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The problem of preserving the nutritional value of meat of all types of animals and poultry is the
number one problem in our state. Poultry meat is not inferior to animal meat in terms of nutritional value
and technological properties, and even surpasses it in most parameters. The problem of quality control
of poultry meat becomes the most important and priority, especially with increasing production and
supply to Ukraine. Recently, experts have been paying attention to the influence of various factors on the
quality and safety of poultry meat during storage, especially long-term storage.

The chemical composition of raw meat is an objective indicator of the nutritional value of poultry
meat. It depends on the type of bird, its breed, sex, age, fatness. Therefore, the composition of meat, even
one species of poultry, may be different and differ from those in the directories. In addition, poultry meat
of different types has different storage conditions and periods, in case of violation of which the raw
material loses its quality.
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Formulation of the problem. To obtain high-quality poultry meat, you need to strictly follow the
basic rules of production and storage. The main task of the agro-industrial complex of Ukraine is the
production of food for the population To maintain the normal functioning of the body, a person needs to
consume per day 100-150 g of quality protein, including 65-76 g - of animal origin (approximately: 356
eggs, 80-85 kg of meat and meat products, including 16.4 kg of poultry meat).

However, in the technological chain of poultry meat production there are processes that generate
serious losses, sometimes tens of percent of the cost of raw materials. Properly frozen and thawed poultry
meat retains meat juice, and in violation of the conditions of technology poultry meat loses its flavor and
spoils very quickly. The longer the raw material is stored, the more the structure of the tissues will differ
from the initial state. Meat gradually loses juice and nutrients, becomes loose, it is actively developing
microorganisms. Therefore, the main problem of the poultry industry is the maximum preservation of
manufactured products.

Analyze of recent research and publications. The quality of poultry meat is influenced by both
in vivo factors (poultry genotype, housing and feeding conditions) and processing and storage
technology.

The chemical composition of raw materials is one of the most objective indicators of the nutritional
value of poultry meat. The chemical composition of meat depends on the quantitative ratio of tissues that
are part of it and depends on the type of bird, its breed, sex, age, fatness. Poultry meat, even of the same
species, can be different in composition and differ from those in reference books. Also, poultry meat of
different species has different conditions and shelf life, in violation of which the raw material loses its
quality.

Poultry meat of different species has different amounts of water, proteins, fats and other
components. The water content in raw meat can range from 45-76%, which directly depends on the
fattening of the bird, and subsequently on the method of storage of raw materials.

The nutritional value of poultry meat is formed by proteins, and with a small amount of connective
tissue in the raw material, the content of complete proteins increases. Poultry meat proteins have an
optimal ratio of amino acids, and especially essential. The range of raw fats also directly depends on the
species of bird, but the main lipids are: glycides, phospholipids, cholesterol. During storage, the chemical
composition of raw materials may change.

Poultry meat can be both a dietary product and a breeding ground for microorganisms: E. coli,
Listeria monocytogenes, Salmonella and others. Such raw materials become dangerous for the consumer
and can contribute to the development of food poisoning and toxico infections.
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Most Ukrainian poultry enterprises constantly monitor the quality and safety of their products, as
the consistently high quality of products, first of all, indicates the efficiency of the enterprise. [1-8]

The purpose of our work was: a comparative assessment of physical and chemical parameters of
raw meat by different methods of storage and defrosting.

Material and methods of research. We studied the physicochemical parameters of raw meat of
chicken (fillet and thigh) and turkey (fillet and thigh). We also studied the changes in performance during
different methods of storage (cooling and freezing) and defrosting with atmospheric air.

The results of own research. We tested chilled chicken and turkey meat samples for quality
indicators such as mass fraction of moisture, protein, fat and ash. All samples almost corresponded to the
norm specified in the reference books.

If we compare chicken and turkey fillets, then we revealed the following indicators: the weight of
one piece, g - chicken 428, 57 £ 3.11, turkey 1494, 38 + 8.67, which is 1065.81 g more than the indicator
of chicken.

The chemical composition of the fillet, the mass fraction of moisture in the chicken meat is 73.85
+ 2.10%, the turkey is 73.97 + 3.08%, which is 0.12% more than the chicken. The mass fraction of fat in
chicken meat is 2.31 + 0.11%, and that of turkey is 1.35 + 0.14%, which is 0.35% less than that of
chicken. The mass fraction of protein in chicken meat is 23.15 £+ 1.12%, and in turkey meat is 23.43 +
1.25%, which is 0.28% more than that of chicken. The mass fraction of ash both in chicken meat and
turkey ranged within 0.75 £ 0.01%.

If we compare the thigh of a chicken and a turkey, we identified the following indicators: the weight
of one piece - chicken 272, 72 + 2.27 g, turkey 983.25 + 5.79 g, which is 710.53 g more than chicken.

The chemical composition of the thigh meat, then the raw chicken contains slightly more moisture
than the turkey, according to chicken 75.43 + 2.38%, and turkey 74.32 + 2.76%, which is 1.11 less than
chicken. Mass fraction of fat in chicken meat is 2.31 £+ 0.11%, versus 3.48 £+ 0.11% in turkey, which is
1.17 more than in chicken. The mass fraction of protein in chicken meat is 20.71 + 1.34%, which is
1.69% less than in turkey 22.40 = 1.16%. The mass fraction of ash in raw chicken thighs is less by 0.25%,
respectively, in smokers 0.85 £+ 0.02%, and in turkey 1.1 £+ 0.02%.

From the data obtained, it can be seen that chicken and turkey meat, both fillets and thighs, are
high-quality dietary products. The calorie content of chicken meat ranges from 211-220 kcal, turkey meat
- 144 - 150 kcal. These figures indicate that the meat of the two types of poultry has approximately the
same calorie content, and therefore nutritional value.

Chicken fillet contains up to 2.31 + 0.11 hectares of fat, turkey coma - 1.35 + 0.14 g. According to
literature sources, about 5% of calories come from fat in chicken fillet, in turkey fillet about 4%.

Food protein is used for muscle building. For comparison, on average 100 g of chicken contains
23.15 £ 1.12 g of protein, and turkey 23.43 + 1.25, which is 0.28 more than chicken. The difference in
protein is negligible, but turkey is more nutritious than chicken.

At the beginning of the experiment, the meat of each type of poultry (fillets and thighs) was
weighed, placed in sterile bags and placed in a freezer. The shelf life lasted 21 days at a temperature not
higher than -18 ° C. After 21 days of storage, we defrost the raw meat with atmospheric air. After
complete defrosting, studies of the physicochemical parameters of raw meat were repeated in order to
identify the loss of nutrients.

After freezing for 21 days and defrosting, we noticed slight deviations from the initial data. The
mass fraction of moisture is preserved - chicken: fillet up to 99.15%, thigh up to 98.42%, turkey: fillet
up to 99.44%, thigh up to 99.64% - the best performance in turkey,. Mass fraction of fat is preserved -
chicken: fillet up to 96.97%, thigh up to 97.32%, turkey: fillet up to 97.87%, thigh up to 97.03% - - the
best performance in turkey. The mass fraction of protein was preserved - chicken: fillet up to 99.13%,
thigh up to 97.64%, turkey - fillet up to 99.87%, thigh up to 98.70%, turkey meat has the best indicators.

Weight of one piece, g (M = m) was: chicken - fillet 402, 23 + 2.26 g (- 6.09%), thighs 248, 44 +
3.76 g (- 8.91%),; turkey - fillet 1456.13 + 6.11 g (- 2.56%), thigh 949.41 + 5.66 g (- 3.45%).

Thus, turkey meat, regardless of the type, during long-term storage and further defrosting with the
help of atmospheric air has less loss of nutrients, moisture and total mass.

The quality of raw meat (chicken and turkey fillets, chicken and turkey thighs) was assessed
according to microbiological indicators: the total number of bacteria (MAFAM), E.coli bacteria,
pathogenic microorganisms, including bacteria of the genus Salmonella and Staphylococcus aureus.
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Microbiological indicators regarding the amount of MAFAM fluctuate within the norm (5.0 x 10 6) in
all raw materials both chilled and after freezing (for 21 days) and defrosting with atmospheric air (18 o
C): raw materials: chicken fillet - 3.35 x 104/ 4.18 x 10 4, chicken thigh - 5.98 x 10/ 6.25 x 10 * turkey
fillet - 3.78 x 10 4/ 3.97 x 10 4, turkey thigh - 6.21 x 104/ 6.17 x 10 4.

acteria of the Escherichia coli group (coliform) in 0.001 g in all samples of raw meat, both chilled
and frozen and after defrosting with atmospheric air were not detected.

Coagulase-positive staphylococci of 0.01 g were not detected in all samples of raw meat, both
chilled and frozen, and after defrosting with atmospheric air.

Pathogenic microorganisms, as well as Salmonella and Listeria monocytogenes in 25 g in all
samples of raw meat, both chilled and frozen, and after defrosting with atmospheric air were not detected.

This indicates that the meat products of both chickens and turkeys have good sanitation both in the
refrigerated state and after freezing and defrosting with atmospheric air.

Microstructural analysis of raw meat.

Chicken's meat. During the histological analysis of fillets (x100), we noticed that the meat is
chilled: the structure of the fibers is the same in most fields of view, homogeneous, the shape of 80% of
the fibers is the same, they fit tightly to each other. Small foci and sometimes layers of connective tissue
are noted between some fibers. Such changes can develop during storage of raw materials for up to 2
days.

On histological preparations from meat raw materials of the thigh, we also noted that muscle tissue
belongs to chilled raw materials, but there are certain differences from fillet meat: the fibers stratify due
to increased interstitial edema and lose their integrity. In some fields of vision, areas of connective tissue
are noted.

Turkey meat. During the histological analysis of fillets (x100), we noticed that the raw meat is
chilled: the structure of the fibers is the same in most fields of view, homogeneous, the shape of 85% of
the fibers is the same, they adjoin each other. Between the fibers, foci of connective tissue are revealed.

On preparations from thigh meat, fiber stratification due to edema is more common, the loss of
striation, the integrity of the fibers is broken. Areas of connective tissue are noted between the fibers.

Changes in raw meat during freezing and defrosting by air.

When freezing and defrosting in air, the changes in both chicken meat (fillet and thigh) and turkey
meat (fillet and thigh) are almost identical and correspond to the changes inherent in frozen raw meat,
which is defrosting with the help of air. Significant deformation of muscle fibers, loss of striation and
nuclei are noted. Some fibers are fragmented and divided into parts.

As a result of the development of crystallization processes during freezing, both between the fibers
and in the thickness of them, voids and wall breaks appear in the latter. Large crystals in the process of
formation roughly distorting and destroying all surrounding tissues. The tissue exfoliates, becomes
friable, fragmented. The gaps between the fibers both in the fillets(chicken and turkey) and in the thighs
are significant due to fluid loss after defrosting.

The structure of the meat during freezing and defrosting is not completely restored. Ice crystals
injure the fibers when frozen in the fibers and voids appear around them. Changes in the surface of the
fibers are noted, which become uneven, bumpy, and torn.

Conclusions

1. Meat of all types of poultry has certain characteristics: poultry meat is dense, which is associated
with thicker, coarser and finer-grained fibers, in addition, it contains less connective tissue.

2. Meat products of both chicken and turkey have a good sanitary condition, in all samples of meat
raw materials as chilled, frozen and after defrosting with atmospheric air, which is confirmed by the
absence in the samples: E. coli bacteria, coagulase-positive microorganisms, pathogenic microorganisms,
and Salmonella and Listeria monocytogenes.

3. Turkey meat, regardless of the species, during long-term storage and further defrosting with the
help of atmospheric air has less loss of nutrients, moisture and total mass.

4. During the histological analysis of raw chicken and turkey meat, it was noted that the meat is
chilled: the structure of the fibers is the same in most fields of view, homogeneous, the shape of 80-85%
of the fibers is the same, they fit tightly to each other. Small foci and sometimes layers of connective
tissue are noted between some fibers.
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5. When freezing and defrosting in air, changes in both chicken meat (fillet and thigh) and turkey
meat (fillet and thigh) are almost identical and correspond to the changes inherent in frozen raw meat,
which is defrosting with the help of air. Significant deformation of muscle fibers, loss of striation and
nuclei are noted. Some fibers are fragmented and divided into parts.

REFERENCEC

1. Berezovskiy P., maks G. Gosudarstvennoye regulirovaniye i tsenovaya politika v otnoshenii
otrasli ptitsevodstva. Effektivnoye ptitsevodstvo. 2010. Ne 6. S. 7 - 10.

2. Bilyanskaya A.V. Obsemenennosti tushek kur, postupayushchikh na rynok dlya realizatsii / A.V.
Bilyanskaya // Nauk. Ros. LNUVMBT im. S.Z. Gzhits'kogo. 2009. T. 11, Ne 2 (41), ch.4. S. 8 - 12.

3. Veterinarno-sanitarnaya ekspertiza s osnovami tekhnologii i standartizatsii produktov
zhivotnovodstva / Yakubchak A.N., Khomenko V.I., Mel'nichuk S.D. i dr. M .: OOO «Biopromy, 2005.
800 s.

4. Kovbasenko V.M. Veterinarno - sanitarnaya ekspertiza s osnovami tekhnologii i standartizatsii
produktov zhivotnovodstva: uchebnoye posobiye // V.M. Kovbasenko. K .: INKOS, 2005. T.1. 416 s.

5. Kravtsov R.Y. Osnovy veterinarno-sanitarnoy ekspertizy myasa / R.Y. Portnykh, YU.I.
Ostap'yuk, M.V. Kozak. L'vov: Triada plyus, 2004. 232 s.

6. Mel'nik YU.F. Osnovy Upravleniya bezopasnost'yu pishchevykh produktov / YU.F. Mel'nik. M
.. Soyuz potrebiteley Ukrainy, 2007. S. 206 - 228.

7. Romanov G. Proizvodstvo ekologicheski chistoy i sanitarno bezopasnoy produktsii
zhivotnovodstva i kormov / G. Romanov, A. Mamonov // Kormleniye sel'skokhozyaystvennykh
zhivotnykh i kormoproizvodstvo. 2006. Ne 11. C. 41 -42.

8. Tereshchenko A. V. Katerinichev A.A., Rozhkovskiy A.V. Sovremennyye napravleniya
razvitiya ptitsevodstva Ukrainy: sostoyaniye i perspektivy nauchnogo obespecheniya otrasli.
Effektivnoye ptitsevodstvo. 2011. Ne 11 (83). S. 7 - 12.

MNOKA3HUKHU AKOCTI I BE3AINEYHOCTI M'SICO ITTULI
3A PI3BHUX YMOB 35EPII'AHHSA
Kopenesa K., Ximuua M., Ponionosa K., I'yaiu B., Jlanunetiko M.

Ilpobnema 36epesxcenus xapuosoi yinHocmi m'sica 6cix 6udie meapun ma nmuyi € npoodIeMo0
HoMmep 00uH 6 Hawlitl Oepaicasi. M'sco cinbcbkoecocnooapcvkoi nmuyi 3a NOKA3HUKAMU XAPHUO80i YIHHOCMI
ma MexHoN0IYHUMU 8IACMUBOCMAMU He NOCMYNAEMbC M'SICY MBApuUH, a 3a Oilbuicmio napamempis
Haeimv nepesepulye 1020. B cyuacnux ymosax ceimogoi nmaxonepepoonoi eanysi, Koau iOMi4acmubcs
30inbUeEeHHs 00Cs216 BUPOOHUYMBA MA NOCMAYAHHA NPOOYKYIL 8 YKpainy, npobiema KOHMPOIIO AKOCMI
yiei npodykyii cmae Hatieon06Hiuo0 i nepuiouepeosoro. Ocmaunim yacom gaxisyi 36epmaroms yeazy
HA BNIUE DIZHOMAHIMHUX YUHHUKIG HA AKICMb | Oe3neynicms m'sca nmuyi nio uac 1o2o 30epicanws,
0CcoOIUBO MPUBATLOZO.

Ximiunutl cknao m'sicHoi cupoButu € 00 EKMUBHUM NOKAZHUKOM NONCUBHOT YIHHOCE M 's.ca nmuyi.
Ximiunuii cknad m'saca 3anedcums 6i0 6udy nmuyi, ii nopoou, cmami, 6ixy, é2zodosanocmi. Tomy 3a
CKIA0OM M’SICO nmuyi, HA8IMb 00HO20 8UOY, MOXdCe OYmu pi3HUM I 8IOPI3HAMUCA 8I0 NOKAZHUKIG Y
0osionuxax. Kpim moeo, m'sco nmuyi piznux eudie, mac pizHi ymosu i mepminu 30epicanus, npu
NOPYUEHHI AKUX CUPOBUHA 8MPAYAE CEOHO AKICMb.

Knrouosi cnosa: sxicmv i Oe3neunicms, KypKa, I[HOUYKA, MIKPOCMPYKMYPHUL AHATI3,
MIKpOOION02TYHI NOKAZHUKU, XIMIYHUL CKILAO.

MMOKA3ATEJIN KAYECTBA U BE3OITACHOCTHU MSCA IITULBI
ITPA PA3HBIX CIIOCOBAX XPAHEHMSI.
Kopenesa K., Xumuu M., Ponuonosa K., I'yauu B., Jlanuneiiko M.

IIpobrema coxpanenuss nuwesol YeHHOCMU MACA 8CeX BUO08 HCUBOMHBIX U NMUYbL 16/1emcs
npobdemou Homep 00uH 8 Hauiem 2ocyoapcmee. Msaco nmuysl no noxazameniam NUWEBOU YeHHOCU U
MEXHON02UYECKUM C8OUCMBAM He YCIYnaem MACy HCUBOMHBIX, d NO OONbUUHCIEY NAPAMEMPO8 0adxice
npesocxooum e2o. B co8peMeHHbIX YCI08UAX MUPOBOU OMpAcCiu No Npouzso0cmey u nepepadomke
nmuysl, K020a ommeyaemcs yseauienue 00bemMos npou3eo0cmed 1 noCmasKu npoOyKyuu 8 Ykpaumy,
npobdema KOHMpOJisl Kayecmada 3motl NpOOYKYUYU CMaH08UMCs 21A6HO U nepeoouepeoroll. B nociednee
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8pemMsa CReyuanucmosl oopawjarom 6HUMAHUe HA GIUAHUE DPA3IUYHBLIX (AKMOPO8 HA KAYecmseo U
be30nacHoCcmov MACa NMUYbL 80 8PEMsL €20 XPAHEeHUs, 0COOEHHO ONUMENbHOZO.

Xumuyeckuii cocmas MACHO20 Cbipbs AGNAEMCA 00bEKMUBHbIM NoOKA3amenem NumamenbHoll
YyeHHocmu maca nmuysl. XUMU4ecKuil cocmas MAcd 3a8UCUm Om 8udd Nmuyvl, ee Hopoobl, Noid,
eo3pacma, ynumanrnocmu. 1105momy xumudeckuii cocmas maca nmuysl, 0axce 00H020 8UOA, MOICEM
ObLIMb PA3IUYHBIM U OMAUYAMBCS OM NOKA3amenel 6 cnpagounuxax. Kpome mozo, msaco nmuyvl pazuvix
81008, UMeem paziuinble YCI08Us U CPOKU XPAHEHUs, NPU HAPYULEHUU KOMOPbLIX Cblpbe mepsiem ceoe
Kauecmeo.

Knrwouesvte cnosa: xauecmso u 6ezonacnocms, Kypuya, UHOeNKda, MUKpOCMPYKMYPHbIU AHAIU3,
MUKpOOUONIO2UYeCKUe NoKa3amenu, XuMuiecKuti cCocmaa.
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