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Oonum i3 HaANpAMKI6 payioHANIbHO20 GUKOPUCHAHHA CUPOBUHU 3 YDAXY8AHHAM 00cA2i6
BUPOOHUYMEA 6 2aNy3i MEAPUHHUYMBA € 3MIHA CMPYKMYPHO20 CKAAOY pecypcie 2anysi 6
HanpsamMKy 30inbuennss m’sica nmuyi. Memoro Oocniodcenv Oy10 0OIPYHMYBaHHA [ pO3pOOKA
HOBUX M SICOMICMKUX 8UP00I8, A came 3aneyeHux xuioie, i3 BUKOPUCMAHHAM M SCa PI3HUX 8UOI8
cinbcokococnooapcokoi nmuyi. Ilpeomemom OocniodxiceHv Oyia mexHonN02iss M ACOMICMKUX
3aneyeHux eupoois, a came xnivie. bynu po3pooneni mooenvHi peyenmypu m’acomicmko2o xuioy
HA OCHOB8I KA4Ku MYCKYCHOI ma Mm’saca nmuyi mexauiunoeo ooeanosanns (MIIMO). B ocnosy
00CnioxNceHb Oya NocmaesieHa 3a0ava po3pooKu M'sicomicmkoeo 3aneueHoz2o Xy, 6 saKomy
oewiegi 8UOU CUPOBUHU ) NOEOHAHHI 13 BUCOKOAKICHOIO M ACHOI0 CUPOBUHOIO 3MO2u O
8ionogioamu OpeaHoONenMUYHUM NOKAZHUKAM M SICHUX X1i0i8 ma mMamu 6UCOKY Xapyogy mda
0ioN0CciuHY YIHHICMb, OPeAHONeNMUYHI Ma CHOJNCUBYI Xapakmepucmuku. B peszyiomami
npoBedeHUx O0CHI0NCEHb NIOMBEPONCYEMBCA MONCIUBICMb KOMOIHYBAHHA M 5CA 8000NIABHOL
nmuyi ma MAaioyiHHO20 M ’1ca nmuyi MexamivHo2o 008aN08AHH THOUY020 3 MPAOUYIIHUMU
suUOamMu M'ICHOI i poCcIuHHOI cuposunu 0151 3a0e3neuerHs UCOKOI Xapuo8oi yiHHocmi m'saco-
micmkux eupobis. Buxkopucmarnns 6 cknaodi ¢papwie xnioie m’saca kauku Myckycuoi 3 MIIMO
iHOuyuM 00360/18€ 3abe3neuumu Yacmky OiLIKa 1 JHcupy, 6i0n08iOHO 00 peKoMeHOayil
Jdiemuuno2o xapuyeanus. Buecenus m’sica nmuyi mexaniuHo2o 068ant08anHs ma cyonpooykmie
nepuioi kame2opii Ak 000amK08020 dxcepena OiIKa y gaput ompumamu m'scomicmki supoou iz
emicmom oOinka 13,66-13,56 2/100 2 npodykmy, wo 3HAYHO nepesulyye HOPMAMmuGHi 3HAYeHHs 3a
emicmom Oinka Ons M SICOMICMKUX X110i6 8apeHoi epynu 8i0n08iOHO 00 OiloYuUX CMAHOApmis.
Brniouenns 'y peyenmypu emynbcoeaHux M'acoMicmkux M ’scOnpoOyKmie M’sica MYCKYCHOI
Kauky, M’sca [HOUY020 MeXaniuHo2o 008ant08aHHs ma cyonpooykmie nepuioi kamezopii
00360JI51€  OMPUMAMU  XAPHUO8Y NPOOVKYIIO 13 BUCOKUMU CEHCOPHUMU Napamempamu, uo
nioguwye ix cnoocugyy yinHicmo. Pesyremamu modcymes Oymu 3acmoco8aHi y M ACHIl
npomucnogocmi. Ilodanvuwumu 00cniodHceHHAMU nepeddadacmsvcs GU3HAYEHHS 0I0102IYHOT
YiHHOCMI pO3poONIeHUX NpoOYKmMi8 3a pO3POOIEHUMU peyenmypamu ma GU3HAYEHHS iX
@DYHKYIOHAILHO-MEXHONI02IUHUX NOKA3HUKI® 015 OOIPYHMYBAHHS EKOHOMIYHOI OoyiibHOCMmI
8NPOBAOINHCEHHSA )Y BUPOOHUYMBO.

Knwuosi cnoea: esooonnasna nmuys, Mm'Aco nmuyi MexamiuHo2o 006aNI06AHH,
M sicomicmki xaibu, cyonpoodykmu neputoi kamezopii
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One of the directions of rational use of raw materials, taking into account the volumes of
production in the field of animal husbandry, is the change in the structural composition of the
resources of the industry in the direction of increasing poultry meat. The aim of the research
was to substantiate and develop new meatcontaining products, namely meat loaf, using meat of
various types of poultry. The subject of research was the technology of meatcontaining meat
loaf. Model recipes for meatcontaining loaf were developed on the basis of Muscovy duck meat
and mechanically separated poultry meat (MSPM). The research was based on the task of
developing meatcontaining loaf, in which cheap raw materials in combination with high-quality
meat raw materials could meet the sensorial characteristics of meat loaf and have high
nutritional and biological value, sensorial and consumer characteristics. As a result, the
possibility of combining poultry meat and low-value poultry meat namely turkey mechanically
separated meat with traditional types of meat and plant raw materials is confirmed to ensure the
high nutritional value of meatcontaining products. Use of Muscovy duck meat with turkey's
mechanically separated meat in the stuffing allows to provide a number of protein and fat, in
accordance with the recommendations of dietary nutrition. The introduction of waterfowl meat
and mechanically separated turkey meat with by-products of the first category makes it possible
to obtain meat-containing products with 13.66-13.56 g / 100 g protein, which significantly
exceeds the normative values for protein content for meat-containing loaves in accordance with
current standards. Inclusion of Muscovy duck meat, turkey's mechanically separated meat and
pork in recipes of emulsified meatcontaining products allows obtaining food products with high
sensory parameters, which increases their consumer value. Results can be applied in the meat
industry. Subsequent research is expected to determine the biological value of developed
products for the developed formulations and to determine their functional and technological
indicators to justify the economic feasibility of introduction into production.

Key words: waterfowl, poultry meat, mechanical collapse, meat-containing loaf, by-
products

OnHuM 13 HamnpsMKIB palioHAJFHOTO BUKOPUCTAHHS CHUPOBHHM 3 ypaxyBaHHSM OOCATIB
BUPOOHMIITBA B Taiy3li TBapUHHHUITBA € 3MIHa CTPYKTYPHOTO CKJIaqy pecypciB raiy3i B
HamnpsMKy 30UTbIIEHHS M’sica MNTULI. AHaII3 CTaHy Traily3l TBapUHHUITBA IOKa3ye, IO
BUPOOHMLITBO SUIOBUYMHM Ta CBHUHHMHU CKOPOYYETHCS, HATOMICTh CHOXKHBAHHS MPOMYKIii
nTaxiBHUITBA 30uTbIIHIIOCS Ha 30,76% [1].

3 iHmoro 60Ky, BUpILIEHHA MpoOieMu OUIKOBOTO Ae(dINUTYy B XapuyBaHHI JIIOJEH cTae
PEABHICTIO MPHU PO3poOIll HOBUX BUAIB KOMOIHOBAHHUX M'SCHHX Ta M’SICOMICTKHX MPOIYKTiB
XapuyBaHHS, 110 MOEAHYIOTh Y CBOEMY CKJIaJli, KpPIM OCHOBHOI M'ACHOT CUPOBMHHU OUIOKBMICHY
POCIIMHHY 1 TBAPUHHY CUPOBUHY. BUPOOHHMIITBO IIMX MPOJIYKTIB MOXKIIMBE 32 YMOB €KOHOMIUHOT
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epeKTUBHOCTI, M0 3a0e3meuye OTpuUMaHHA NpuOyTKYy BuUpoOHHMKamu. lle, B cBolO uepry,
BUPILIYETHCS HUISXOM BHOOPY pI3HUX JKepes Oifika, BUBUSHHS iX BJIACTHBOCTEH 1 CKiaay Ha
OCHOBI HAayKOBO OOTpYHTOBaHHMX BHMOI' JO SKOCTI TNPOJYKTIB XapuyBaHHA. 3a JaHUMHU
®AO/BOO3 Ttinbku 30% Oinka, CIOXXKHBAHOTO JIIOAMHOIO, HAIXOAUTh 3 TPOJYKTaAMH
TBapHHHOTO TOXO/pKeHHs [2]. Tomy BupimeHHs npobiaemu 30UTbIICHHS OOCSTIB BUPOOHHUIITBA
OUTKOBUX MPOAYKTIB XapuyBaHHS, B MEPIIY Yepry, 3aJIKHUTh BiJ €EKTHBHOCTI BUKOPHCTAHHS
pecypciB OUTKOBOT CHPOBUHH TBAPHHHOTO MOXOHKEHHSI.

Ha cporopnimmHili JeHb iCHY€ NEpCIEKTHBAa BUKOPHUCTAaHHS y BHUPOOHHIITBI 3aredyeHUX
BHUPOOIB M’sica BOJOIUIABHOI MTHUIII, IO MOKK B YKpaiHi HEe HAOYJI0 HNIMPOKOTO BUKOPUCTAHHSA,
aJsie 1ei BUJ M SICHOI CHPOBHHH 332 KOMIUIEKCOM (DYHKIIIOHAJBHO-TEXHOJIOTTYHUX MOKA3HUKIB Ta
MTOKa3HUKIB Xap4yoBOi Ta OIOJOTIYHOI IIHHOCTI € TMEPCHEKTUBHOK CHUPOBHUHOIO JUIS M SICHOT
MIPOMHUCIIOBOCTI SIK B YKpaiHi Tak 1 cBITI [3].

M'sico BOAOIUIaBHOI MNTHIIl BIAPI3HAETHCS BHUCOKHM BMICTOM €CCEHI[IAIbBHUX PEUYOBUH,
TaKUX K HE3aMIHHI aMIHOKHUCJIOTH Ta HEHaCHueH1 >KMpHI KUcIoTH. [3, 4] Moxnusi Bapiauii y
CKJaJl Ta SIKOCTI M’SICHOI CUPOBMHM B 3aJIeKHOCT1 Bl BUJY, YMOB YyTpPUMaHHsI, T'OJIBII Ta
MOpoIHUX ocoOnmBocTeit [5] Bucoka xap4yoBa Ta 610JI0T1UHA IIHHICTH M siCa BOJIOTIIIABHOT MTHITI
poOuTH 1€ BUJ CHPOBMHM aKTyaJbHUM HpH po3poOlll HOBHUX IHHOBAUIMHUX peuentyp i3
BUKOPHUCTAHHIM PI3HUX BUJIIB M’sica MITHUIlI Ta 1HIIOI, MEHII I[IHHO1, CADOBHHH.

Taxk, Hanpukiaa, aBTopu [6] OL[IHIOBAIM MOXJIMBOCTI BUKOPUCTAHHS M’sica KauKH Ta M’sca
IHAMKa MEXaHIYHOro OOBAaJIOBAHHA Y PELENTypax M'SCOMICTKHX CIYeHMX HamiB(aOpHKaTiB.
byno nocnimxkeHo 3MiHM Xap4oBOi IIIHHOCTI TPbOX 3allPOINIOHOBAHUX PELENTYp M’SICO-MICTKHX
clueHnX HamiBpaOpuKaTiB 13 M’SICOM KadkKHd Ta M SICOM NTHI[l MEXaHIYHOTO OOBaTIOBaHHS
iHanuuM. JlochoikeHHsT TMOKaszaiu, IO BHUKOPHCTaHHS M’sca Kauyku Ta M’sica IHIUYOTO
MEXaHIYHOTO OOBAJICHHS B pElENTypi J03BOJSE OTPUMATH BUPOOM, IO HE MOCTYHAIOTHCS
Xap4yoOBOIO IIHHICTIO TPaAMIIIMHUM 13 CBUHMHHM Ta suloBUYMHUA. KpiM TOro moBemeHo, IO
o0paHuii BapiaHT KOMOIHYBaHHS CHUPOBHMHHU 13 M’sica TITHIN PI3HOTO PIBHSA XapyoBOi I[IHHOCTI,
J03BOJIMB  OTPUMAaTH M'SICOMICTKI CHCTEMH 13 BHUCOKMMH (DYHKIIIOHAJIHHO-TEXHOJOTTIHUMU
MOKa3HUKAMH.

ABTOpaMH MPOBOAMUIIOCS TOCIIKEHHSI MOKJIMBOCTI BUKOPUCTAHHS M’sica KauKHU Ta M’sica
IHIMKAa MEXaHIYHOTO OOBAJIIOBaHHS Yy pEIEnTypax M SICOMICTKMX BapeHHX KoBOac. bymo
PO3p0o0JICHO TPHU pELENTYpH M SICOMICTKOT BapeHOi KOBOACH 13 M SICOM Ka4yK{ Ta M sSICOM 1HJIHUKA
MEXaHIYHOTO OOBaJIOBaHHS, B SKUX JOCTIIKYBald 3MIHM Xap4yoBOi IIHHOCTI. B pe3ynbTari,
OyJ0 BCTAHOBJICHO, IO 30UIBIICHHS 4YacTKH M’sica IHAWMKA MEXaHIYHOTO OOBaJltOBaHHS
MPU3BOJUTH 1O 30UIBIICHHS BMICTY MIHEpAIbHUX PEYOBUH, a 30UIBIICHHS M’sica KadykKd B
penentypi miaBuIye BMIcT xupy Ha 3,92 — 4,79%. JloBeneHo mokparieHHs (yHKI[IOHATbHO—
TEXHOJIOTIYHUX BJIACTHBOCTEH MOCHITHUX (hapiiiB BapeHWX KOBOAC Ha OCHOBI BHUKOPHCTaHHS
M’sica KayKH Ta M’sca iHIuKa MEXaHIqHOTO 00BamoBaHH [7].

Jlis po3mIMpeHHsT aCOPTUMEHTY aBTOpaMu Oylu po3poO0ieHI PEUenTypu M'SCOMICTKUX
caplesibOK 3 M’SICOM MYCKYCHOI Kayku Ta OUIOKBMICHOI CHpOBHUHHU. BcTaHoBieHO, 110
BKJIIOUEHHSI B PELENTYPH M'SCOMICTKHX CapJelibOK M’sica KaukKH MYCKYCHOI Ta OUTOKBMICHOI
CHUPOBHMHHU J03BOJISIE OTPUMATH M SICO-MICTKMH MPOIYKT BUCOKOT Xap4yoBOi LIIHHOCTI i3 BMICTOM
Oiika Ha piBHiI 23-24 1/100 1, )xupy — 20,09-21,23 r/100 r, xapuoBux BojokoH 2 1/100 .
CrnonmydeHHsT B peLEeNTypax M’sca Kauykd MYCKYCHOI, CO€BOIO TiIpaTOBAHOIO 130JIATY Ta
OimkoBOro crabimizaropa 13 CBUHSYOI IIKYpKH JA03BoJse mimBumutd Ha 14,88-46,15%
BOJIOTOYTPUMYIOUY 3/aTHICTh, BOJIOIO3B’SI3yIOUy 3JaTHICTh B JOCHIIPKYBAHHUX MOJIEJIIbHUX
¢dapmax Ha 9,94-12,4%, TOOTO OTpUMAaTH MOJENbHI (apiii i3 BHCOKUMH (YHKIIOHATIBHO-
TEXHOJIOTIYHUMH MMOKa3HuKamu [8].

OTxe, Ha CBHOTOJHIIIHIA JE€Hb NPOBOIATHCA JOCTIDKEHHS Ta ICHYE MEpCleKTHBa
BUKOPUCTaHHS Y BUPOOHULITBI M’ ICOMICTKUX MPOJYKTIB PI3HUX IPYyN M’sica BOJOIUIABHOT MTHUILI.
JlaHuit BUJI CHPOBUHH B YKpaiHi MOKM He HaOyB IIMPOKOrO BUKOPHCTaHHS, ajie 3a KOMILJIEKCOM
(GYHKII0OHATBHO-TEXHOJOTTYHUX MMOKAa3HUKIB Ta NMOKA3HUKIB XapyoBOi Ta 0i10JIOTIYHOT IIHHOCTI €
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NEPCHEKTUBHUM IHIPEIIEHTOM JJIsi M SICHOT MPOMMCIOBOCTI. TOMY METOI0 HalIMX AOCITIIKEHb
Oyno oOrpyHTYBaHHS 1 po3poOKa HOBHX M’SCOMICTKMX BHUPOOIB, a came 3aledyeHux XxiioiB, i3
BUKOPUCTAHHSAM M’siCa PI3HUX BHUJIIB CUILCHKOTOCIIOIAPCHKOT MITHUITL.

Marepianau ta meroau. B naboparopii kadenpu texHosorii Mmosioka i M’sica CyMCBKOTO
HAI[IOHAIBHOTO arpapHOTO YHIBEPCUTETY Oyiu po3po0sIeHi MOACTbHI PEHENTypPH M’ ICOMICTKOTO
XJ1i0y Ha OCHOBI Ka4Kd MYCKYCHOI Ta M’sica MTHIll MexaHiuHoro ooOsamoBanas (MIIMO). B
SKOCTI pelenTypHu-aHaJIOTy BUKOPHCTAIH M’ sscHuH x1i0 «Yaitauii» 3rigao JCTY 4436:2005 [9].

B ocHOBy nmocnimkens Oyia mocTaBieHa 3afada po3pOoOKH M'SICOMICTKOTO 3aledeHOro
X710y, B SKOMY JCHICBI BUAM CHUPOBUHH Y IMOETHAHHI 13 BUCOKOSKICHOIO M SICHOIO CHPOBUHOIO
3MOTJIH O BIiANIOBIAATH OPraHOJICNITHYHUM ITOKA3HUKAM M’ SICHUX XJII01B Ta MaTH BUCOKY Xap4yOBY
Ta 0G10JIOTIYHY IIHHICTh, OPTaHOJENTHYHI Ta CIIOKHUBY1 XapaKTEPUCTUKH.

CriBB1AHOIIEHHS] KOMIIOHEHTIB pO3pO0JIEHUX pelenTyp MpeaAcTaBiaeHl B Tao. 1.

Tabnuys 1
Po3po6iieni peuentypu M’ sicCOMicTKOro XJi0y 3 M’sica Kauku
Komnonentn CriBBIAHOLIEHHS] KOMIIOHEHTIB pelenTypH
BapianT 1 ‘ BapianT 2 ‘ Bapianr 3
CupoBuHa HecoJieHa, KT Ha 100 kr
M'sico Kauku 35 30 25
Cepiie cBHHSIYC 28 33 38
MIIMO iaauue 20 20 20
Ik 60KOBHI 10 10 10
BopomHo nmennvHe a0 Kpoxmaib 2 2 2
XB Fiber 2 2 2
i kypsai 3 3 3
[IpsiHomi Ta Matepianu, kr Ha 100 Kr HECOJIECHOT CUPOBUHHU

Cinb KyXOHHA 15 1,5 1,5
Hirput Hatpito 0,0075 0,0075 0,0075
YopHuii iepenp MeaeHur 0,1 0,1 0,1
Lyxop 0,1 0,1 0,1
Kopianap menennmii 0,05 0,05 0,05
YacHUK CBDKUI 0,2 0,2 0,2

3 i€l METOI MPU BUPOOHUIITBI M’ SICOMICTKOTO XJ110y BUKOPHUCTAIX M'sico kKauku. M'sico

KayK{ MICTUTh MOBHOIIIHHUN OUTOK Y KUTbKOCTI 15,8%, onTuManbHO 30a1aHCOBaHMM 32 BMICTOM
aMiHOKHUCIIOT. [IOpiBHSIHO 3 M’SICOM SUIOBUYMHH M'ACO KA4KH MICTUTh OUIBIIY KUIBKICTh
MOHOHEHACHYEHUX Ta MOJIHEHACHMUEHUX >KUPHHMX KUCIOT, L0 IUJIKOM BIJNOBIa€ CYy4acCHUM
TeHJeHIsIM (opMyBaHHs palioHy JroAuHU. KaunHe M'ico Tako MICTUTH B 5 pa3iB Oinblie
BiTaMiHy A MOPIBHSIHO 3 M'ACOM sUIOBUYHHH. OTKe, BUKOPUCTAHHS M’sica KauKH 3aMicTh M’sica
SJIOBUYMHM 30UIbIIY€e BMICT HEHACUUEHUX KUPHUX KUCIOT Ta BiTaMiHy A y M’SICHHMX BHpoOax
[10].

Bukopucranus MIIMO iHauka 103BoJIsI€ IPU 3HIDKEHHI cOOIBapTICTh MPOIYKIT 30epertu
BIJIMOBIHY 010J10T1UHY LIHHICTh Ha ToMy Xk piBHI. MIIMO iHaMKa He mOCTyNnaeThCs 3a BMICTOM
Oi1Ka M’sicy 1HAMKIB 1 kaTeropii, a BMIcT xupy B MIIMO inauka cranosuts 10,8% npotu 22%
XKHUpY B M’sci iHAUKIB 1 kareropii [11].

VY MojenbHHX 3pa3kax M’ SCOMICTKUX XJIi0iB BH3Ha4Yall KOMIUIEKC (YHKI[IOHAIbHO-
TEXHOJIOTIYHUX BJIACTUBOCTEH 3riJHO 31 CTAHAAPTHUMH METOJAMKAMHU Ta XapyoBy LIHHICTH [12].

AGcomoTHy TOXMOKY BHMMIpIOBaHb BHM3HAYald 3a JONOMOroro Kputepito CTbloJIEHTa,
nosipuuil iHTepBasn P=0,95, KiibKicTh MOBTOPIB Yy BHU3HAYEHHAX 3-4, KUIBKICTh MapajelIbHUX
npo0 JOCHITHUX 3pa3KiB — 3.
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PesynbTaTn Ta iX 00roBopeHHsi. Pe3yinbTaTu BUBYEHHS XapyoBOi Ta €HEPreTUYHOI
LIHHOCTI OTPUMAHOTO MPOIYKTY HAaBOAATHCS B TAOMUILI 2.

Tabauys 2
Iloxka3HMKH Xap40BOi HIHHOCTI JOCTIIHUX 3Pa3KiB
HaiimenyBaHHsl Kontpons | Peunentypa 1 | Penentypa 2 | Penenrypa 3
Bwmict 611ka, /100 T 14,21 13,66 13,61 13,56
Bwmict xupy, r/100 t 25,31 23,78 22,77 21,76
Bwmict Byrnesogis, r/100 r 1,4 2,13 2,26 2,39
Bwmict xap4oBUX BOJIOKOH, - 2,09 2,09 2,09
r/100 T
Eneprernuna minnicTs, kKan 284,63 268,7 259,4 250,08

PesynbpTaTti mocimipkeHh KOHTPOJIBHOTO Ta AOCIITHUX 3pa3KiB MOKa3ajad, BMICT OUTKa B
yCiX 3pa3kax KojauBaB Ha piBHI 13,66-13,56 1/100 T Xap4yoBOro MpPOOYKTY, IO 3HAYHO
MepPEBUIIYE HOPMATHBHI 3HAYEHHS 3a BMICTOM OUIKa sl M SICOMICTKHUX XJI101B BapeHO1 I'pynu
BIJIMOBITHO 710 AiF04MX cTaHaapTiB [13]. 3amina TpaauiriitHOT M’ sICHOT CHPOBHHH Ha M'SICO Ka4KH
ta MIIMO iH1M9e MpakTUYHO HE 3HU3UJIA MAaCOBY YacTKY OUIKIB y M’siCOMICTKOMY XJI101. BmicT
KUPY Y KOHTPOJIbHOMY 3pa3Ky cTaHoBuB 25,31 r/100 r npoaykry, mo B cepeauboMy Ha 10,04%
BHIIIE TIOPIBHSIHO 3 JOCTITHUMHU 3pa3kaMu. Y TOCIITHUX 3pa3kax XJIi0iB Iel MOKa3HUK KOJINBAB
B Mexax 21,76-23,78 r/100 .

3MEHILEHHS BMICTY KHUPY Y M SICOMICTKHX XJ106ax 3 M’acoM kauku Ta MIIMO iHanunm
MIPU3BENO /10 3HWKEHHS €HEPreTUYHOI IIHHOCT1 MPOAYKTY. Tak, B JOCTITHUX 3pa3Kax KUIbKICTh
emeprii B 100 T rotoBoro mnpoaykry craHoBwiaa 250,08-268,7 kkam, mo TMOB’S3aHO 13
CHIBBIIHOIIEHHSM M SICHOi CHpOBMHHM. EHepreTnuHa I[iHHICTP KOHTPOJBHOTO 3pa3ka
nopiBHioBana 284,63 kkan B 100 r mpoaykTy, mo B cepeaHbomy Ha 9,88% Bulle, HIK B
JOCITITHUX 3pa3Kax.

SopHimmii

—4#— Kontpons

—#—Penentypa 1

o]

=< = Penentypa

(V5]

—4& -Penentypa

b’ 3amax, apoMat

{oHCHCTeHIIIA

Puc. 1. CencopHa XapaKkTepHCTHKA KOHTPOJIBHOIO i JOCTITHUX 3pa3KiB.

Pe3ynbTaTi CEHCOPHOTO OIIHIOBAHHS M’ ICOMICTKHX XJ101B 13 M’1cOM MyCKyCHO{ KaukH Ta
MIIMO inauKa, a TaKOXK CEpLEM CBUHSYHNM, IpeACTaBiIeHo Ha puc. 1.

JlaHi pUCYHKY CBiI4aTh IpoO Te, IO BCl 3pa3Ku XJIiOIB BIIMOBIIAIOTH BUMOTaM CTaHIApPTY
3a OpraHOJIENTHYHUMHU TOKazHUKaMu. Crig BIAMITHTH, O yCi 3pa3Kd JOCHIIKYBaHUX
M’SICOMICTKMX XJIi01B OTpUMad BHIII OIIIHKM IMOPIBHSHO 3 KOHTPOJILHUM 3pa3KOM. HocninHi
3pa3Ky XapakTepU3yBAJIUCh MPUEMHUM 3allaXOM, MajJM TapHi CMAaKOBi1 BJIACTHUBOCTI 1 MPYXHY
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KOHCHCTEHI[II0. BHCOKYy oOpraHoienTHuHy OLIHKY OTpPUMald BCI TIOKa3HUKH SIKOCTI
M’SICOMICTKHX 3alleueHHX BUPOOIB i3 M’sicom kauku MyckycHoi ta MIIMO ingudoro, mpote
HaMBUINI OLIHKKA OTPUMAB 3pa3oK 1, KUIbKICTh OalliB 3arajibHOI OI[IHKH SIKOTO cTaHOBWIA 4,68,
o Ha 11,7% Buire mOpiBHIHO 3 KOHTPOJIEM.

BucHoBku. B pe3ynmpTari NpoOBENEHHMX JOCHIPKEHb MINTBEPDKYETHCS MOXKIHMBICTH
KOMOIHYBaHHS M’sica BojoIuIaBHOT Tl Ta MIIMO iHamKa i3 TpaJuliiHUMU BHJIAMHU M'SICHOT 1
POCIMHHOI CHPOBHHH sl 3a0e3MeUeHHs] BUCOKOI XapdoBOI I[IHHOCTI M'SICOMICTKHX BHPOOIB.
Bukopucranus B ckiani ¢apmiiB BUpoOiB BapeHOi rpynu M’sica kauku Myckycnoi 3 MIIMO
IHIMKa J03BOJISIE 3a0€3MEYNTH YacTKy OUTKa 1 KUPY, BIIHOBITHO O PEKOMEHIAIN JIETUIHOTO
XapuyBaHHS.

Buxopucranns MIIMO inauka Ta cyOnpOAYKTIB MEpHIOi KaTeropii sk J0JaTKOBOTO
JpKepena Oika y (apmr m103BoJisie OTpUMATH M'SICOMICTKI BUpOOH 13 BMicToM Oinka 13,66-13,56
r/100 r mpoaykTy, IIO 3HAYHO MEPEBHILYE HOPMATHMBHI 3HAYEHHS 3a BMICTOM OUIKa JuIs
M’SICOMICTKHX XJI1101B BapeHOI I'PYyIHU BIANOBIAHO 10 JIFOYUX CTaHJAPTIB.

BxutoueHHst y penentypu emysiabCOBaHMX M'SCOMICTKHMX M’SICONPOJIYKTIB M’sica KaukH
Myckycnoi, MIIMO inauka Ta cyOnpoAyKTiB HEpIIoi KaTeropii J03BOJSE OTPUMATH XapuoBY
MPOJIYKIIiIO 13 BUCOKUMHU CEHCOPHUMHU MOKa3HUKAMHU, 110 MIABUIILYE iX CIIOKUBYY LIHHICTb.

[MoganpmmiMu  TOCHIKEHHSAMH — TIepeA0avacThCsl BU3HAYCHHS OI0JIOTIYHOI I[IHHOCTI
PO3pOOJIEHUX TPOIYKTIB 3a PO3pPOOJICHUMHU pelenTypaMyd Ta BHU3HAYEHHS iX (PYHKI[IOHAIBHO-
TEXHOJIOTIYHUX TOKAa3HUKIB JJIi OOIPYHTYBaHHS €KOHOMIYHOI JOLUIBHOCTI BIPOBAKEHHS Yy
BUPOOHUITBO.
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