The effects of relaxation time and peak ration of cooked pork batters
by high pressure processing with different soy protein isolate were
determined. There was three characteristic peaks in the cooked pork batters,
which was named as Ty, T»; and Ty, respectively. T,y is assigned to water
tightly associated to protein and macro-molecular constituents, the
relaxation population centered at approximately 0—10 ms in the cooked pork
batters. The relaxation population of T, is centered at approximately
10-100 ms, which is a major component and considered to intra-
myofibrillar water and water within the protein structure. T,, is corresponds
to extra-myofibrillar water and centered at approximately 100-400 ms.
Compared with the C1, the initial relaxation times of T,,, T»; and T,, were
quicker (p <0.05) in the C2 and C3, the result indicated that the cooked
pork batters made with various amounts of soy protein isolate were bound
tightly, because the changes of fast relaxing protein and slowly relaxing
water protons. These also were accordance with the changes of texture and
cooking vyield. The reason was possible that the soy protein isolate had
excellent gelling and structuring behaviour, then a better gel structure of
cooked pork batters by high pressure processing was formed when added
the soy protein isolate. The emulsifying activity of 11S globulins of soy
protein isolate was much significantly improved at 200 MPa, through the
changes of protein solubility, surface hydrophobicity, free SH content and
secondary structure. All the peak rations of Ty, were no significant
differences (p > 0.05), C2 and C3 had the smallest peak rations of T, and
had the largest peak ration of Ty;.

Added the soy protein isolate and high pressure processing
combinations could increase the protein content, more meat proteins can
become available for gel formation of the meat matrix. These caused the
water tightly associated to protein and macromolecular constituents
decreased, and improve water holding capacity of cooked meat batters.
Therefore, added the soy protein isolate increased the water holding
capacity, and improved the texture of cooked meat batters.

YJIOCKOHAJEHHA TEXHOJIOTTI OTPUMAHHS
HOBITPAHUX CHEKIB I3 3BEPHOBOTI'O COPT'O

Tumuak J1.0., acucr.

Muxoaenko C.JO., kaHJ. TEXH. HayK, AOLL.

Bypiii 1.0., ctyn.

JIHIIpOBCHKHH Aep>KaBHUH arpapHO-eKOHOMIYHUI YHIBEpCUTET

CroronHi (axiBii Bce dacTime NIyKAaOTh IIISXH BJIOCKOHAIECHHS
ICHYIOUMX TEXHOJIOTIH 32 PaxyHOK BHKOPHCTAHHS HOBHX METOMIB OOpOOKH
3epHOBOI CcHpOBMHM. OJHMM 13 HUIIXIB BHUpIIIEHHS L€l mpoOiemMu €
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3aCTOCYBaHHS B TEXHOJIOTiAX OOPOOKH 3€pHa eIIeKTPOMArHiTHOTO IIOJIS
HaaBucokoi wactotu (HBY). Takuit pecypcozbepexHuMI i IXif T03BOJISE HE
JIMIIE CYTTEBO CKOPOTUTH TEXHOJOTIYHHH MPOIIEC, SMEHIIUTH €HEPTeTHIHI
BUTpATH, ajle i YHUKHYTH yTBOPEHHS HEOAKAaHWX MOOIYHUX IMPOIYKTiB,
3a0e3nedyrour OTPUMAHHS MNPOAYKTY 3 BHCOKHMH OpPTaHOJECNITHIYHUMHU
BIIACTHBOCTSIMH, OC3MEYHOTO AJISI CIIOXKMBAYa.

Jlyis BITYM3HSHOTO PHUHKY BHPOOHHIITBO 3CPHOBUX MPOAYKTIB i3
BukopuctanHsiM HBY-00poOku, 30kpemMa MOBITPSHOTO 3epHA, HA ChOTOJHI
He € mnomupeHuM. Xoda 3aKOpAOHHUI JOCBiJ MiANPUEMCTB, SKi
BUPOONSIIOTH ~ TaKWH  NPOAYKT, CBIMYATH PO  IEPCHEKTHUBHICTH
BUKOPHCTAHHS Li€1 TEXHONOT1T YKpaiHCbKUMH BUPOOHHKAaMH Ta JOLIIBHICTh
MIPOBEJCHHS HAYKOBHX JIOCIIIDKEHB Y LIbOMY HAIPSIMI.

Cnig 3a3HaunMTH, IO HE OyAb-fKE 3E€pPHO MAa€ 3IaTHICTH M0
«po3puBaHHs».  Jlas  BHpPOOHMHITBA  TAakOro  BHAY  NPOAYKIi
BUKOPHCTOBYIOTh IIEPEBAXHO 3€pHO KyKypyn3u Ta pucy. OmyOmikoBaHi
OKpeMi IOCNiJDKEHHS IMOJO MOXJIMBOCTI BHKOPHCTaHHS B TEXHOIOTIi
OTpPHUMaHHS MOBITPSHOTO 3€pHA TAKUX KYJIBTYp, SK COPro, IpeuKa, aMapaHT.

BiTUn3HSHMME BYCHMMH BXKE JaBHO BEIYThCS POOOTH 3 CeNeKIil
3epHa KYKYPYI3H JJIs PI3HUX TEXHOJIOTIYHHUX IfiJIeH, 30KpeMa i OTpUMaHHs
MOBITPSHOTO 3¢pHAa. Y 3B’A3Ky 3 TIJI00AIbHHUM MOTCIUIIHHAM 1 3MIHOIO
KJIIMaTHYHUX YMOB IOCIBHI IUIOIII COPro, HETpajuLiiHOI ast YKpaiHu
KYJIBTYpH, 332 OCTaHHI poku 30unbmmiucs no 43,1 tuc. ra. [Ipu upomy 3
BIJINIOBITHOIO CEJICKIIIE€I0 COPrO MOXKE CTATH AJIbTEPHATHBHOIO PO3JIYCHIMN
KyKYpyZ3i 3¢pHOBOIO CHPOBHHOIO JJIsI OTPHMaHHS IIOBITPSIHOTO 3€pHA B
VYxpaiHi.

Jns mpoBeleHHS AOCHIIKEHHS Yy CHIBPOOITHUITBI 3 HAYKOBUM
cniBpoOiTHUKOM /1Y «IHCTHTYT CIJIBCHKOTO TOCHOIAPCTBA CTEIOBOI 30HU
HAAH VYxkpaian» B.1. Cepenoro Oymo oOpaHO BITYH3HSAHI COPTH 3€PHOBOTO
copro, BHpomeHi B yMmoBaX CHHENBHUKIBCHKOI CENEeKIiIHO-T0CIiTHOT
crannii. Ha erani miAroToBKM 3epHO BCIX COPTIB OyJO O4YHMINEHE Bij
JIOMIIIIOK 32 JOMIOMOTOIO IIPOCIIOBaHHS Ha JIaDOpaTOpHHUX CUTaX. I3 MeToro
3a0e3neueH s ONTUMAaJIbHOI BOJOTOCTI CHPOBUHM Juisi oOpoOku y HBU-
MOJIi 36pPHO COPTO 3BOJIOXKYBAJH, PO3MIIIOIYN IMONEPEIHHO PO3PAXOBAHY
KUTBKICTHP BOAM Ta PIBHOMIPHO PO3MOUISIOYM BHECEHY BOJY IIJISIXOM
CTPYIIYBaHHSA 3epHa B Tapi BOPOAOBXK | XB. 3BOJIOKEHE 3€PHO
BIZIBOJIOKYBAJIOCH Y TE€pPMETHYHO 3allakOBaHIM CKISIHIA Tapi B TEMHOMY
npoxosionaomy Micti (15...17 °C) mpotsirom 48 rog.

HBY-06pobka mnpoBoawsiacs B MIKpOXBHIJIBOBIH Imeui (Samsung,
Kopest) 3 pizHOI0 moTyskHicTio MarHeTpoHa (450—700 BT) mpotsarom 150 c.
Hocnimm TpoBOIMIMCS B TPHOX-II'SATH IOBTOPEHHSX BIAMOBITHO 10
KOXKHOTO PIiBHSI TOTYXXHOCTI M BOJIOTOCTI 3€pHa COPro MHEBHOTO COPTY.
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Buxin mTOBITpSHOTO 3epHa BH3HAYAIM K BiTHOIICHHS KIIBKOCTI
MOBITPSHOTO 3€pHA 10 3arajbHOI KiIBKOCTI 3epHa B HaBaxui. OTpumMadi
pe3ynbTaTu HaBeAECHO Ha puc. 1.
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Puc. 1. Buxiag noBiTpsiHoro copro, orpumanoro merogom HBUY-o06pooxu,
i3 3epHa pi3Hux coprin

BusiBnieHo, 110 HaWOIIBIINIT BHXiA MOBITPSHOTO 3€pHAa MAalOTh COPTH
copro Camapan 1 ®yaryc — 73,9% 1 91,6% signosigno. Tomy s
IIPOMHCIIOBOTO BUPOOHUIITBA HOBITPSIHOTO copro JIOLIIEHO
BUKOPUCTOBYBaTH 3epHO came Iux ABox copriB. Copru Cmotpud i Jlan
MPOJIEMOHCTPYBAJIM HaAWMEHIMH BUXiJ MOBITpsiHOro 3epHa — 19,8% 1 37,7%
BianoBigHO. BIiAMIHHOCTI B TEXHOJIOTIYHUX BJIACTUBOCTAX IOCIIIHKEHHUX
COPTIB 3¢pHAa 3yMOBICHI B TMEpIIy Yepry OCOOIMBOCTSAMH aHATOMIYHOI
OyIOBH 3€pHIBKH, a caMe CTPYKTYPOIO €HIOCIIEpPMY, TOBIIHHOO i MIUTBHICTIO
HaciHHeBOI 00OnoHKHM. TakuMm dYmHOM, 3acTocyBanHiA HBY-00poOku B
TEXHOJIOTIi MOBITPSHOTO 3¢pHA 1 TAKUX COPTIB copro, sk Camapan i @ynryc,
3MaTHe 3a0e3MEYUTH BHUCOKY €(EeKTHBHICTH BHPOOHUIITBA 1 MiHIMIi3yBaTd
BTpPATH IMPOJOBOIBYMX PECYPCIB.
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