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JUJIs MiBUIIICHHS MMOBHOIIHHOCTI M’SICHOT CUPOBUHH,
30epekeHHs 1i CTPYKTYpH 1 CKIaay HEoOXiHEe BHKOPHCTaH-
HsI CyYaCHHX JIOCATHCHB TEXHIYHOT 010XiMii 1, 30KpeMa, MO~
¢ixkaiifHIX TpenapariB y mporeci HU3bKOTEMIIEpaTypHOTo
36epiFaHH$I HpOI[yRTiB Y pobori mpencraBaeHo Moz[I/I(biKa-
LiiiHy Gionoriuny KoMiniky «MarHeTodym — yr1sTpaToHKH it
TIOPOIIOK CyMIIlli OKCHIIB JIBOX- 1 TPHOXBAJICHTHOTO 3aJTi3a
nucrepcHicTio 70—80 HM.

Merta poOoTH — po3po0Ka PEEnTypy Ta TEXHOIOTIYHOT
CXEMH BUPOOHUIITBA 3aMOPO’KEHNX M’ ICHHX HarliB(haOprKaTiB
Ha OCHOBI sjI0BHYOrO (apiury, MoaudikoBaHoro «Marue-
TO(YIOM».

JociimKkeHns sutoBUUKX (apiiiB y Iporeci HU3bKOTEM-
niepatrypHoro 30epiranus 3a temneparypu (—18 + 1)°C noka-
3aJIH, 110 Y MOZTM(DIKOBaHUX 3pasKax 30epiratoThCst CTaduIbHI
3HAYEHHS ITOKa3HMKa BOJIOTO3B’s3yro4oi 3xarHocti (B33),
a B HeMOIM(IKOBAaHOMY KOHTPOJIILHOMY 3pa3Ky HOTo 3HMKEH-
Hs. 3HaueHHs B33 y monundikoBaHnx 3paskax MmpoTsroMm
yCboTo mepiogy ix 30epiraHHs oOyMOBJICHE BIIMBOM J0-
Mimkn «MarHetodym» Ha OIIKM M’S130BOI Ta CIOJIyYHOT
TKaHWHM, IO Mi/IBHUIIYE iXHIO 3/1aTHICTH 3B’SI3yBaTH W yTpu-
MyBaTu Bojy. B po0oTi 3anmpornoHoBaHO mapameTpH (i3uKo-
XIMIYHOTO TIPOIECY KaTaJiTHYHOIO MPOTEONIi3y SIIOBUYOTO
(apury «MarHeToq)yzLOM» HpH npoMy B33 30iibmryeTses
Ha 15,6 Ta 16,2 % NOpIiBHAHO 31 3HAYEHHSMU KOHTPOJILHOTO
3paska, 1o 3a0e3neduye MmokpanieHHs (yHKIIOHAIBHO-TEX-
HOJIOTIYHUX BJIACTUBOCTEH 3aMOPOXKEHUX M’SICHHMX HalliB-
(abpukariB y Temreparypaomy inrepsaii (—4...—18)°C ta
OpraHOJIENTHYHUX MOKA3HHKIB TOTOBUX BHPOOIB.

BcranosneHo, 110 3a MiKpOOIOIOTTYHIMH TTOKa3HUKAMU
3aMOpOKeHI M’sicHI HamiBhaOpHKaTH BiJNOBIJAIOTH HOP-
MaTnBaM, BCTAHOBJICHNM B YKpaiHi. BI/IKOpI/ICTaHHH «Marwne-
Toyzy» B PeLIENTypi 3aMOPOKEHHX M’SICHUX HariBhabpu-
KarTiB MiJBUIILY€e OI0NOTIUHY HIHHICTH TOTOBHX BHPOOIB 3a
MTOKa3HUKOM TEpETPABIIOBAHOCTI OLIIKOBOTO KOMITOHEHTY
(hepMeHTaMH HITYHKOBO-KHIIIKOBOTO TPAKTY i71 VItro.

TaxnM 9MHOM, KaTaJliTHIHWH ITPOTEOJTI3 SLTOBUYOTO (hapIiry
JIOMiIKoro «MaraeTodya» y TEeXHOJIOTI] HU3bKOTeMIepa-
TypHOi 00poOKM M’scHUX HariB()aOPHUKATIB MO3UTHBHO
BIUIMBAE HA TEXHOJIOTIYHI TA OPraHOJCNTHYHI MMOKA3HUKH
MPOAYKTY B Tporieci 30epiranus mpotsroM 30 i npu Tem-
neparypi (—18 + 2) °C.
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In order to augment value of meat products and to
preserve their structure and composition, it is necessary
to use during low-temperature storage of the products
the current achievements in technical biochemistry and,
in particular, various modificators. The study was done
using the modified food supplement Magnetofood: a fine
powder of oxide mixture of two- and trivalent iron with
70-80 nm size.

The research aim was to design the formula and pro-
cessing scheme to produce the frozen ground beef meat
based semi-finished products, modified with Magneto-
food.

The assessment of ground beef during low tempe-
rature storage at (—18 £ 1)°C showed the stable values
of the water-binding capacity (WBC) index in the mo-
dified samples, and a decrease of WBC in the unmo-
dified control sample. The keeping of WBC values in the
modified samples within the whole storage period were
stipulated by ‘Magnetofood’ supplement effect on the
muscle and connective tissue proteins, which increased
their ability to bind and retain water. We proposed the
parameters of physicochemical processing using catalytic
proteolysis of ground beef with Magnetofood. Herewith
the WBC increased by 15.6 and 16.2% as compared to
the control sample values, thereby improving the func-
tional and technological properties of frozen meat se-
mifinished products within the temperature interval
(—4...—18)°C and organoleptic indices of the finished pro-
ducts.

In terms of microbiological indices the frozen meat
semi-finished products were established to correspond to
the standards, established in Ukraine. The use of Mag-
netofood for production of frozen meat semi-finished
products increased biological value of finished products
according to the measured digestion index of protein
component by the enzymes of gastrointestinal tract in
vitro.

Thus, a catalytic proteolysis of ground beef supple-
mented with Magnetofood supplement in technique of
low temperature processing of meat semi-finished pro-
ducts positively affected the technological and organo-
leptic characteristics of the product during storage for
30 days at (—18 + 2)°C.
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