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OLIEHKA BNWAHWA NOPOLLKA BOLETUS EDULIS HA KAHECTBEHHbIE NOKA3ATENN
CHEKOBbIX MACHbIX U3AENUA

Uenb uccnedosaHust — oueHKa 803MOXHOCMU UCNOb308aHusi nopowka Boletus edulis (6enbiti 2pub) 8
peuenmypax MSICHbIX CHeKo8. 3adayu uccredosaHus: ycmaHoseHue payuoHaIbHo20 Konudecmea eHo-
CUM020 8 MsCHOU ¢hapw CHekos nopowka Boletus edulis, onpedeneHue KayecmeeHHbIX Xapakmepucmuk
ONbIMHbIX 06pa3yoe U CpagHEHUEe ¢ MaKosbIMU KOHMPObHO20 06pa3ya, paspabomka amanos npueo-
moerneHus. Ha ocHoge peuenmypbl NpU2OMOBEHUS MSCHbIX CHEKO8 U3 KypuHo20 Msca bbim co30aH
KOHMPOIIbHbIL 0bpasey, 8 Kadecmee amarioHa CpagHeHUs. JKcnepuMeHmarsbHble 06pa3ybl 20mosusnu Ha
OCHOBE peuyenmypbl KOHMPOIbHO20 0bpasua ¢ dobasneHueM H08020 UHepedueHma nopowka Boletus
edulis, komopabIti gHocuncs 8 MCHOU hapw 8 pa3nu4Hbix do3uposkax: obpasey Ne 1- 0,1 %; obpasey Ne
2 - 0,5 %, obpasey Ne 3 — 1 %. Mopowok Boletus edulis 6611 nony4yeH usmMesbyeHuUeM CyweHbIx 2pubos
0o nopowkoobpasHol KoHcucmeHyuu. lpogedeHa opaaHonenmuyeckas u 0ecycmayuoHHas oyeHka 0b-
pasuos, Ha 0CHoBaHUU Komopol bbin ebibpaH ny4wull onbimHbIl obpasey. Co2nacHO noyYeHHbIM pe-
3ynbmamam Ka4yecmeeHHbIX nokasamesnel MsACHbIX CHekog ¢ dobaerneHuem nopowka Boletus edulis yc-
MaHOoBIEHO, YMO payuoHasIbHoU Ao3uposkol 8800uMo20 uHepedueHma sensgemces 0,5 %. Paspabomabi
amanbI NOMY4Y€EHUSI MSACHbIX CHEKO8 U3 Msca Kypuubi ¢ 0obasneHuem nopowka Boletus edulis, komopbiti
gHOCUMCS 8 hapuwiesyto cucmemy npu uszomogneHuu gapwa. OxnaxdeHHoe Cbipbe 6enoe MACo Kypuubl
(2pydka) usmenbyunu 0o cocmosHUs haplia, hapannessHo nodeomosunu HeobXxodumbie cheyuu 8 coom-
gemcmeuu ¢ peuenmypol; npedgapumersHO 3amoyusu 8 menioli 8ode 0bosoyky. Credyrowull wae — cme-
wusaHue hapwa €O CneyusiMu u HanosHeHue um obonoyvex. Monyqugwuecs 6bamoHbl 0mnpasunucs Ha
3aMOpO3KY, nocre Ye20 ux oyucmunu om 060104KU U Hape3anu Ha crnalicepe Hebonbwue cralcsi mosi-
wuHol 0,3 mm. [Janee nocredosana KOH8EKUUOHHas cywka npu memnepamype 60 °C e meyeHue 2,5 .
BreceHue nopowka Boletus edulis e peuenmypy MsicHbix cHekog 6ydem cnocobecmeogamb YilyHlUEHU
nompebumenbCKux cgolicme MACHOU npodyKyuU, @ makxe npugedem K pacluupeHuro accopmumeHma ¢
NOBbIWEHHbIM COOEPX)aHUEM (hU3LOT02UYECKU 3HaYUMbIX 8ELECT.
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EVALUATION OF BOLETUS EDULIS POWDER EFFECT ON SNACK MEAT PRODUCTS QUALITY
INDICATORS

The aim of the study is to evaluate the possibility of using Boletus edulis (porcini mushroom) powder in
meat snack recipes. The objectives of the study were: to establish a rational amount of Boletus edulis
powder added to the minced meat of snacks, to determine the quality characteristics of the experimental
samples and to compare them with those of the control sample, and to develop preparation stages. A con-
trol sample was created as a comparison standard based on the recipe for preparing meat snacks from
chicken meat. The experimental samples were prepared based on the recipe of the control sample with
the addition of a new ingredient, Boletus edulis powder, which was added to the minced meat in various
dosages: sample Ne 1 - 0.1 %; sample Ne 2 — 0.5 %; sample Ne 3 — 1 %. Boletus edulis powder was ob-
tained by grinding dried mushrooms to a powder consistency. An organoleptic and tasting assessment of
the samples was carried out, based on which the best experimental sample was selected. According to the
obtained results of the quality indicators of meat snacks with the addition of Boletus edulis powder, it was
found that the rational dosage of the introduced ingredient is 0.5 %. The stages of obtaining meat snacks
from chicken meat with the addition of Boletus edulis powder, which is introduced into the minced meat
system during the production of minced meat, were developed. Chilled raw white chicken meat (breast)
was ground to a minced meat consistency, while the necessary spices were prepared in accordance with
the recipe; the casing was pre-soaked in warm water. The next step is mixing the minced meat with spices
and filling the casings with it. The resulting loaves were frozen, after which they were peeled from the ca-
sing and cut into small slices, 0.3 mm thick, on a slicer. This was followed by convection drying at a tem-
perature of 60 °C for 2.5 hours. The introduction of Boletus edulis powder into the recipe for meat snacks
will improve the consumer properties of meat products, and will also lead to an expansion of the range with
an increased content of physiologically significant substances.

Keywords: meat snacks, powder, Boletus edulis, recipe, organoleptic, tasting, indicators

For citation: Velichko N.A., Brusova Y.N. Evaluation of Boletus edulis powder effect on snack meat
products quality indicators // Bulliten KrasSAU. 2024;(6): 164-170 (In Russ.). DOI: 10.36718/1819-4036-
2024-6-164-170.

BeepeHune. MsAcHble CHekw — 310 u3genue, Ans  CyLKW Npoucxoant 0be3BoXuBaHue NpoayKuuu, 3a
W3rOTOBMEHUS KOTOPbIX MCMOMb3YETCS NMOAKOMYEH-  CYET YEro NOBbILIAETCS CPOK FOAHOCTU U NPU 3TOM
HOe, CyLUEHOE MNK BbICYLIEHHOE MSCO. BO BpeMsi  He MEHSIOTCS BKYCOBbIE CBOWCTBA (puC. 1).

Puc. 1. MacHble cHeku

AHanua nuTepaTypHbIX AaHHbIX MoKasan, 4To  MonesHble Ans OpraHM3Ma 4enoBeka 3NEMEHTI,
paHee nopowok u3 Boletus edulis (puc. 2) He Npu-  Kak Kanuii, kanbLuii, MarHui, xnop, docdop, Ha-
MEHSMNCA NpU W3rOTOBMEHUM MSCHBIX CHEKOB. [pu  TpWi, Cepy, KPEMHMIA, MapraHeL, xeneso, pyouana,
9TOM MMEHHO B CyLUeHbIX Genbix rpubax oTMeya-  ¢Top, XpoMm, kobanbT. Takke B HUX OOHapyXeHo
eTcA BbiCokoe coaepxanue benka — go 80 %. Cto-  copepxanue BuTammnHoB: B+, B, Bs, Bs, Be, C, E,
UT OTMeTUTb, 4TO Benble rpubbl cogepxat Takve PP, HuauwH [2-5].

165



Becmuuk, KpacT AY. 2024. Ne 6 (207)

Llenb uccnegoBaHuA — OLEeHKa BO3MOXHOCTM
“cnonb3oBaHKs nopowka Boletus edulis B peuen-
Typax MSICHbIX CHEKOB.

3ajaun: yCTaHOBMEHWE paLMOHAmNbHOMO Konu-
YecTBa BHOCMMOrO B MACHOW hapLu Boletus edulis,

ONMpedeneHne  KavyeCTBEHHbIX  XapaKTEepUCTUK
OMbITHbIX 0OPA3LOB ¥ CPABHEHWNE C TAKOBLIMU KOH-
TponbHoro obpasua, paspaboTka 3TanoB Mpuro-
TOBNEHNSI MSACHBIX CHEKOB U3 Msica Kypuubl C A0-
baBneHvem nopoluka Boletus edulis.

Puc. 2. CyweHnble Boletus edulis

O6bekTbl U MeToabl. [INs cO30aHWs HOBOW
peLenTypbl MSCHbIX CHEKOB Obln MCMONb30BaH B
KayecTBe MHrpegmeHTa nopowok Boletus edulis,
KOTOpbIi OblN MOMyYeH WU3MenbYeHWEM CyLLEHbIX
rpuboB 4O  MOPOLLKOOBPa3HON  KOHCUCTEHLMM.
Ha ocHoBaHWM  npeaBapuTENbHO  MPOBEAEHHbIX
9KCMEPUMEHTANbHBIX WUCCNEA0BAHUA  KOMNYECTBO
BBOAMMOrO B MSCHOW (papw nopolwka Boletus
edulis coctauno 0,1 % (o6pasew Ne 1); 0,5 % (06-
pasey Ne 2); 1 % (obpasey Ne 3). OxnaxgeHHoe
cbipbe Genoe Msco Kypuubl (rpyaka) U3mMenbumnm
[0 COCTOSHWA (papLua, napannenbHo NoAroToBMIN
HeobXxoauMble CreLun B COOTBETCTBUM C peLenTy-
pOW; NpenBapuTENbHO 3aMOuMNM B TEnnoi Boge
obonouky. Cregyrowmn war — cmewusaxve dap-

Lia co crneuusMn 1 HanonHeHne uM obonouvex. Mo-
nyymBlUMecs BaToHbI OTNPaBUIMCh HA 3aMOPO3KY.
Mocne Yyero 6aToHbI OYNCTUNN OT 0DOMOYKKN U Ha-
pesanu Ha crnamcepe HebonbluMe Crnaichbl TOMLW-
Hoi 0,3 mm. [lanee nocrnepoBana KOHBEKLMOHHASA
cywka npu Temnepatype 60 °C B TeyeHume 2,5 u.

OpraHonenTuyeckasi OLEHKA NOMYyYEHHbIX W3-
penuin npoeoamnack cornacHo MOCT 34159-2017
«Mpogyktbl 13 msAca. ObWwMe TEXHUYECKME YCro-
BUs» [6].

PesynbTathl 1 Mx obcyxaeHune. B Tabnuue 1
NPeACTaBNEH COCTaB KOHTPOSBHOMO W OMbITHBIX
00pa3LoB MSCHbIX CHEKOB. KauecTBeHHblE nokasa-
TENW MACHBIX YXNCOB NPEACTaBNeHbI B Tabnuue 2.

Tabnuya 1

KoMnoHeHTHbIN cocTaB uccrneayembix 06pa3LoB MACHbLIX CHEKOB, T

WHrpeameHt KoHTpOsbHbIN OnbiTHel 06pasey

No 1 Neo 2 Ne 3
Msico nTuupbl (kypuua, rpyaka) 80 80 80 80
Mopowok Boletus edulis - 0,1 0,5 1
HUTpUTHO-NOCONOYHAs CMeCh 0,5 0,5 05 0,5
Conb noBapeHHas 0,45 0,45 0,45 0,45
Bopa 2,5 2,5 25 2,5
Wtoro 83,45 83,55 83,95 84,45
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KayecTBeHHbIe NoKa3aTenu MACHbIX CHEKOB

Tabnuya 2

Mpogykt | KoHcucTeHuns 3anax Bkyc LiseT
Cyxas, CootBeTcTByeT CootBeTcTBYET . .
KoHTposb [MpUSATHBIA PO30BaTHIN
nnoTHas MSICHOMY NPOAYKTY | MSCHOMY NPOAYKTY
CooTBeTCTBYHOLLNA, . [MpUSATHBIA PO30BATHLIN,
Ne 1 Cyxas, yiotl HeoLyTumbii P P
0 cnabo3ameTHble C HesIBHbIM KONWNYECTBOM
(0,1 %) nnoTHas npuBkyc rpnbos "
rPUGHbIE HOTbI BKMKOYEHNI rpnboB
No 2 Cvxas lNosiBUNCS enBa [apMOHUYHOE Hap po30BbIM LiBETOM
(0' 5 %) I'Iﬂ)(IJTHa;l OLLYTUMBIA rPUBHON covyeTaHue npeobnapatoT rpubHble
= 3anax rpubHoro Bkyca YaCTUYKM, HO HE SIBHO
Ne 3 Cvxas MpucyTcTByET ["pnbHON BKyC pnbbI NHTEHCUBHO
( 1'0/) I'Iﬂ)(IJTHa;l SIPKO BbIPAXeEHHbI LOMUHUPYET pacnpegerneHbl no Bcei
° rpubHom 3anax Hag MSCHbIM NOBEPXHOCTM

Kak cregyet 13 nony4yeHHbIx pesynotatos Tab-
nuupl 2, npu BBeaeHun Boletus edulis B hapLuesyto
CUCTeMY MSCHbIX nonyabpukaTtoB B KONMUYeCTBe
0,5 % oT Macchbl haplua HabnaarTcs HamnyyLme
OpraHonenTMyeckne nokasaTenu roToBbIX M3fe-

ni. Ans noaTteepxaeHus Bbibopa onbITHOTO 06-
pasla Ha OCHOBE OpraHONENTUYECKON OLEHKM Obl-
Na npoBefeHa [erycraunoHHas oLeHka pa3spabo-
TaHHbIX n3genui (tabn. 3).

Tabnuya 3

[lerycTaumoHHas oLeHKa MACHbIX U34enumn (CHeKM) KOHTPONBLHOrO M ONbITHbLIX 00pa3LoB, 6ansbl

OnbITHBIN 06pa3sel
ONeMeHT KavecTBa
KontponbHbin | Ne 1(0,1%) | Ne2(0,5%) | Ne3(1%)
BHeLwHWi BUA N KOHCUCTEHUMS 5 5 S 4
3anax 5 4 5 4
Bkyc 5 4 5 3
Lieet S S 4} 3

Kak nokasana AerycraumoHHasi oueHka obpas-
LOB, Hamnyywmum Obin OnbITHbIA obpasey Ne 2 ¢
BBeaeHnem 0,5 % nopowuka Boletus edulis.

Pa3paboTaHa npuHUMNManbHas cxema nonyde-
HWS MSICHBIX CHEKOB C [0DaBneHMemM MopoLUKa

Boletus edulis, koTopas npuBefeHa Ha puUCyHke 3.
Mopowok cyweHblX Boletus edulis BHocutcs B
(bapLueByd cUCTeMy Ha dTane (HOPMUMPOBAHUS

thapLua.
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Puc. 7. CHeku ¢ co0epxaHuem nopowka Boletus edulis 1 %
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3akntoyeHue. [okasaHa BO3MOXHOCTb UCMONb-
30BaHMs nopoluka Boletus edulis B peuenTypax
MSICHbIX CHekoB. Pa3paboTaHa pelienTtypa MSCHbIX
CHEKOB M3 Msica Kypuubl ¢ o6aBneHneM nopoLuka
rpuba Boletus edulis. OnpepeneHne opraHonenTu-
YeCKWX nokasaTenem M AerycrauuoHHas OLeHKa
rOTOBOrO MSICHOTO M3Aenus nokasanu, 4to paumo-
HaNbHOW [03MPOBKOM, BBOAUMOW B MSICHYK Maccy
nopolka Boletus edulis, sensetcs 0,5 %. Paspa-
foTaHbl aTanbl NPOW3BOACTBA CHEKOB C fobaBne-
HWeM B peLienTypy nopoLuka Boletus edulis.
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