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Pesrome

Heab. Pa3zpaboTka TEXHOJOTUN M ONTUMM3AIMS PELEHTYPhl 3aleUEHHOTO KapOoHaaa ¢ YIydIleH-
HBIMU MTOTPEOUTEIHCKUMHU CBOMCTBAMM.

MarepuaJjnbl 1 MeToabl. [Ipon3BoICTBO HCCIEAYEMBIX 00pa3oB KapOOHaIa MPOBOIUIN B COOTBET-
CTBHUM C JEHUCTBYIOIIEH HOpMAaTUBHOM M TexHUYeckoi gqokymeHTanueit (I'OCT P 55795-2013). On-
THUMU3AIMIO PELENTYpPhl MPOBOJUIA C HCIMOJb30BaHUEM mnporpaMmbl Excel. OTO0op M moAroToBKy
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npo0 asist 1abopaTOPHBIX UCCIEIOBAHUNM MTPOBOMIIN COIJIACHO €AMHOM METOANKE B COOTBETCTBHUHM C
tpeboBanusimu 'OCT P 51447-99 (MCO 3100-1-91). Onpenenenue opraHoJeNTHYECKUX MOKa3aTe-
aen ocymecTtBsin mo tpedoBanussM ['OCT 9959-91; TOCT P 53159-2008; TOCT P 53161-2008.
Maccosyto goumto xxupa onpeaensuii mo 'OCT 23042-86; 6enka —mo I'OCT 25011-81.
Pe3yabTaTbl. B mporiecce uccnenoBanus pa3padbarsiBaiach pelenTypa 3arneueHHoro kapoonana. Bei-
SIBJICHO, YTO C BBEJICHHEM B PEIIECNITYPY 3alledeHHOro KapOOHaa NMEKTHHA S0JJOYHOTO B COCTABE yBEIIHU-
YUBAETCS COJCPKAHNE MUHEPATILHBIX HYyTPUEHTOB, 3HAYUTEIHHO TOBBIIIAETCS COACPKaHUE BUTAMUHOB.
JJ1 IpOM3BOCTBA 3al€YeHHOro KapOoHaia ObLT BRIOpaH CIEAYIOIMUNA CIOCO0 MOCoa: ChIpbe HIpPH-
IYIOT paccojioM B konndectBe 10% oT mMacchl. 3aTeM ChIpbe MACCUPYIOT B MacCa)Kepe ¢ 4aCTOTOM Bpa-
nieHus 6apabana 16 00./MuH. B TeueHue 15 munyT. Tepmuueckas oOpaboTKa 3aKIHO4aeTCs B 3areka-
Huu. 3anekanue kapooHasa ocyiiectsisiercs mpu 100-120°C B Teuenue 1-2 4. Kapbonas cuuraercs ro-
TOBBIM, KOT/Ia TeMIleparypa B ero ToJjie gocturaeT 70-72°C. ['oToBBIN MPOAYKT HANPABJISIOT HAa OXJIa-
KJICHHE B KaMephI JI0 JTOCTIKEHUS B TOJIIIE MPOAYKTa Temmeparypsl 8 °C.

Pa3paboTaHHbIll MPOAYKT OTIWYAJICS BBICOKMMH OPTaHOJENTUYCCKUMH U CTAOMIBHBIMU (PUZUKO-
XUMUYECKUMHU U MUKPOOHUOJOTUUECKUMU MOKA3aTEIsIMHU, COOTBETCTBYIOIIMMU JEHCTBYIOIICH HOP-
MaTHBHO-TEXHUYECKOW JOKYMEHTAllUU Ha JaHHBIM BUA mpoaykra. CebecToMMOCTh KapOOHama 3a-
neueHHoro cocrapisieT 439,69 py6./kr, 4TO Ha TaHHBI MOMEHT, C YY4ETOM 3aTpaT MPOU3BOAUTENS U
TOPTOBOM CETH, SBIIICTCS CPECIHUM TI0 PHIHKY.

3akiouenne. Pazpaborana TeXHOJIOTHS MPOW3BOJCTBA 3alICYCHHOTO CBUHOTO KapOoHada C BBICO-
KUMH TOTPEOUTEIHCKUMH CBOMCTBAMU, YTO CIHOCOOCTBYET DPACIHIMPEHHIO aCCOPTUMEHTA MSICHBIX
MPOIYKTOB (PYHKIIMOHATBHON HampaBiaeHHOCTH. [IpOayKT peKOMEHI0BaH IMIMPOKOMY KpyTy MOTpe-
ouTeNnel pa3IMuHbIX BO3PACTHBIX TPYII.

KiroueBble cjoBa: Msco, KapOOHAI, TTEKTHUH, TPAHATOBBIA COK, CPOK XpaHEHUS, BUTAMHUHBI, TOTO-
BbIN IIPOJIYKT.

Abstract

Aim. Development of technology and optimization of the recipe for baked carbonade with improved
consumer properties.

Material and Methods. The production of the studied samples of carbonade was carried out in ac-
cordance with the current regulatory and technical documentation (GOST R 55795-2013). Formu-
lation optimization was performed using Excel. Sampling and preparation of samples for laboratory
research was carried out according to a unified methodology in accordance with the requirements
of GOST R 51447-99 (1SO 3100-1-91). Determination of organoleptic characteristics was carried
out according to the requirements of GOST 9959-91; GOST R 53159-2008; GOST R 53161-2008.
The mass fraction of fat was determined according to GOST 23042-86; protein — according to
GOST 25011-81.

Results. In the process of research, a recipe for baked carbonade was developed. It was revealed
that with the introduction of apple pectin into the formulation of baked carbonade, the content of
mineral nutrients increases, and the content of vitamins significantly increases. For the production
of baked carbonade, the following salting method was chosen: raw material was injected by brine
in an amount of 10% by weight. Then the raw material is massaged in a massager with a drum ro-
tation frequency of 16 rpm for 15 minutes. Heat treatment consists in baking. The carbonade is
baked at 100-120 °C for 1-2 hours. The carbonade is considered ready when the temperature in its
thickness reaches 70-72 °C. The finished product is sent for cooling to the chambers until the tem-
perature reaches 8 °C in the thickness of the product.

The developed product was distinguished by high organoleptic and stable physicochemical and mi-
crobiological indicators, corresponding to the current regulatory and technical documentation for
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this type of product. The prime cost of baked carbonade is 439.69 rubles / kg, which at the moment,
taking into account the costs of the manufacturer and the distribution network, is the average price
in the market.

Conclusion. A technology has been developed for the production of baked pork carbonade with
high consumer properties, which contributes to the expansion of the range of functional meat prod-
ucts. The product is recommended for a wide range of consumers of different age groups.

Key words: meat, carbonade, pectin, pomegranate juice, shelf life, vitamins, finished product.

BBenenune. PazpaboTka nepcrneKTUBHBIX CIIOCOOOB MPOU3BOJICTBA M XPAaHEHMS, a TaKkKe HO-
BBIX BHUJIOB BHICOKOKAYECTBEHHBIX MUIIEBBIX MPOTYKTOB SBJISETCS MIPUOPUTETHBIM UHHOBAIIMOHHBIM
HaIpaBJICHHEM B cepe MUINEBBIX POu3BOACTB [4, 5]. BeneacTBue pa3BUTHS COBPEMEHHOM TEXHU-
KM CTaJI0 BO3MOKHBIM MTPUMEHEHHE OOJIBIIIOT0 CIEKTPa Pa3HOOOPA3HBIX T00ABOK JJIsi TTOBBIIICHUS
KayecTBa M CBOKMCTB mpoaykta [1, 2, 9]. DTo OTKphIBacT BO3MOKHOCTH K PACIIMPSHHUIO aCCOPTH-
MEHTA BBIITYCKA€MOU MPOAYKIHNH, PETYIUPOBAHUIO TEXHOJIOTMUYECKOIO MPOIEcca MPOU3BOJICTBA, a
TaKXe MO3BOJISIET BHECTH 3HAYUTEIbHBIC U3MEHEHHUS B KAU€CTBO TOTOBOTO MPOAYKTA.

B nocnegnue roapl Cripoc Ha MSICHYIO MPOAYKIMIO CO CTOPOHBI OTEYECTBEHHBIX MOTPEOUTE-
Jiel HEYKJIOHHO pacTteT. [Ipu 3TOM U 10J19 MACHBIX JICIMKATECOB B PAllMOHE COBPEMEHHOI'O YeJIOBe-
Ka C KaXKJIbIM F'OJIOM YBEIUYUBACTCHI.

[enbto JaHHOW pabOTHI SBISIETCA pa3padOTKa 3aMeuyE€HHOr0 KapOOHAIa C YIyYIIEHHBIMU IO-
TpeOUTENbCKUMH cBoOMCcTBaMU. KapOoHan cofepKUT OMOJIOTHYECKH aKTHUBHBIE BEIECTBA, KOTOPHIC
UMEIOT )KU3HEHHOE 3HAYEHHUE JJIsl OpraHu3Ma 4esIoBeKa. YTOTpeOJIeHUE TaHHOTO MSICHOTO MPOAYKTa
CHUKAET HEPBHYIO BO30YAMMOCTh, CTUMYJIUPYET MPOIECCHl KPOBETBOPEHUsI, MeTabon3mMa, hopMu-
POBaHUSI KOCTHOW W MBIIIEYHON TKAaHU, a TaKKE CIIOCOOCTBYET YMEHBIIICHUIO YPOBHS COJICPKAHUS B
KPOBU XOJIECTEpHMHA, YJIydlllaeT paboTy cepilia, KPOBEHOCHBIX COCYIOB U KEITYI0YHO-KUIIIEYHOTO
Tpakta. KapOoHas CBMHOI B CBOEM COCTaBE HE COJEPIKUT YriIeBOJOB, OoraT BuTamuHamu A, D, E u
BUTaMHHaMH rpymisl B [4, 6].

C uenpro oOoraiieHusi TPOJIYyKTa IMOJE3HbIMU BUTAMHHAMU W MUHEPAJIbHBIMU BEIIECTBAMU
MpeaiaraeTcs BKIIOYUTH B PEIENTYPY IPaHATOBBIN COK M sSI0JI0YHBIN MEKTHH. [ paHAaTOBBIN COK SIBJISI-
€TCSl ICTOYHUKOM MHOTHX BUTAMHUHOB, MUHEPAJIOB U MHUKPOXJIEMEHTOB, MOJIC3HBIX JJISI OpraHu3Ma.
Butamun C monoXUTENbHO JIEWCTBYET HAa UMMYHHYIO CUCTEMY, BUTaMuH P ykperuisieT cocynbl, Be
MOJIE3EH JIJI1 HEPBHOM CUCTEMBI, a B1y ynydiaer kpoBeTBopeHue. Cok rpaHaTa moMoraeT BHIBOJAUTH
PaIMOaKTUBHOCTh U3 OPraHU3Ma, TAKKE B HEM COJICPKHUTCA JKeJI€30, KOTOPOE MOBBIIIAET TeMOTI00MH
[8, 10]. IlexTrHBI PEACTABIISIIOT COO0N MHOTO(DYHKIIMOHATLHBIE OMOJIOTUYECKHU AKTUBHBIE BEIIECTBA
U OTHOCSTCS K ()yHKIIMOHAIBHBIM MHTpenueHTaMm. CyIiecTBYIOT pa3IudyHbIe BUbI MIEKTUHA, HAMOO-
Jiee paclpOCTPAHEHHBIMU SIBJISIOTCS sIOIOYHBIN U HUTPYCOBBIA. Kpome Toro, BKIIOUEHHE MEKTHHA,
KaK BJIAroyAep>KUBAIOIIETO BEIIECTBA, CIIOCOOCTBYET YBEJIMUEHUIO BBIXOAa TOTOBOTO MpoaykTa. dDu-
3roJornueckas (yHKIUsI TIEKTHHA B COCTAaBE PacTBOpa JJIA LIMPHUIEBAHUS — BBIBOJ| U3 OpraHM3Ma
COJIEH TSHKEJIBIX METAJJIOB, HOPMaJIM3allsl COCTaBa KPOBU M CUCTEM KPOBETBOpPEHUS 3, 7].

Matepuanabl u Metroabl. Pabota npoBoamnack Ha 0a3e kadenapbl « TeXHOIOTHMH MUIIEBBIX
MPOU3BOJACTB» BOJIrorpaackoro rocyaapCTBEHHOTO TEXHUYECKOTO YHUBEPCUTETA U KOMILICKCHOU
aHaTUTUYECKOM Jabopatopuu [10BOMKCKOTO HAy4YHO-HCCIIEAOBATEIBCKOTO WHCTUTYTa IMPOU3BO/I-
CTBa U MepepadOTKU MICOMOJIOYHOW MPOIYKIIMH M COCTOsUIA M3 CIEAYIOUIMX 3TamoB: MOA00p U
MOJATOTOBKA CHIPhS, BBIPAOOTKA OMBITHBIX OOPa3llOB IEJIbHOKYCKOBBIX 3all€UCHHBIX H3JEIUN U3
CBUHUHBI, IPOBEICHUE OPTaHOJENTUYECKUX U (PUBUKO-XUMHUUECKUX UCCIETOBAHUMN NI OIICHKHU Ka-
YEeCTBA MOJIYYEHHBIX MTPOIYKTOB.
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OO0bekTamu ucciaegoBanui aBisuMCh: kapoonas ceunou (I'OCT 31778-2012), rpaHaToBbIi COK
(T'OCT 18192-72), s6nounbit nexktun (I'OCT 29186-91), umOups-kopens cBexuit (I'OCT 34319-
2017), a Takxxke oOpasilbl 1IEIbHOKYCKOBBIX 3all€UCHHBIX W3JCIMM U3 CBUHUHBI, BHIpAOOTaHHBIC HA
OCHOBE YKa3aHHbBIX KOMIIOHEHTOB C MCIIOJb30BAaHUEM COJIH, Caxapa, CIeUUd U U3MEIbYEHHOIO CBE-
KEro YECHOKA.

OnTuMH3aluI0 PEelEnTypbl pa3padaThIBA€MOro MPOAYyKTa MPOBOIAWIM C HMCIOJb30BAHHEM
nporpammel Excel, Bxoasmieii B maket MS Office 2019.

[Tpou3BOACTBO UCCIEIyEMbIX 00pPa3IOB 3aM€YeHHOr0 KapOoHaaa MPOBOJUIN B COOTBETCTBUU
C JAehcTByOIIEeH HOpMaTUBHOUM U TexHuueckon nokymentamnueit ('OCT 55795-2013 «IIpoaykThl U3
CBUHUHBI 3aICYCHHBIC U dKapEHbIC. TeXHUUECKUE YCIOBUS» ).

OT60p M MOATOTOBKY MPOO ISl TaOOPATOPHBIX MCCIEAOBAHUN MPOBOJUIIN COTJIACHO €IUHOMN
MeToauke B cooTBeTcTBUU ¢ TpeboBanmsimu ['OCT P 51447-99 (MCO 3100-1-91). Onpenenenne op-
TaHOJIENTUYECKUX TMOKazaTene ocymecTBisin mo tpedoBanusiM ['OCT 9959-91; TOCT P 53159-
2008; T'OCT P 53161-2008. MaccoByro momro kupa ompeaemsiin mo 'OCT 23042-86; Genka —
['OCT 25011-81; sHEpreTruecKyr0 HEHHOCTh — PACYETHBIM METOJIOM.

Pe3yabTarsl u o0cy:xkaenune. Corinacuo 'OCT P 55795-2013 «IIpoayKThl U3 CBUHUHBI 3arie-
YEHHBIC U JKapeHble. TeXHUYECKUEe YCIOBHUS», 3alCUCHHBINM MPOAYKT W3 CBUHUHBI — MPOAYKT W3
CBUHUHBI, U3TOTOBJICHHBIA M3 Pa3JIMYHBIX YaCT€l CBMHOW TYIIM B BHJE OTPYOOB WJIM OTACIHHBIX
MBIIIIII, KyCKOB MsCa, TOABEPTHYTHIX B MPOIIECCE U3TOTOBJICHUS MTOCOIY C JJOBEICHUEM JI0 TOTOBHO-
CTH K yIOTpeOJICHHUIO 3aniekanrneM. B xo/ie mpoBeIeHHBIX HCCIIeA0BaHUM OblIa pa3paboTaHa TEXHO-
JIOTHSI TPOU3BOACTBA 3alI€UEHHOTO KapOOHa/1a, BKIIOYAIOLIETO CIAEAYIONIUE TAIbl: PUEMKA ChIPbS,
1ocoJi, JopMHUPOBAHKE, TEILJIOBasE 00pabOTKa, OXJIaXKICHHE, KOHTPOJIh Ka4eCTBa, YIIaKOBKa, MapKH-
POBKa U peanu3alusi.

Penenitypa 3aneu€HHOro KapOOoHaAa BKIIOYAET B C€0s1 OCHOBHOE M BCTIOMOTaTeNIbHOE ChIphe. B Ka-
YeCTBE OCHOBHOTO CHIPbsI UCIIOJIB30BAIM KapOOHA]] CBUHOM B OXJIAXKIEHHOM COCTOSIHUU. Takke B penen-
Typy OBLIM BKJIFOUEHBI TAKUE UHIPEUCHTHI, KaK TPAHATOBBIN COK, SIOJIOUHBIN MEKTUH U TIPSTHOCTH.

PenentypHasi KOMIIO3UIIMS paccosia JIjIsl MHbEIUPOBAHUS MSICHOTO ChIPhSI COICP)KUT B KOJIMYECTBE HA
100 11: comb MOBapEeHHYIO MUILEBYIO — 7 KT; MEKTUH — (0,6 KT; TpaHaTOBbIN COK — 6,0 KT, @ TAKXKE CIICIIUH.

B xone uccnenoBatrenbCkoi paboThl ObLI MPOBEICH CPABHUTEIBHBIN aHATIU3 PEIENTYp IBYX
BHUJIOB MapUHAJOB: MapuHaJ Ha OCHOBE T'PAHATOBOIO COKa C SOJOYHBIM MEKTUHOM W MapuHaJ Ha
OCHOBE I'PaHATOBOTO COKa C IIUTPYCOBBIM MEKTUHOM. B X0/ ucciaeqoBanus BBIICHEHO, YTO 0J104-
HBII NEKTUH 00Ja1aeT 00Jiee BBICOKUMH (DYHKIIMOHATBHO-TEXHOJIOTUYECKUMU CBOMCTBAMU U SIBIISI-
€TCS UICTOUHUKOM MUIIEBBIX BOJIOKOH.

[IexkTUH HE BKJIIOUEH B MEPEUYCHb KOHCEPBAHTOB, HO €r0 CIOCOOHOCTH MOJIABJISATh POCT U pa3-
BUTHUE MATOTCHHOW MUKPOQIIOPHI 1a€T BO3MOKHOCTHh MPUMEHSTh BEHIECTBO ISl MPEIYIPEKICHUS
MOPYH, MOBBIIICHUS CPOKA XPAHEHUS MPOIYKIIUH, YTO UMEET HEMAJIOBa)KHOE 3HAYCHHUE.

B pesynbrare uccienoBanuii Obljia ONTUMU3UPOBAHA PEIENITYpa paccoiia U MPOU3BEEHA IKC-

NepUMEHTaIbHAs BhIPAOOTKA OMBITHBIX 00pa3lloB, OpraHOJIENITUYECKAas OIlEHKAa KOTOPBIX ITOKa3aja
BBICOKHE TTOTPEOUTETHLCKHE KauecTBa MPoyKToB. Beixo kapOoHama coctaBui He MeHee 69%.

TexHonornueckas cxeMa MpoOU3BOJICTBA 3all€YCHHOT0 KapOoHaaa « ApOMaTHBIN MpeacTaBIie-
Ha Ha pUCyHKe 1.
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[Tpremka oxiaxaeHHOro celpbd 0-4°C
The acceptance of cooled raw materials 0-4 °C

v
Pasznenxa npu t B nomemennn 12°C u
BITAKHOCTH Bo3ayXa 70%
Cutting at t indoors 12 °C
and air humidity 70%

v

ITpombiBanne ceipbs nipu t Boawl 15°C, 10 MuH.
Washing of raw materials at t water 15 °C,

10 miin. ' paHaToBbIil COK, 406:104HBIIT
MeKTHH, HMOHPb. IPAHOCTH
v Pomegranate juice, apple
[ToaroToBka chipbs pectin, ginger, spices
Preparation of raw materials l
v
HubemnpoBaHne MACHOTO CBIPbS paccoioMm | [ToaroroBka paccona
Injection of raw meat with brine h Brine preparation
v

MaccupoBanne 15 Mun. npu 16 o6./MHH
Massaging 15 min at 16 rpm

v [ToaroroBka
DopmoBaKHe ) XJIOM4YAaTOOYMaKHBIX CEeTOK
Formine (qmaram)
v Preparation of cotton nets
{twine)
BEIZepKKa B TOCOTOYHOM OT/I€7IeHHH 6 YacoB
npu t=4°C
Exposure in the salting department for 6 howrs
att=4°C
v

3anexkanue mpu t =120-150°C 1-2 gaca
a0t B Tomme Maimn 72°C

Baking at t = 120-150 °C for 1-2 hours

up to t in the thickness of muscles 72 °C

v
Oxnaxaesne npu t B kamepe 0-8°C
J0 t B Tormme Mpin 8°C

Cooling at t in the chamber 0-8 °C
up to t in the thickness of the muscles 8 °C

v

OcBoboxaeHHe OT .\’JOH‘IHTO()}".\(&)KHHX CETOK X_'IOH‘IRTO())’M&)!\'HNC CEeTKH

(mmarara), t B nomemennn 0-4°C (mmarar)
Removing cotton nets (twine), t indoors 0-4 °C Cotton nets (twine)

¥

VYnakoBka, MapKHPOBKA, TPAHCHOPTHPOBAHHE,
XpaHenne
Packaging, labeling, transportation, storage

v

PI/ICYHOK 1. Texnomornueckas cxema MMpON3BOACTBA 3aIICYCHHOT'O Kap60HaILa
Figure 1. Technological scheme for the production of baked carbonade

Taxoke Obla pa3paboTaHa ¥ ONTUMHU3KMPOBAHA PELENTypa 3aledYeHHOro KapOoHa 1a, KOTOpasi BKITIO-
yaJjia CIEAYIOLIUE BUJIbI CHIPhS: CIMHHO-TIOSICHUYHAS MBIIIIA OT CBUHBIX MOJYTYII; COJIb TTOBAPEHHAS
IMILIEBAsI, CaXap-IIECOK, YECHOK CBEXHUU, MEPEL] YEPHBIA MOJIOTBIM, IEPEL TYIIUCTBIA, NEPEL] KPACHBIN
MOJIOTBIN, CMECh UTAIBIHCKUX TPaB, UMOUPL-KOPEHb CBEXKUIL, SI0JIOUHBIN MEKTHUH, TPAHATOBBIN COK.

Jl71s1 MpoM3BOACTBA 3alieYeHHOT0 KapOoHaaa ObLT BRIOpAH CIEAYIONINM CITIOCO0 TOCOIa: ChIphe
HIIPULYIOT paccosioM B kKoimuecTBe 10% OT Maccel. 3aTemM ChIph€ MACCUPYIOT B MAacCaXKepe C 4ya-
CTOTOM BparieHus 0apadana 16 00./MuH B Teuenune 15 muHyT. [Tocom MOMOKUTETHHO CKa3bIBACTCS

60



A2papHo-nuuiesvie UHHOBAUUU N?° 3(11), 2020

Ha BBIXOJI€ TOTOBOTO MPOJAYKTA 3a CUET MOJIYUYEHHUS] MSICOM OOJIBbIIICH BJIAroCBsI3bIBAIOIIECH CITOCO0-
HOCTH, 3aMETHO YJIYUIIaeT NOTPEOUTEIbCKUE CBOMCTBA TOTOBOM MPOTYKIIUH.

Tepmuueckasi 00paboTKa 3aKiI04aeTCs B 3alleKaHUU. 3arneKkanue KapOoHaaa OCyIeCTBIISETCS
rpu t=100-120°C B Teuenue 1-2 4. KapOoHaja cuuTaeTcs roTOBBIM, KOT/1a TEMIIEpaTypa B €ro TOJIIIE
nocturHet 70-72°C. I'0TOBBIM MPOAYKT HAMPaB/ISIOT HA OXJIAKICHUE B KaMephl 0 JIOCTUXKCHUS B
TOJIIIE TpoayKTa TeMneparypsl 8°C.

B xone uccrnenoBanuii Opli1a MpoBeIeHa OpraHoIeNTHYECKAs OI[EHKa TOTOBOrO MpoayKTa. Pe-
3yJIbTaThl aHAJIM3a OCHOBHBIX MMOKa3aTesield TOTOBOTO MPOyKTa MPEeCTaBICHbI B Ta0auIe 1.
Taoauuna 1. PesyneraTel aHanm3a kadecTBa NPOAYKTA

Table 1. Product quality analysis results
[Toka3zarenp Xapaktepuctuka / 3HaUCHUE
Indicator Characteristic / Value

OpFaHOHeHTI/I‘IeCKI/IC noxasaTeinu
Organoleptic indicators

Buemnuit BUJ HOBerHOCTB IIpOAYKTa 4YHuCTasd, CyXa:d, 0e3 BBIXBATOB Msca H
IIITMKa, Kpas POBHBIC

Product appearance The surface of the product is clean, dry, smooth edges

dopma Y 3KHi IpOAOJITOBATHIA IWJIUH]IP

Form Narrow oblong cylinder

Koncucrenuus Yupyras

Consistency Elastic

BI/II[ M OBCT Ha pa3pe3c PaBHOMepHO OKpalCHHasA MbIIICYHAA TKaHb CBCTJIO-CEPOIo IBCTA,
[[BET KUpa OeNblil ¢ TONIMMHON HIMUKA MPU MPSIMOM cpes3e He 00-
aee 0,5 cm

Sectional view and color Uniformly colored muscle tissue of light gray color, white fat with
a fat thickness of no more than 0.5 cm in a straight cut

3anax u BKyC C BbIpaXXCHHBIM BKYCOM U 3aI1aXOM BHECEHHBIX IMUIIEBHIX I00aBOK

Smell and taste With a pronounced taste and smell of added food additives

DOU3NKO-XUMUYECKHE TTOKA3aTEIIN
Physical and chemical indicators

MaccoBast 10J1 XJa0pucToro HaTpus, % 25

Mass fraction of sodium chloride, % ’

MaccoBas gois oenka, % 20.0

Mass fraction of protein, % '

Maccosas o xupa, % 150

Mass fraction of fat, % ’

MukpoOHOIOrnYeCcKrue MoKa3aTeNu
Microbiological indicators

KMA®AuM, KOE/r, ue 60:1ee

Number of mesophilic aerobic and faculta- 1x10°

tively anaerobic microorganisms, CFU / g,

no more

bakrepuu rpynmsl KUIIEYHON MAIOYKHU

(xommdopmel) B 1 T mpoaykTa HE 0OHAPY>KEHbI

Coliform bacteria (coliforms) in 1 g of not detected

product

DHepreTuyeckas eHHOCTh, Kkay/100 T,

HE MCHEe 140,0

Energy value, kcal / 100 g, not less

Cpok rogHoCTH Cpok XpaHeHus U pean3aluu 3aledeHHoro KapooHaia — He oosee 5
CyT C MOMCHTA OKOHYaHHA TCXHOJIOI'MYCCKOI0O Iponuecca, B TOM HHC-
Jie CPOK XpaHEHUS Ha MPEANIPUSITUN-U3TOTOBUTEINE — HE Oosiee 24 4

Shelf life The shelf life and sale of baked carbonade is no more than 5 days
from the end of the technological process, including the shelf life at
the manufacturer's plant - no more than 24 hours

Ha ocHoBe BBIpaOOTKH OIBITHBIX 00pa30B ObLIa MPOBEACHA OLIEHKA AKOHOMHYECKOU 3 Pek-
TUBHOCTH TIPOM3BOJICTBA IyTeM pacueTa ceOECTOMMOCTH MPOAYKTA, PE3YJIbTaThl KOTOPOTO TPE/I-
CTaBJICHBI B TAOIHULIE 2.
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Tabauua 2. Ce6ecTOMMOCTh IPOIyKTa

Table 2. Product cost

3anedeHHbIN KapOOHA
Baked carbonade
OCHOBHOE CBIpbE Ilena 3a 1 kr, py0 KonuuectBo, kr | CtoumocTs 3a 1 kr, py0
Basic raw material Price for 1 kg, rub Quantity, kg Cost for 1 kg, rub
KapGonas cBuHOM
Pork carbonade 400 . 400
UTOI'O
TOTAL 400 1 400
JIOTIOTHUTENBHOE ChIPhE [ena 3a 100 r, py0 KomnuectBo, T CroumocTs, pyo
Additional raw materials Price for 100 g, rub Quantity, g Cost, rub
Coub noBapeHHas
Table salt 1.2 70 0.8
YecHok CBEKHH 20 12 2.4
Fresh garlic
[Tepen KpacHBI MOJIOTHII 40 10 4
Ground red pepper
[Iepen yepHbIN MOJIOTHIN
Ground black pepper 69 1 0,69
Caxap-niecok
Granulated sugar 5.2 3 0,156
ITepen JIyIIACTBIH MONOTBIA 20 1 0.2
Ground allspice
Cmech UTaNbSIHCKUX TPaB
Italian herb blend 149 25 3,73
I/IM6I/IpI?-K0peHB CBEKHUI 44 3 1,32
Fresh ginger root
}I6J10qHLH/I_ MIEKTHH 240 6 144
Apple pectin
I'panaroBblii COK 20 60 12
Pomegranate juice
UTOI'O

TOTAL 1008,4 1168,5 439,69
Brerxon, %
Output,% 855
CebecToumocTs 3a 1 kr, pyo
Cost per 1 kg, rub 439,69

B pesynbprare pacdera ObUIO YCTAaHOBJIEHO, YTO CEOECTOMMOCTh KapOOHaaa 3alMe4eHHOr0 CO-
crapisieT 439,69 py0./Kr, 4TO Ha JaHHBIM MOMEHT, C YUETOM 3aTpaT IIPOU3BOJUTENS U TOPTOBOH ce-
TH, SIBJISIETCSA CPEIHEMN LICHOW IO PHIHKY.

3akiouenne. ['paHaTOBBIN COK M SIOJIOYHBIM MEKTHUH, KOTOPHIC SIBJISIOTCS COCTAaBHBIMHU Ya-
CTAMM paccoyia JJIsl IINPULIEBAHUSA, MOBBIIMIAIOT COACPKAHUE B IMPOAYKTE IOJIE3HBIX BUTAMHHOB,
MUHEPAJIbHBIX BEIIECTB, KOTOPBHIE COXPAHSIOTCS MPHU TEIUIOBOW 00pabOTKE M IIMTEIBHOM XpaHe-
HuU. Pa3paboTaHHbIN MPOAYKT 00NaAaeT KUCIOBATHIM BKYCOM, CBETJIO-CEPBIM IIBETOM Ha paspese,
YIPYTOW KOHCUCTEHIMEHN, TPUATHBIM apOMaTOM, CBOMCTBEHHBIM JAaHHOMY BUIY NPOAYKTa. BBIXO.
TOTOBOTO M3AEIHS cocTaBisieT 69%, a cedbecroumocTsh — 439,69 py0./KkT.

[IpoayKT peKOMEeHAOBaH LIMPOKOMY KPYry MOTpeOUTENeH pa3MuHbIX BO3PACTHBIX TPYIII,
YTO SIBJISIETCSI HEOTHEMIIEMBIM IUTFOCOM B PEAIM3allMU MMPOIYKTa.

Takum oOpaszom, pa3paOOTKa TEXHOJOTHHM MPOU3BOACTBA 3al€YEHHOI'O0 CBHUHOTO KapOOHaja
CIOCOOCTBYET PACHIMPEHUIO ACCOPTUMEHTA MSCHBIX MPOAYKTOB (DYHKIIMOHATBHON HAIIPaBIEHHOCTH
1 00J1aJaeT MPaKTUYECKON U COLIMAIIBHON 3HAYUMOCTBIO.
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