJICTBA IIPOTYKTOB
JETCKOTO MMUTAHUs, B CBSI3H C €€ BHICOKOW MMUTATEIBHOCTBIO; YHUBEPCATBHBIMU MTOTPEOUTENBCKUMH Kade-
CTBaMH M JIOCTYNHOCTBIO IIPOM3BOJICTBA BO MHOTHX cTpaHax mupa. [lo MHEHHIO psiia uccienoBarenei,
CBHHMHA 00J1a/1aeT TIOBBIIIIEHHON OMOJIOTHMYECKOH IIEHHOCTRIO 10 CPAaBHEHUIO C JPYyTUMU BHIAaMH Msica [3].

I'apMOHWYHBIN 1 cOaTaHCHPOBAHHBIN COCTaB M CBOMCTBA MsCa C He3alaMITHBIX BPEMEH CHENIalIH
9TOT MPOAYKT HE3aMEHUMBIM B TUTAHNHU denoBeKa: OHO COMEPKUT 3HAYNTEIIHFHOE KOJTUYECTBO MOJIHO-
HEHHBIX OETIKOB, )KUPOB, BATAMHUHOB, 3KCTPAKTUBHBIX M1 MUHEPAIbHBIX BemecTB. [loTpeOHOCTh B 6enke
(B mepecueTe Ha Maccy Tella) y AeTel BBIIIE, YeM y B3POCIBIX, TIO3TOMY MSCHBIE MPOAYKTHI B UX IH-
TaHWM 3aHUMAIOT ocoboe mecto [8, 12]. Coumepkanue OenkoB B Msice konebnercs ot 14,2 mo 20,7 %,
COZCpP)KaHUE KUPA 3aBUCUT OT YIIUTAHHOCTH JKUBOTHBIX, U3 BUTAMUHOB B OOJIBIIIOM KOJIMYECTBE MpE-
craBnensl BuTaMuHbl rpynnsl B, K, E, PP'u np. CBuHuMHA — HU3KOAJJIEPr€HHOE ChIPhE, YTO IMO3BO-
JISeT MIUPOKO MPHUMEHSTh €€ MPH CO3JaHWU CePUH MPOAYKTOB JIeYeOHOTO Ha3HAYSHUS, B TOM YHCIe
JUISL IeTed, CTpajatouMX MUIIeBOM ajljieprueil, HaYuHas ¢ NEPBbIX JHEH KU3HU, HEIIEPEHOCHMOCTHIO
OeirkoB MoJIoKa 1 TOBAIUHEI [13, 14]. OmHako MHTEHCUBHAS CEJICKITUSI )KUBOTHBIX HA MOBBIMICHUE MSIC-
HOCTH TYUI U COKpallleHue BHYTPUMBIIIIEYHOT0 XKHUpa MpUBeEJIa K YaCTUYHOW yTpaTe BKYCOBBIX CBONCTB
cBuHOro Msca [15—17]. Takke He cienyeT 3a0bIBaTh, 4TO peOCHKY MOMUMO Oellka HEOOXOIHUMBI elle
Y JIMTIH]IBI, @ HanOoJiee IEHHBIM U3 BCEX KUBOTHBIX M PACTUTEIBHBIX KUPOB SBISICTCS IMEHHO CBUHOM.
Ilo cBOoeMy cocTaBy OH MAKCUMAIBHOT'O MPUOIIKEH K )KUPY UJI€aTbHOTO ITUTaHUS IS HOBOPOXKIEHHO-
ro — TPyTHOTO MOJIOKa. He3amMeHnMble JKupHbIe KUCIIOTHI, 0COOCHHO JINHOJIEBAS U apaxuIOHOBAS, IIPH-
CYTCTBYIOIIME B CBUHOM-KHUpE, KpaiiHe HEOOXOAUMBI PACTYIIIEMY OPTaHU3MY, TaK KaK WX HEIOCTaTOK
3ajiepkuBacT (pusrueckoe pazButue pederka. CorjlacHO JCHCTBYIONICH HOPMATUBHOM JOKYMEHTAIUH
(ITocTanoBnenne MunuctepcTBa 3apaBooxpaHenus Pecyonuku benapyck ot 03.07.2013 Ne42), nis
HCMOJIb30BaHUs B KAUECTBE CBhIPhs ISl MUTAHUS JETell paHHEro Bo3pacTa MOKET UCIOIb30BaThCS CBH-
HUHA, TIOJIYYEHHasl OT OTKOPMOYHOI'O MOJIOAHSIKA CBUHEH ¢ Maccoil )UpoBoi Tkanu He Oomnee 32 % [18].

Ecnu nmoka3arenu 6€301acHOCTH MSICHOTO CHIPbBS, a TaK)Ke PsJ €r0 TEXHOJIOTHMYECKHX apaMeTpOB
KECTKO M KOHKPETHO PETIAMCHTUPYIOTCS B TEXHUYSCKHX HOpMAaTHBHO-IPaBoBEIX akTax ('OCT, CTBh,
NCO, TY), To npyrue XapakTepUCTUKN MSICHOTO CHIPbS, SBIISIOMHAECS BAKHEHIITUMHA 7151 TOTPEOUTEISI
(ocobeHHo eTeit), B HOPMAaTHBHOM TIOKyMEHTAINel He TPUCYTCTBYIOT.

K ocHOBHBIM mOKa3aresnsiM, XapaKTepU3YIOIIMM KadyeCTBO MscCa, OTHOCATCS XMMHYECKHH COCTaB
U KyJUHApHBIC CBOWCTBA. IrHOpMpOBaHME 3TUX MAPAMETPOB MPUBOJUT K HETATUBHBIM IMOCICICTBUSIM
JUIsl IOTpeOuTeNel, TTOCKOIbKY TTPOM3BOAUTEIN MPOAYKTOB MUTAHUS HAYWHAIOT HCIOJIB30BaTh HIUPO-
KYI0 TaMMy THUIIEBHIX JT00ABOK, MMOBHIMIAIONINX BKYCOBBIE XapaKTEPUCTUKH MPOIAOBOILCTBHS, yITydIlia-
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IOLIMX €T0 CPOKU XPAHEHUs U BHELUIHUH BUJ, HO AAJIEKO HE 0e3pa3IMyHBbIX IS 340pOBbs, OCOOEHHO Jie-
Tel W JTIoel ¢ XpOHUIECKUMU 3a00ieBaHUsIMH |5, 6, 9, 19]. Kak cirencTBre, B TEXHUYECKOM perilaMeHTe
TamoskenHoro coro3a «O 0e30MacHOCTH MUILEBON MPOAYKLKNY MPUBOJUTCS HEPEUECHb MHIIEBKYCOBBIX
100aBOK, KOTOpbIE MOT'YT HCIIOJIb30BATHCS B MUTAaHUHM JeTel. B mepeueHs He BXOAUT MoAaBIistomee 001b-
LIMHCTBO MPErapaToB, (OpMHUPYIOLUIMX OCHOBHYIO ATUTPY BKYCa COBPEMEHHOI'O POAOBOJILCTBHS; B TOM
YHCciIe U TIyTaMar HaTpus. DTH MEJUIMHCKUE OIPaHUYCHMs B 3HAYMTEIBHONW Mepe MOBJIMSIIM Ha ypo-
BEHb IPOU3BOICTBA MACHBIX IIPOIYKTOB /ISl IETEN — B IPOAAYKE UMEIOTCS TOJIBKO MSCHBIE KOHCEPBBI JJISI
noTpeduTeneil paHHero Bo3pacta (1o 3 JeT) U COCUCKH AJisl IeTeH JOIIKOIBHOIO U IIKOIBHOTO BO3pac-
ta. C OIHOH CTOPOHBI, MsiconepepadaTHIBAIOIINM MPEANPHITUIM YPE3BbIYaIHO XJIOMIOTHO HPOU3BOTUTh
JIETCKYIO MPOAYKITUIO, TOCKOJIBKY MEPUOJUYHOCTh CAHUTAPHOTO KOHTPOJIS €€ 3HAYMTENBHO BBIIIE, YeM
CTaHJAPTHOM, KecTue TPEOOBAHMSIM 10 TIOKA3aTelsIM Ka4ecTBa, CyIeCTBYIOT JIOMOJHUTENbHBIC TPEOOBa-
HUS K CAaHUTapuH 000pyI0BaHUS M TEXHOIOruu ponssoacTsa [20-23]. K Tomy e yBennyeHne CTeneHn
HMHTEHCU(UKALMY IIPOU3BOICTBA IIPOLYKTOB JKHBOTHOBOCTBA HA KOMILJIEKCAX HEFaTHMBHO OTPA3UIIOCh HA
TEXHOJIOTMYECKUX IapaMeTpax Msca: CTajId 3HAYMTEIbHO Yallle BCTPEUYaThCsl €ro MOPOKH, YTO TpeOyeT
B 00513aTEIBHOM HOPSAKE UCIIOIb30BAHUS apceHala MHUILIEBbIX J00aBOK, HHAYE TIPOJOBOIBCTBUE MIPU U3-
TOTOBJICHUH M TIOCIIEAYIOLIEM XpaHEHUH OyAET UMETh HEYAOBJICTBOPUTEIbHbII BU U OBICTPO IOPTUTHCSL.

Takum 00pa3oM, OAHOM K3 INIABHBIX LEeJIe HAYUYHBIX U3bICKAHUN B COBPEMEHHOH 300TEXHUU SIBIISI-
€TCsI TTOUCK NMPUEMOB U METOJOB, CIIOCOOCTBYIOIINX MOBBIIICHHIO BKYCOBBIX XapaKTEPUCTHK MSICHOT'O
CBIPBsI, TeM OoJee, eClIi IPOAYKThI MUTAaHUS MPeIHA3HAYCHBI A1 ACTCH.

Matrepuanbsl 1 MeToAbl MccJieoBaHuil. VccnenoBanus mpoBoamin Ha OAO «MuHCKHH Msico-
koMOuHaT» B 2016 T. Ha OTKOPMOYHOM MOJIOJHSIKE CBUHEH, BRIPAIIIEHHOM Ha CBHHOBOIUYECKUX KOMILICK-
cax ®-n «Arpokomreke «benas Pyce» OAO Cnynkuit KXIT (nanee «benast Pyce») u CIT «Bpycbny OAO
Buneiicknii KK3 (manee CII «bpyce»). M3yuann XuMHUECKUN COCTaB M KyJIUHAPHBIE XapaKTEPUCTUKH
CBUHHHBI (TIJICUEIIONATOYHBIN OTPY0) MPOU3BOICTBA BHIIICYKAa3aHHBIX Tpeanpusatuil. [IpoBoannn nery-
cTauuio OyJIbOHA U BAPEHOI'0 MsICa, a TAK)KE IIAPOBBIX KOTIET, IPUTOTOBJIEHHBIX B MYJIBTUBApPKE (IIPU IKC-
MO3UIHA 35 MUH) U3 3TOH YacTH Tymu. KynmnHapHBIe CBOWCTBA MSCHOTO CHIPBS orpernessii B Hayuno-
npaktudeckoM rieaTpe HAH benapycu mo skuBoTHOBOACTBY 10 nisiTnOamsHO# cucteme ('OCT 9959-91.
«IIpomyxTsl MsicHbIe. O01IME YCIOBHS TPOBEACHUS OPraHOICNTHYECKON OLleHKN). [lomydeHHble pe3yib-
Tarhl ObUIH 00padoTanbl Onomerpudecku o H. A. Tlnoxunckomy' B mpuioxennn Microsoft Excel.

PesyabraTsl u ux odcyxaenue. B coippeBoit 30ne OAO «MUHCKUN MSICOKOMOMHAT», IO HALIUM
MpeaBapUTEIbHBIM UCCIICIOBAHMSIM, HAMOOJIEE MPEAIOUYTUTEIBHBIMH 10 SKOJIOTHYECKUM, OpraHu3alu-
OHHO XO34MCTBEHHBIM M THTHEHUYECKUM YCIIOBHAM ISl IPOU3BOJCTBA MPOJYKTOB JETCKOIO MUTaHUS
SIBJISIIOTCSI CBUHOBOUecKre koMmIutekesl «benast Pyce» u CII «bpyce». Perien sl KOMOMKOPMOB 117151 OT-
KOPMOYHOT'O MOJIOIHSIKA B 000MX MPEANPHUATHSIX MPUBEICHBI B Ta0I. 1.

OTH NpennpusITHs XapaKTepU3yIOTCs IPUMEPHO OIMHAKOBOW MPOTYKTUBHOCTHIO dKUBOTHBIX, a TAKKe
TEXHOJIOTHEH MX COIepXKaHMs, HO UMEIOT MPUHIMITHAIBHOE OTINYHE TI0 KOPMIICHHIO TOToJIoBhst. OHO 3a-
kitouaetcst B ToM, uto CIT «bpycel» B cocTaBe KOMOMKOPMOB B KaUueCTBE MMPOTEHHOBOT'O CHIPhS HCIIOb3Y-
IOTCSI MECTHBIE PAIICOBbIE KOPMA, 3aMEHsIs1 UMM UMIIOPTHBIE IIPOTHI, a «benast Pyck» ncnosib3yer ToabK0
HAMITOPTHBIC OCITKOBBIC COCTABIISIONTHE: TIPOIYKT COCBBIN KOPMOBOH, IIIPOT COCBBIM, ITPOT ITOICOTHEUHBIH.

B pamkax Hammx. ucciienOBaHMH ObLI ONpEAETIeH XMMHYECKUH COCTaB M KyJIMHAPHBIE XapakTe-
PHCTHKH MSICHOTO ChIPbsl (IIJICYENIONaTOUYHbI OTPYO) MPOMU3BOACTBA BBILICYKA3aHHBIX HMPEANPUITUH.
JlaHHbIe MO XMMHUYCCKOMY COCTaBYy M SHEPTeTUYECKOM IIEHHOCTH IJIEYEJIONaTOYHOro OTpyda OTKOp-
MOYHOTO MOJIOAHSIKA CBUHEH B 3aBUCHMOCTH OT OCOOCHHOCTEH pallioHa MpecTaBIeHbI B Ta0. 2.

W3 nanHpIX Tab1. 2 BUIHO, YTO 3HAYMMBIX U CTATUCTUYECKH JOCTOBEPHBIX Pa3IU4Mi MEXKIY IBY-
M3 TTOJIONIBITHBIMU TPyIIIaMU HU TI0 OJJTHOMY TIOKa3aTeNto He 0TMe4eHO. MOKHO OTMETHUTb, YTO MPOSB-
nsgeTcs He3HauMTeIbHas TeHJEHIUS B ONPEeJIEHHOM IOBBIIIEHNH COAEPKaHUS ChIPOTo JKHpa B Msice
CBUHEH, OTKOPMJICHHBIX Ha KoMmIuiekce «bemast Pycey, a Takxke CBA3aHHOTO C 3TUM IOKa3aTess KOH-
LIEHTpAIHsl SHEPTUH 110 CPAaBHEHUIO C TaHHBIMU 10 II MOONBITHON TpyIIe, HO 3TH pa3INYMs HE3HAYHU-
TeabHBL. OTHAKO €Clii CPaBHUBATH HAIIH JaHHbIE ¢ HH(pPaMU MHOTOYUCIEHHBIX CIPABOYHUKOB TIO MTH-
TAHUIO YEJIOBEKA U JICUCOHON NUETONIOTNH, HA OCHOBAHUHU KOTOPBIX COCTABIISIIOTCSI PALlUOHBI ITUTAHUS
Pa3IUYHBIX TPYII HACEICHUS, TO MOXEM YOSIUTHCS B 3HAUUTEIBHBIX pasnmuuusax [24—26]. Dto, mpe-
XK€ BCEro, COAEprKaHue KUpa B €IMHHIIE MacChl Msica, a TAK)KE ero KajlopuiHocTh. COBpeMEHHBIE T10-

' PykoBozcTBO 10 6uomeTpuu [uist 300TexHuKoB / H. A. Tlnoxunckuii. — M.: Komoce, 1969. — 225 c.
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Ta6numnoma 1. CocTraB M NUTATETbHOCTH KOMOMKOPMOB /LISl 0OTKOPMAa cBUHeH, %

Table 1. Composition and nutrition value of compound feeds for pigs fattening, %

«benas Pycb» CII «bpyce»
[okaszarerns 1-it mepuox 2-if mepuon 1-it mepuox 2-if mepuon
OTKOpMa OTKOpMa OTKOpMa OTKOpMa
Cocmag kombuxopma
[Tmennna 43,65 32,6 15,0 -
Slumenb 20,0 31,0 23,55 30,0
3epHOCMECH - - - 17,0
Tpurukaie 15,0 20,0 30,0 28.8
IIpoxyKT coeBblit KOPMOBOI - - 8,0 —
LpoT coeBbrit 11,2 6,0 — -
LIpoT momcoaHeyHbIH 3,32 4.5 12,0 15,0
[IpoT parncoBerii 6,0 4,5
Macno pancosoe 0,5 1,0 1,5 1,2
TupaMuIK 3,0 2,0 - -
Jlo6aBka nmu3nHCOACpXKAIIAs — - 1,8 1,2
JIuzun 0,45 0,2 — -
MeTHOHUH 0,03 0,05 — -
Tpeonun - 0,1 - -
Coub 3KCTpa 0,2 0,2 0,25 0,2
Momnoxkansnuiidocdar 0,35 0,3 - —
Docoat neGTOpupOBaHHBIN - - 0,3 0,1
Men kopmoBo# 1,0 0,95 0,5 0,9
Dexopa 0,05 = - -
Kuckan 0,15 — - -
DCIEHT ILTI0C 0,1 0,1 - -
DUHTOKC dABaHC - - 0,1 0,1
IIpemuxc KC-4-1 1,0 1,0 1,0 1,0
Tumamenvrnocms kKomburxopma (8 1 ke kombuxkopma)

O6menHas sHeprus, M JIx 13,0 13,4 13,0 12,9
CeIpoii mpoteuH, % 16,54 15,0 16,0 14,5
Coipoii xup, % 2,83 3,09 3,62 3,57
Celpas kjieTuaTtka, % 3,65 4,09 5,57 6,69
JInzun, % 1,1 0,82 1,02 0,8
Metunonus, % 0,30 0,29 0,30 0,29
MeTtunoHuH+1IHCTHH, % 0,58 0,54 0,68 0,60
Tpeonun, % 0,64 0,64 0,62 0,52
Tpunrodan, % 0,20 0,19 0,21 0,18
Kaneuuii, % 0,53 0,54 0,6 0,56
docdop, % 0,44 0,43 0,49 0,44

POJIbI CBUHEH, OTCEICKIIMOHUPOBAHHBIC HA OBICTPBIN POCT MPHU MOTPEOJICHUH BBICOKOKOHIICHTPATHOTO
paiuoHa, XapaKTepu3ylTcs TUNepTPO(GUPOBAHHBIM PA3BUTHEM MBIIIEYHON TKAHU MPAKTHYECKH 0e3
JKUPOBBIX BKJIHOUEHUH. Takum 00pa3oMm, MO CPaBHEHHIO C MPEKHUMH MOPOJaMHU OTICIIbHBIE OTPyOa
WJTU X 9aCTH MOTYT UMETh HE3HAYUTEIbHOE CoJiepKaHue TUuI0B (0T 2 10 5 %), 4To mpubimxkaer Ta-
KyI0 CBUHUHY TIO. COCTaBY K KYPATHHE, B YACTHOCTHU MSICY IBIILIST-OpOHIepOB HHTEHCUBHOTO OTKOPMA.
OHO CTaHOBUTCSI MEHEE CHITHBIM, TOCKOJIbKY KOHLEHTpALUs 3Hepruu ymenbinaercst Ha 20-50 %, u B TO
)K€ BpeMsi. MEHEE BKYCHBIM, IMOCKOJIBKY JIMIHUIBI SBISIOTCS HEOTHEMIIEMON COCTABISIONICH BKYCHOMH
1 300poBoii enbl. [lapamiensHo B O4eHb TIOCTHOW CBUHWHE IMaaeT KOHIEHTPAINS HEOOXOMMMBIX IS
poCTa W pa3BUTHS JCTCH M KU3HENEATCIBHOCTA BCEX T'PYIIT HACEICHUS KUPOPACTBOPUMBIX BHTaAMU-
HOB (A, D, E, K). [losToMy s IETCKOTO M AUETHYECKOTO MTUTAHUS TP OTKOPME TToMecel COBpeMeH-
HBIX MOpoJ (JlaHJpac, HOPKIIUP, MBETPEH, JOPOK) TPEOYIOTCSA TYIIM HIIM KX OTPyOa ¢ OnpeaecHHbIM
JKAPOBBIM TIOJTMBOM, YTOOBI COZIEpKaHUE JTUIH/IOB B Msice COCTaBIsIo He MeHee 10 %.
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Tab6nuuma 2. XuUMHYECKHI COCTAB H IHEPreTHYeCKasi LEHHOCTH IJ1eYe/I0IATOYHOI0 0TPY6a 0TKOPMOYHOI 0
MOJIO/IHSIKA CBHHEli B 3aBHCHMOCTH OT 0COOeHHOCTeli palnoHa
Table 2. Chemical composition and energy value of scapulohumeral juncture of young pigs at fattening,
depending on diet

Ilokasarenn CpenHee 3HaYeHHE Jlumut Kosdduunent Bapuanuu, %

«benas Pycoy

Cyxoe BeIecTBo, I/KT 328,8+8,72 305,3-353,0 5,3
ChIpoit xKup, T/Kr 133,4+9,03 106-154 13,5
3oma, T/KT 9,5+0,27 9,0-10,1 5,6
CrIpoii mpoTeunH, I/Kr 185,9+2.,74 176,4-190,0, 3,0
Oueproconepxkanue, KJHx/kr 8391+346,5 7381-9265 8,3
ChIpOii MPOTEUH / CHIPOI KHUP 1,42+0,113 1,23-1,78 15,9
CII «bpycovi»
Cyxoe BemecTBo, I/Kr 323,3+10,49 300,5-354.8 6,5
ChIpoif xup, r/Kr 128,3+11,44 101-160,1 17,8
3oua, r/kr 9,9+0,32 9,1-10,5 6,7
ChIpoit mpoTenH, I/KT 185,1+2,34 177,5-189,2 2.5
Dueprocopepxanne, KJHx/kr 8180,3+426,3 7186—9402 10,4
ChIpoif mpOTEHH / CBIPOU KHUP 1,48+0,145 1,15-1,87 19,5

OpraHonenTuyeckasi OleHKa Msca CIYXUT BaXXHBIM 3BEHOM IIpU M3Y4YeHHH ero kadecta. OT ee
pe3yJAbTaTOB 3aBUCUT OKOHUYATEIBHBIA BEPAMKT, T. €. UMEHHO. OHA MOMOTAaeT OTBETUTh Ha OCHOBHOMU
BOIIPOC: HACKOJBKO MOJyYEHHAs MPOMYKIUS COOTBETCTBYET 3alpocaM M MOTPEOHOCTSIM YeJoBeKa.
OrpomHOe 3HaYCHUE B MULIEBAPECHUU UMEIOT BKYCOBBIC U apOMaTHUYECKHE CBOMCTBA MUIIH, €€ BHELI-
HUH BHUJ, IIBET, HSKHOCTh U COYHOCTh. DTH CBOWCTBA MHIIN CIIOCOOHBI BO3/IEHCTBOBATH HA HEPBHYIO
cUCTEMY U BO30YXKIaTh ee 3a cueT 00OHSHUS, BKyca U 3peHus [27-30]. CornacHo mpoBeAECHHBIM UCCIe-
JOBaHUSIM M HAONIOJCHUSIM, JUJIsl IETCKOT'O MU TAHU I HEOOXOAMMO ITPOU3BOIUTE MSICHOE ChIPhE, KOTOPOe
IIPU U3TOTOBJICHWH M3 HErO MPOAYKTOB JOKHO MMETh OIEHKH IMPH JEeTyCTAIUH (M0 MATHOAIITEHON
cucreme) He HiKe 4,5 6amna. Oco0o BaKHOE 3HAYEHUE UMEIOT BKYC H 3alax.

OnHaKO MBI UCTIBITHIBAEM JHETHYECKUI MPOIYKT, TOCKOIBKY B MEHIO JJISI IETEH, COTIIACHO ME/IH-
LUHCKUM PEKOMEHIALMSM, JKapeHOe MSCO HE IOJKHO MPUCYTCTBOBaTh. [lapoBbie KOTIETHI U3 CBU-
HUHBI — 3TO TUETUYECKUN U JIETKO MPUTOTOBIISEMBIA MPOAYKT B JOMAITHUX YCIIOBUSIX, TOCTYITHBIN
B paMKaXx OFO/IKETHOTO IIEHOBOTO JIMAITa30Ha, YTO MPUEMIIEMO ISl MOJIOABIX CEMel, MMEIOIUX JISTeH.

[Ipu nerycralimOHHBIX UCIBITAHUSIX Msica M OyJIbOHA Mbl B OCHOBHOM PYKOBOJICTBOBAJIUCh KJIACCH-
yeckoi MeToaukoir A. M. ITonuBoga v 1p.? 3a OMHUM UCKIIt0YeHHEM. [TpOI0IKUTEIBHOCTS BAPKH Msica
ObL1a cokpariera ¢ 1 4 30 mun go 1 9 15 mun. [lo Hamemy MHEHUIO, JaHHASI METO/IMKA ObLIa pa3pado-
TaHa JJIsl OLIEHKH Msica CBMHEHW YHUBEPCAIBHBIX MOPOJI, KOTOpoe mpeobianano B 70-e ToIbl MpOIIIOoro
Beka. Ceitvyac rnpu pa3BeJCHHH B YCIOBUSX MPOMBIIIICHHOW TEXHOJIOTUH ITPEO0IIaIal0T MOMECH TaKHX
MSICHBIX TIOPOJI, KaK JaHAPAC, HOPKIINP, TEETPEH, TIOPOK, Oeropycckas MiacHas. VX MpIliedHast TKaHb
MeHee IPOYHasl M NP JIUTEIFHON BapKe IPOCTO pa3BajiuBaeTcs. B cBs3M ¢ TeM, 4TO HEOOXOAUMO CO-
XPaHUTh TEKCTYPY W CBOMCTBO Msica, MPOJOKUTEIIBHOCTh BApKH ObLiIa COKpallieHa Ha 15 MuH. JlaHHbIC
IO JIETYCTAI[MOHHOM OIIeHKe OyJThOHA TTPUBEICHBI B Tab. 3.

CoriacHO HAIIUM UCCJICOBAHUSM, JICTYCTAIIMOHHAS OLIEHKA OyJIbOHOB, IPUTOTOBJICHHBIX M3 Msica
IJIEYETIONaTOYHOM YacTH TYII OTKOPMOYHOTO MOJIOJIHSIKA CBUHEH, BblpaiieHHbIX B «benas Pychb»
u CII «bpyeb», o BceM Ka4eCTBEHHBIM COCTABIISFOIIUM (BHEIIHUM BUJ, IIBET, ApOMAT, BKYC, HaBapH-
CTOCTh) MMPAKTHUECKHU HE pa3zimdanach. Heo0XomumMo oTMETHTE, 94TO MscO OT KUBOTHBIX CII «bpych»
10 BCEM MOKa3aTessiM, 3a UCKIIOYeHNEM BHEITHETO BUA, UMENO CpeaHui 0aini 4,5 u BbIIIe.

Hapsiny ¢ OynbOHOM B cHCTeME KJIACCHYECKOH OIEHKEe KyJTUHAPHBIX KauecTB Msica SIBISICTCS ero Jie-
TyCTaIlMOHHasl OLleHKa B BapeHOM Buje. KoHeuHo, B BapeHOM BHJIE ATOT MPOAYKT CeHUac MCIIONb3yeTCs
PEIKO, HO TeM He MEHEE SIBJISICTCS 00513aTEIBHOM COCTAaBHOM YacThIO CYTIOB, OOpIIEH, el — Oy IS PHBIX
MepBBIX 010N y craBsiH. JlaHHbIe 1O AeryCTaIlMOHHON OLIEHKE BApEHOT0 Msca MPUBECHEI B Ta0M. 4.

2 MeTOIMKH UCCIIEIOBAHKH 110 CBHHOBOJICTBY. — Xapbkos: Corl. Xapkismuna, 1977. — 151 ¢
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Tadnuma 3. JlerycrannoHHas oueHKa 0yJIb0OHA, 6aJJIbI

Table 3. Tasting assessment of broth, points

IMokasarens | Cpennee 3HauCHHE Jlumut | Kosddunuent Bapuarun, %
«benas Pycoy
Breurauii B 4,3+0,14 4,0-5,0 8,6
IBet 4,4+0,19 3,5-5,0 11,8
Apomar 4,5+0,22 3,5-5,0 22,1
Bkyc 4,3+£0,26 3,0-5,0 26,1
HagapucrocTb 4,3+0,28 3,0-5,0 17,8
CpenHuii 6amn 4,4+0,12 3,7-4,8 7,6
CII «bpycor»
Breurauii Bug 4,2+0,24 3,0-5,0 15,5
LBer 4,5+0,18 4,0-5,0 18,3
Apomat 4,5+0,20 4,0-5,0 11,9
Bkyc 4,6+0,21 3,5-5,0 12,6
HaapucrocTb 4,6+0,23 3,5-5,0 13,7
Cpenuuii 6amn 4,5+0,18 3,8-5,0 10,9

Tadnumma 4. JerycTaluoHHasi OLleHKA BapeHOro Msica, 6aJlIbl

Table 4. Tasting assessment of boiled meat, points

Ilokasarenn | Cpennee 3HaueHHe Jlumut Koadpduunent Bapuauuu, %
«benas Pyco»
HexnocTh 4,5+0,17 4,0-5,0 10,3
CouHOCTH 4,6+0,16 4,0-5,0 9,6
Bkyc 4,8+0,17 4,0-5,0 9,8
Apomar 4,8+0,17 4,0-5,0 9,8
Cpenuuii 06amn 4,6+0,14 4,0-5,0 8,3
CII «bpycory
Hexnocts 5,0% 5,0 0
CoYHOCTH 4,8+0,14 4,5-5,0 7,7
Bkyc 5,0 5,0 0
Apomart 5,0 5,0 0
Cpennuii 6amn 49+0,04 4,7-5,0 2.4

AHanu3 JaHHBIX Ta0MI. 4 ToKa3aj, 4YTo BapeHoe Msco, nomydeHHoe oT )kuBoTHBIX CIT «bpych», cra-
THCTHYCCKH JO0CcTOBEpHO: (P<0,05) M0 HEKHOCTH MPEBOCXOAIIIO AHAIOTUYHOE, TIOTYYeHHOE OT KHUBOT-
HbIX «benas Pycey». [1o BceM ocTanbHBIM MapaMeTpaM BUHA Y€TKO BBIPaKCHHAs] TCHJICHIUS B TIPEBbI-
HICHUH KYJIMHAPHBIX II0Ka3aTelieil BapeHoro msca oT oTkopmounoro monogHsika CIT «Bpyce», uro cBu-
JETEIBCTBYET O MOJIOKUTEIFHOM BIUSTHUM MECTHBIX OCIKOBBIX KOPMOB Ha KQ4€CTBO MSICOMPOAYKTOB.

JlaHHBIEC TIO IETYCTAIIMOHHON OIIEHKE MapOBBIX KOTJET, M3TOTOBJICHHBIX U3 IJICUEIONaTOYHBIX OT-
pyOOB CBUHBIX TYIII, C IBYX BBINICYKA3aHHBIX PEANPHUSATUHN, IIPUBEICHBI B Ta0M. 5.

Heo0xonrnmMo. OTMETUTB, UTO MAapOBbIe KOTIETHI ISl AETCKOTO MUTAHUSI OT MSCa KUBOTHBIX 00X
MOJIOTIBITHBIX TPYIII WMETH BBICOKHE OallIbHBbIE OIEHKH, YTO CBHJICTEILCTBYET O BHICOKOM KYJIHMHAp-
HOM JIOCTOMHCTBE MPOJOBOJIILCTBEHHOTO CHIPhSI, TPABHUIIBHOM METOINYECKOM TIOAXOIE K BEIOOPY XO3sTii-
CTBAa, TEXHOJIOTUH BBIPALIUBAHUS 1 OTKOPMa )KMUBOTHBIX U MepepaboTKe MsIconpoayKToB. Bee cpennue
3HAUEHMSI OCHOBHBIX COCTABIISIIOIIMX KaueCTBa MapOBBIX KOTIET (HEKHOCTh, COYHOCTbH, BKYC, apOMaT),
MIPUTOTOBJICHHBIX W3 MsCa OTKOPMOYHOTO MOJIOMHsKA cBUHEH «benas Pycey», Ob1mu BhIE 4,6 Oania,
a CII «bpycer» — 4,9 6anna. [IpocmaTtpuBaeTcst onpeziesieHHast TEHIEHIIU 00J1ee BEICOKOTO KYTHHAPHO-
r'0 JOCTOMHCTBA Msica )KUBOTHBIX U3 CII «Bbpychi».
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Tao6nwumoma 5 JlerycTanHMOHHAS OLleHKA MAPOBBIX KOTJIET, 0AJJIbI

Table 5 Tasting assessment of steamed cutlets, points

ITokasarens | Cpe/Hee 3HaUeHHE Jlumut | Kosdpdpuunent Bapuamuu, %

«benas Pycoy

HexHocTh 4,9+0,07 4,5-5,0 3,6

Co4HOCTH 49+0,13 4,0-5,0 72

Bxkyc 47+0,17 4,0-5,0 9,8

Apomar 4,6+0,19 4,0-5,0 11,1

Cpennuii 6ann 4,8+0,09 4,3-50 5,6
CII «bpycoly

HexnocTs 5,0 5,0 0

Co4HOCTH 5,0 5,0 0

Bxkyc 5,0 5,0

Apomar 4,9+0,07 4,5-5,0 3,6

Cpennuii 6ann 5,0+0,01 4,9-5,0 0,7

3akaroyenue. CoriacHO MEIUIIMHCKUM HopMmatuBaMm u pekomenjpanusm (CaulluH Pb 2.3.5.13—10
2002; TP TC 021/2011 «O 6e30macHOCTH MULIEBOI MPOAYKIIUIY), TOMUMO OINPEIEIEHHOTO rapaHTH-
POBaHHOTO YPOBHS SHEPTUH, KOHIICHTPALIUA HYTPUEHTOB (OCNIKH, HKHUPBI, YTIEBOIBI, MAKPOIIEMEHTHI)
Y MUKPOHYTPHUCHTOB (BUTAMHHBI, MUKPOAJIEMEHTBI) MSCHBIC TTPOIYKTHI JIOJPKHBI 00JIaJIaTh XOPOIIHMHU
BKYCOBBIMH M OOOHATEIHFHBIMHU XapaKTePUCTHKAMH, B KOTOpPHIe HE JAOHKHBI BHOCHTH MHOTHE Tpaju-
LIHOHHBIE TTPUIIPABBI, TEXHOJIIOTUYECKUE U UHBIC MMHINEBbIC TOOABKU. MSICHBIE TPOAYKTHI JIJIsT IETCKOTO
MUTAHUSI TOJKHBI KIMETh €CTECTBCHHBIM HATYpPaJIbHBIA BUJI, IPUATHBIC BKYC M 3alaX, MO3TOMY IpH-
CYTCTBHE JIF000T0 KOMIIOHEHTA, CIIOCOOHOTO U3MEHUTh CTAaTyC-KBO KYJIWHAPHBIX KA4eCTB MPOYKTOB
MIUTaHUSI, HEXKENATEIBHO.

[Ipu mpoBeneHNH NIETyCTAIMOHHOTO MCTIBITAHUS MACOIPONYKTOB BBISIBICHO, YTO MSCO TIOTy4YeH-
HOE OT CBHUHEH, OTKOPMJICHHBIX IIPEUMYIIECTBEHHO Ha MecTHhIX kopMmax B CII «Bbpyck», xapakrepu-
30BaJTUCH XOPOIIUMH BKYCOBEIMH KadecTBaMu (OynboH — 4,5 6ata, BapeHoe msica — 4,9 6ata, mapo-
BBIe KOTJIETHI — 5 0anoB). B cpemHeM B Msce TIIEUEI0NaTOYHOr0 OTpyOa CBUHOM TYIIH COAEPIKAIOCH
32,3 % cyxoro BemecTBa, 12,8 % ceiporoxupa, 18,5 % ceiporo mporeunHa.
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