became finer and smoother. The particle size of the bean dregs gradually
reduced. When the frequency was at 30Hz, the median diameter D50 was
47.95 pum, but when the frequency was less than 30 Hz, the particle size of
the bean dregs increased, and the same as a result of scanning electron
microscope.

Conclusion. Ultrafine grinding was used to treat soybean by-
products, in the physical and chemical properties has obvious changes.
The water solubility and expansion was significantly improved, and much
higher than the control group. The frequency of ultrathin grinding of 30
Hz is rational, and can be used for ultrafine grinding of soybean by-
products and their subsequent use in the production of bakery products.

THE EFFECTS OF HIGH PRESSURE PROCESSING ON THE
MEAT AND MEAT PRODUCTS

Yan-ping Li*?, Valerii Sukmanov', Doct. of Tech. Sci., Prof.,
Ma Hanjun?, Prof.
(1 - Sumy National Agrarian University, Sumy, Ukraine
2. - Henan Institute of Science and Technology, Xinxiang, PR China)

Research objective. High pressure processing (HPP) has been
renewed as a best non-thermal intervention for extending the shelf-life and
safety of free Ready-To-Eat meat products without altering the sensory
and nutritional properties. The object of the study - the properties of meat,
crushed meat products, gel and protein conformation of myofibrillary
proteins treated with high pressure.

Results. During the high pressure processing (HPP), the pressure
levels generally not less than 100MPa, the commonly used range is100-
1000 MPa and can work in the temperature range of - 20 °C to + 90 °C.
The urgency and promise of the use of high pressure technology in the
meat industry is proved on the basis of analysis of the principles of
processing high-pressure meat and meat products; the influence of high
pressure on: the properties of muscles (pH, color, water holding capacity,
structure on tenderness); comminuted meat products (water and fat
holding capacity, texture); gel properties and protein conformation of
myofibrillar proteins (water holding capacity of myofibrillar proteins,
texture of myofibrillar proteins, covalent and non-covalent bonds, and
protein conformation of myofibrillar proteins).

Conclusion. It is well established that high pressure processing will
improved the properties of muscle, comminuted meat and myofibrillar
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proteins. The use of moderate pressure treatment of prerigor meat seems
to have potential since the meat will be tender and look normal color.
Reasonable high pressure processing could enhance the water holding
capacity and texture of comminuted meat, but the products lacked the
cooked appearance and potential for accelerated loss of flavour. Which
also affected the non-covalent bond, covalent bond and protein
conformation of myofibrillar proteins, the water holding capacity and
texture of myofibrillar proteins will be increased produced by moderate
pressure treatment. However, the affecting factors on properties of
muscle, comminuted meat and myofibrillar proteins by high pressure
processing is complex, still need a lot of research in the future.

KOPMOBI CYMIII JJis CUIbCBKOTOCITIOJAPCBKUX
TBAPUH
Ilanosanenxo O.1., Sniok T.I., Koxesnikosa M.I'.,
Ko:xeBnikoa M.I.2
(Hayionanvruti ynisepcumem xapuosux mexuonocit, Kuis, Yxpaina)

OcHoBHi Marepiaan JAOCTiTUKEHb. [Ipu BiITOMIBIT
CUTBCHKOTOCTIONAPCHKMX TBAPUH B MPUBATHUX TOCIIOAApPCTBaX JIO
OCHOBHOTO paIliOHy XymoOW JOMaIOoTh Pi3HI KOPMH, SKi BHUPOIICHI Ha
npucaguOHUX NUITHKaX. BUKOPHCTOBYIOTH iX OKpeMo abo B CyMimni B
cupomy abo BapeHomy Buriani [1]. KopMoBy miHHICTE NpOIYKTIB
BH3HAYAIOTh 10 KLTHKOCTI CHPOTO 1 MepeTpaBiIrOBAHOTO MPOTEiHy B 1KT
KOpMY, a TAaKOX IO KUTBKOCTI KOPMOBUX OJIMHUILIb B PaIliOHI.

bimpmricte KOpMiB, SIKi BHUKOPHUCTOBYIOTH B  INPHBATHUX
rocIogapcTBax IPH BIiMTOMIBII CUTBCHKOTOCIIOMAPCHKUX TBAapHH, HE B
MOBHIH Mipi  3a0e3meueHi  Oimkamw, KUPaMH, BiTaMiHaMHU,
aMIHOKHCIIOTAMH, MIHEpaIbHUMHA PEYOBHHAMH TOINO, II0 HE Jae
MOXJIMBOCTI OTPUMATH BiJ TBapHH MAaKCHUMAaIbHUA BHUXII XapdoBoOi
mpoaykmii [2]. Tomy BWHHKae HEOOXiOHICTH MiABUINEHHS ITOXHBHOL
IIHHOCTI KOPMIB y BHUIJISIII KOPMOBUX CYMIIIEH, SIKi TOUUIHHO TOJaBaTH
O OCHOBHOTO pamioHy TBapuH. Jlins BupimieHHs 1ie€i mpobiemu
MIPOBOJIMIIM JTOCII/PKEHHS 1 PO3POOJIEHHST CyMilli KOPMOBUX JT00aBOK fKi
MpU3HAYEH] IOMTOBHIOBATH OCHOBHUH paIlioH Xyq00H 1 3a0€3MeunTH Horo
MMO)KUBHUMHU pedoBHHAMH. [l 1[bOr0 OyiH CTBOpEHI KOPMOBI CyMili i3

! KoxeBHikoBa Maprapura
2 KoxkeBHikoBa Mupocinasa
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