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JI036I — OCHOBHOT'O KOMITIOHEHTa KJIETOYHBIX CTEHOK PAaCTeHHH, B MPOLIECCE XPAHEHUS IMPH CaMo-
pa3orpeBaHUM 3€pHA MM NPU TEPMOOOPaOOTKE pacTEHUIl MOSBISETCS TIHKOJIbaibaerun. Cocras
MPOAYKTOB IMHUPOJIM3a LEJUTIOI03bI CIIOKEH; B pe3yJibTaTe TEPMONPEBPALCHHI Moucaxapuaa oopa-
3yercs 0oJiee cTa COeTMHEHUH.

B mporecce Tepmopasnoxenust 3epHa Obul Takke oOHapykeH Gopmamua. Ero Hammume mo-
KeT OBITh CIICICTBHEM MOPAKEHUS 3epHA HEKPOTPO(DHBIMHU TTApA3UTAMH.

OpnHako, B BUY TOTO, UTO MOKa emé He HaOpaHa JocTaToyHas 6a3a JTaHHBIX MHOTHUX MOJICKY-
JSIPHBIX COCAMHEHUH, a TaKkKe B BUAY TOTO, YTO HE BCE COCTUHEHHS MMEIOT JIMHUH TMOTJIOMICHUS,
Jexaiye B paboueM Juara3oHe CIeKTpoMeTpa WACHTU(UKAIMS COCTaBa 3epHa MPH TEPMUUIECKOM
pa3oKeHUHU BecbMa 3aTpyIHEHA.

[Ipemiaraemasi METOMKA UCCIIETOBAHISI KOMIIOHCHTHOTO COCTaBa 3€pHA HAa OCHOBE CIEKTPO-
CKONMYECKOTO aHajM3a «3alaxoB)» 3€pHA Pa3JIMYHBIX 3JIAKOBBIX KYJIBTYp M NMPHOOpPHI HA OCHOBE
TT'11 CIEKTPOCKONUH BBICOKOTO Pa3pelIeHUs SIBIISTFOTCS TIEPCIIEKTUBHBIMU TSI THATHOCTUKU COCTO-
SHUSL CeMSIH CeJIbCKOXO3SHCTBEHHBIX PACTCHUN W BBIABICHHUS PAa3IMYHBIX WHQEKIUH, BKIIOYAs
rpuOKoOBEIe 3a0osieBaHus. VIcmonb30BaHNE NaHHOTO METOJa MOXET JaTh BO3MOXKHOCTH PaHHETO
BBISIBIICHUS MTOPAKEHUH 3epHa HAa OCHOBE JIETEKTHUPOBaHMUA HAOOpOB METaOOIUTOB, XapaKTEPHBIX
IUTT KOHKPETHBIX TPHOKOBBIX 3a0osieBaHMi. [loTEeHIIMATBFHBIMU TIOTPEOUTENSIMU TTPECTABICHHBIX
npuOOPOB MOTYT OBITH KPYIHBIE (hepMepCKUE X0341WCTBA, MPEATNPHUATHS 110 TPOU3BOICTBY KOPMOB,
NPEINPUATHS THUIIEBOH MPOMBIINIICHHOCTH, CBS3aHHBIE C IepepabOTKOH M XpaHEHHWEM 3epHa,
YUPEKACHUS, OCYLIECTBISAIONINE KOHTPOJIb MUIIEBbIX U NepepadaThIBAIOIINX MPEATIPUITUN.
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National University of Food Technologies, Kyiv, Ukraine

Introduction. Obesity is a exess lipopexia in an organism (for B.V.Petrovsky). For diagnos-
tics of obesity and determination of his degree (table.1) use the index of body (IMT) weight, that is
expected after a formula: BMI (kg/sq.m,) = body weight (kg) / height (m) of the grown man. In
obedience to recommendations of WHO, this index does not spread to the expectant mothers, chil-
dren, sportsmen and persons who are older than 65 [1].

Table Nel — A connection of body weight with a risk of deseases

Weight of body BMI, kg/sq.m. | Risk of deseases
Optimal weight 18,5-24,9 Average
Before overweight 25,0-29,9 Increased
Overweight of 1 degree 30,0-34,9 High
Overweight of 2 degree 35,0-39,9 Very high
Overweight of 3 degree >=40,0 Extremely high
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TexHU4Yeckoe 1 KagpoBoe obecnevyeHMe NHHOBALMOHHbLIX TEXHONOIMA B CeNbCKOM XO3AMCTBEe

For today 312 million persons all over the world have BMI > 30,1; 1 milliard of persons -
BMI > 25, 15, and also 5 million children have excessive body weight [2].

Institute of gerontology of NAMS of Ukraine proved that degree of atherosclerotic violations
for elderly people at calorie content of day's ration 1600-2100 kkal considerably less than, than in
those the food ration of that presented 2650-3100 kkal.

The problem of obesity can be decided as well as by the help of surgical and not surgical
methods - proper nutrition, use of food supplements and others like that. Among surgical distin-
guish establishment of gastric bulb, by-passing of stomach.

As a problem of obesity can be warned by participation of representatives of food industry, then by a
basic task in solving a problem of overweight is development of such special foods which would give an
opportunity to the people with the overweight of body to bring down body weight, consuming that or other
product. Such effect can be attained by adding or changing a certain component in compounding by other
one with high functional properties.

Materials and methods. The articles of research are both new foods, selected to
consideration in this work and industrial foods that is already used :

Methods, that allow to describe chemical composition, food and biological value,
organoleptic, functionally-technological,structural and mechanical and economic indexes of
research objects, were used in the process.

Result and discussing. First, it was found content of water, protein, fat and ash in various
types of poultry. Chemical composition of poultry meat was determined on base of laboratory
“Globinskiy meat plant”. The research results are presented in Table Ne 2:

Table 2 — The chemical composition of meat of different animal species
Content in product, %

Meat type Moisture | Protein | Fat | Ash
Guinea fowl meat 74,2 23,1 15 | 12
Turkey meat 71,6 22,2 51 | 11
Meat of quails 67,4 17,3 | 143 | 1,0
Beef 69,2 20,0 98 | 1,0

Pork 51,5 143 |333]| 0,9
Poultry 70,1 196 | 105 0,8

From the table we can see that poultry is characterized by higher protein and ash content and
less fat. Also in guinea fowl meat contains 23.1% of protein, in turkey meat - 22.2% while beef con-
tains 20.0% of protein; meat of quails contains 17.3% protein, and pork - only 14.3%. In the meat of
farm animals significantly more fat compared to poultry was fixed.

For the estimation of biological value a method was used amino acid score method, that is
based on comparison of amino acid composition of protein investigated to the standard in amino ac-
id composition of ideal protein.

On the maintenance of amino acids meat of quail approaches the protein of chicken egg, and
on maintenance such irreplaceable amino acids as a valine (on 1,24-1,46%%), isoleucine (on 0,09-
0,11%), leucine (on 1,56-2,13%), lysin (on 2,54-2,80%) and replaceable amino acids - alanine (on
6,06-6,30%), aspartic (on 0,22-0,61 %), histidin (on 0,88-1,98 %), glycine (on 0,79-
0,89%%),glytamic acid (on 5,75-6,03%) and proline (on 0,37-0,60%) excels him. It goes to show
that the investigated meat is balanced after amino acid composition, characterized by a high biolog-
ical value and can be attributed to the valuable foodstuffs.

In the feed the important value acquires not only amount but also the quality of fats, especial-
ly content of polyunsaturated acids with the certain placing of double connections and cis- by con-
figuration.

The research of amino acid composition of samples of cooked shows that boiled-smoked ham has
a balanced amino acid composition compared to control. In boiled-smoked ham it is observed higher
levels of valine (0.6%), lysine (by 0.71%), methionine (at 0.20%), threonine (at 0.69%), alanine (at
0.59% ), aspartic acid (to 0.69%) and glycine (at 0.79%)in comparing with the control sample.
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Table 3 — Research of amino acid composition of meat of bird

Content, mg in 100 g of meat
Amino acids . , Meat of guinea fowl Meat of Turkey Meat of quails
Albumen of chicken’s egg, % Amount, mg | % | Amountmg| % | Amount,mg| %
Irreplaceable amino acids:

Valine 2,3 0,599 3,54 0,555 3,75 0,713 3,76
Isoleucine 3,3 0,557 3,30 0,456 3,08 0,646 341
Leucinum 6,9 1,429 8,46 1,338 9,03 1,604 8,47

Lysin 6,9 1,606 9,51 1,437 9,70 1,789 9,44
Methionine 7,4 0,536 3,17 0,456 3,07 0,612 3,23
Threonine 5,0 0,782 4,63 0,716 4,83 0,881 4,65

Phenylalanine 5,6 0,922 5,46 0,740 4,99 0,852 4,50
Replaceable amino acids:
Alanine - 1,031 6,10 0,933 6,30 1,148 6,06
Arginine 6,7 1,096 6,48 0,959 6,47 1,272 6,71
Aspartic 8,2 1,488 8,81 1,248 8,42 1,613 8,52
Histidinum 2,4 0,554 3,28 0,601 4,06 0,829 4,38
Glycine 3,6 0,754 4,46 0,651 4,39 0,850 4,49
Glutamic acid 12,6 3,135 18,55 2,760 18,63 3,477 18,35
Proline 4,5 0,863 5,10 0,621 4,19 0,922 4,87
Serine 7,8 0,744 4,41 0,694 4,68 0,841 4,44
Thyrosinum 4,1 0,613 3,63 0,547 3,69 0,691 3,65
Cystine 2,3 0,188 1,11 0,108 0,73 0,204 1,07

According to the content of essential amino acids ham meat guinea fowl close to egg protein,
and according to the content of of amino acids as valine, isoleucine, leucine, lysine, alanine, arginine,
aspartic acid, glycine, glutamic acid, tyrosine surpasses it. This indicates that the cooked ham and
smoked guinea fowl meat have well balanced amino acid composition, it is characterized by high bio-
logical value and can be attributed to high-grade food for the content of essential amino acids.

Conclusion. 1. By amino acid and fatty acid composition poultry meat dominates upon farm
animals. In guinea fowl meat contains the largest amount of methionine (0.561 mg), aspartic acid
(2.321 mgq), histidine (0.830 mg), glutamic acid (3.623 mg) and cysteine (0.459 mg). By the ratio
MFA: PFA: NFA closest to the ideal (1: 1: 1) is a fat turkey (1: 0.5: 1.0).

2. With the help of mathematical modeling method we optimized six recipes of guinea fowl
meat tavern.
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