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NPUMEHEHUE LIBETOHOCA ALLIUM SATIVUM B PELIENTYPAX
MACHBIX TECTOBbIX NONY®ABEPUKATOB

Llenb uccnedosaHusi — onpedeneHue 803MOXHOCMU npumeHeHus ugemoroca Allium Sativum e pe-
yenmypax MSICHbIX mecmosbIx nonygabpukamos. 3adayu: papabomamb peyenmypy MsSCHO20 mec-
mo8020 nonygabpukama ¢ 8HeceHueM 8 MAcHoU ghapw ygemoHoca Allium Sativum; npogecmu oueHKy
opaaHonenmu4eckux nokazamesnel MACHO20 Mecmogo20 nonygabpukama — nenbmeHel ¢ dobagne-
HueM pasnuyHoz0 Konuyecmsa ysemoroca Allium Sativum. Obbekm uccnedogaHusi — MSICHbIE mecmo-
8ble nonyghabpukamsl — nenbMeHu. [ns obo2auieHus oyHKUUOHabHbIMU UH2pedueHmamu dobagnsnu
8 MsCHble mecmosble nonyghabpukamsi yeemoroc Allium Sativum. bbina paspabomaHa Hogasi peyen-
mypa MSICHbIX mecmosbiX nonyghabpukamos ¢ npumeHeHuem ugemoHoca Allium Sativum (cmpenku
yecHoka). B kayecmee uHepedueHmos An1si npu20moeeHUs MAcopacmumenbHo20 hapwa ucnosb3o-
gasnu: msico c8uHuHbl — no FOCT 31476; msico 208510uHbl — no OCT P 55445; cmpenku yecHoka, nyK —
no F'OCT 52622-2006; nepey, 4epHbit monombiti — no FOCT 29053-91; eoda numsegasi — no CaH-
MuH 2.1.4.1074; conb nosapeHHas nuwesas — no FOCT 51574-2000. Cmpenku YecHoka bbiiu cobpa-
Hbl 8 okpecmHocmsx 2. KpacHospcka. Lieemoroc Allium Sativum ucnosnb308anu 8 c8eXem UMeNbYeH-
Hom 8ude 1ubo nocre 3amopaxueaHus. Cmpesiku YecHoKa 8HOCUIU Ha 3mane hopMUPO8aHUSsT MSICHO-
20 ¢hapwa, nocne yeao hapw muwamenibHO nepemewusanu u gpopmosanu uzdenus. OpeaHonenmuye-
CKYK OUEHKY MSICHO20 mecmogoz0 nonygabpukama onpedensinu coenacHo [OCT 9959-2015. Yema-
HOBMEHbI Op2aHONeNMuUYecKue nokaszamenu MSCHO20 mecmoso2o nonyghabpukama c¢ dobasneHuem
CMpesnoK YecHoka. B pe3ynbmame nposedeHusi OUeHKU Op2aHonenmu4yeckux nokazamesneli mecmosbix
MSACHbIX nonygabpukamos ¢ dobasneHuem cmpenok 4YecHoka (Allium Sativum) ycmaHo8neHo, 4mo
8HeCeHUe pacmumesibsHo20 KomnoHeHma & dosuposke 10 % ynyywaem ope2aHonenmuyeckue nokasa-
menu, obozawaem MACHOU mecmosbili nomygabpukam u3auoI02U4ECKU 3HaYUMbIMU KOMNOHEHMamu,
codepxawumucs 8 ugemoroce Allium Sativum. OnpedeneHue opaaHoenmuYeckux nokazamenel pas-
pabomaHH020 mecmogo2o MsACHO20 nonyghabpukama ¢ dobasneHuem ygemoHoca Allium Sativum no-
kasano coomgeemcmsue [OCT 9959-2015.
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THE USE OF ALLIUM SATIVUM PEDUNCLE
IN THE MEAT DOUGH SEMI-FINISHED PRODUCTS RECIPES

The purpose of the study is to determine the possibility of using the Allium Sativum peduncle in the re-
cipes of meat dough semi-finished products. Objectives: to develop a recipe for semi-finished meat dough
product with the introduction of the Allium Sativum peduncle into minced meat; to assess the organoleptic
characteristics of meat dough semi-finished product — dumplings with the addition of various amounts of
Allium Sativum peduncle. The object of the study is meat dough semi-finished products — dumplings.
For enrichment with functional ingredients, Allium Sativum peduncle was added to meat dough semi-
finished products. A new recipe for semi-finished meat dough products was developed using the Allium
Sativum peduncle (garlic arrows). As ingredients for the preparation of meat and vegetable minced meat,
the following were used: pork meat — according to GOST 31476; beef meat — according to GOST R 55445;
arrows of garlic; onions — according to GOST 52622-2006; ground black pepper - according to GOST
29053-91; drinking water — according to SanPiN 2.1.4.1074; edible salt — according to GOST 51574-2000.
Arrows of garlic were collected in the vicinity of Krasnoyarsk. Peduncle Allium Sativum was used fresh
crushed or after freezing. The arrows of garlic were introduced at the stage of minced meat formation, after
which the minced meat was thoroughly mixed and the products were molded. The organoleptic evaluation
of the meat dough semi-finished product was determined according to GOST 9959-2015. The organoleptic
indicators of meat dough semi-finished product with the addition of garlic arrows were established. As a
result of the evaluation of the organoleptic indicators of dough semi-finished meat products with the addi-
tion of garlic arrows (Allium Sativum), it was found that the introduction of a plant component at a dosage
of 10 % improves organoleptic characteristics, enriches the meat dough semi-finished product with physio-
logically significant components contained in the Allium Sativum peduncle. Determination of the organolep-
tic characteristics of the developed dough semi-finished meat product with the addition of the Allium
Sativum peduncle showed compliance with GOST 9959-2015.

Keywords: organoleptic indicators, evaluation, quality, semi-finished meat dough products, Allium
Sativum peduncle, recipe

For citation: Velichko N.A., Karapetyan A.M. The use of Allium Sativum peduncle in the meat dough
semi-finished products recipes // Bulliten KrasSAU. 2023;(5): 234-239. (In Russ.). DOI: 10.36718/1819-
4036-2023-5-234-239.

BeegeHue. [1pon3BOACTBO TECTOBLIX MSCHbIX
pybneHbIx nonygabpukaToB 3aHMMaeT 3HauMTENb-
HY0 [0S0 MSICHOMO CErMeHTa W SBMSETCH OOHUM U3
Hambonee BOCTpe6OBaHHbIX HANPaBNEHN B MSICHOA
otpacnu. O6bembl NOTPEONEHNS TakoM NPOAYKLMM
€XErogHo YBENMYMBAOTCAH, YTO CO3haeT CTUMyn
AN NPOM3BOAMTENEN MOBbLILWATL KONMWMYECTBO Bbl-
nyckaeMbIX MSCHbIX nornydgabpukaToB 1 1x accop-
TUMEHTa.

B nocneghve rogbl notpebutenu Bce yalle
CTanu yaensTb BHUMaHWe 300poBoMy 06pasy xu3-
HW, B T. 4. NUTaHMO. PaumroH COBPEMEHHOro Yerno-
Beka 3avacTylo obedHeH TakMMW KOMMOHEHTaMW,
KaK KneTyaTka, MUHepanbHble, Buonornyeckn ak-
TUBHbIE BELLECTBA. B CBA3M C 3TMM UCMONb30BaHe
B peuenTypax MsiCHbIX nonydabpukatoB pasnnu-
HbIX PacTUTenbHbIX A00aBOK, TakMX Kak Kpynmbl,
OBOLLY, AMKOpPacTyLe pacTeHnUs npueoauT K 060-
raleHnto nx usnonornyeckn 3Ha4MMbIM1 KOMMo-
HeHTamu [1-15]. [lobaBneHune B peLenTypy MSCHO-
ro daplua pacTuTenbHbIX KOMNOHEHTOB NO3BONSET

npuaaeBatb MSACHOMY W3LENMI0 HOBLIN OpUrHaNb-
Hble BKYCOBbIE OLLYLLEHWS, apOMaT U KOHCUCTEH-
M0, @ TaKKE YBENUYNTL BMOMOrNYECKYH0 LLIEHHOCTb
npoaykTa.

LiBeToHoc Allium sativum (CTpenku 4ecHoka) co-
LEPKAT 3CCEeHUMarnbHbIE XMPHbIE KWUCMOTbI, He3a-
MEHWUMbIE AMWHOKUCMOTbI, KNETYaTKy, MWUHeparb-
Hble BeLlecTBa, BUTaMuHbl [16]. AHanua nuteparyp-
HbIX [aHHbIX nokasan, 4to usetoHoc Allium sativum
NPUMEHSANCA B PELENTypax TakuX MSCHbIX pybne-
HbIX nonycabpukaTax, kak KoTneTbl, 3pasbl, TedTe-
nm [6, 11]. OgHako B TECTOBbIX MSICHBIX M3AENUsX
CMOMNb30BaHNe CTPENOK YECHOKA HE BbISBNEHO.

Lenb nccnegoBanus — paspabotka peLentypbl
TECTOBbIX MSICHbIX nonycabpukatoB ¢ fobasne-
HWeM LBeToHoca Allium sativum (CTpenok YecHoka).

3agauu: paspaboTaTtb peuenTypy TeCcTOBbIX
MSICHbIX NonyabpukaTos ¢ foH6aBNEHNEM CTPENOK
YeCHOKa; OnpeaenuTb JO3MPOBKY BHOCUMOIO KOM-
NoHeHTa, 00ecneyYnBaloLLlyl0 Hauny4lwne KavecT-
BEHHble NMoKasaTenu nsgenus.
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O0bekTbl U MeToAbl. B KayecTBe WMHrpeaneH-
TOB ANd MNPUrOTOBMEHUS  MSICOPACTUTENBHOMO
(hapLua ncnonb3oBanu:

— Msico cBUHUHBI — no OCT 31476;

— msico rosauHbl — no FOCT P 55445;

— CTPEesIKM YeCHOKa;

—nyk —no FOCT 52622-2006;

— nepeL, YepHbIn monoTbin — no FOCT 29053-91;

- Boga nutbesas — no CanluH 2.1.4.1074;

— conb rnosapeHHas nuwesasd - no [OCT
51574-2000.

OpraHonenTn4eckyr OLEeHKY MSCHOTO TECTOBO-
ro nonycabpukata onpegensnu cornacHo FOCT
9959-2015.

PesynbTtathbl n ux obcyxaenue. B Tabnuue 1
NpeaCcTaBneH CbIpbeBOM pacyeT A1 NPOM3BOACTBA
nenbMeHHoro Tecta. B Tabnuue 2 npuseneHa pe-
LenTypa nefibMeHel KOHTPONbHOro obpasua.

Tabnuya 1

CbipbeBOM pacyeT Ans NPoM3BOACTBA NENbMEHHOro TecTa

Cblpbe Konunyectso, kr/100 kr
Myka niieHnyHas BbiCLLIEro copta 65,5
Anua KypuHble 3,5
Conb noBapeHHas nuiesas 2,0
Boga nuTbeBas 29,0

Tabnuya 2
PeuenTypa KOHTPONbLHOro 06pasLa nenbMeHen

Cblpbe Konunyectso, r/100 r
TecTo nenbmMeHHoe 32
'0BSiAMHA XWUIOBaHHAs OQHOCOPTHAA 25
CBUHMHA XMNOBaHHAs OAHOCOPTHAS 35
Conb noBapeHHas nuiesas 2
[NepeL YepHbI MONOTbIN 1
Jlyk penyaTbiv 4]

B onbITHbIe 0Bpa3Libl BHOCUNW CTPENKK YeCHOKa
B pasHbix gosuposkax — 5; 10; 15 % B3ameH msc-
HOrO Cblpbs. KOHTPOMbHLIM 06pa3Liom bbin BbibpaH

PeuenTtypa nenbmeHen ¢ gob

MSICHOW (papLu cornacHo peuentype (tabn. 2). Pe-
LenTypa onbITHbIX 06pa3LoB nenbMeHel npueese-
Ha B Tabnuuyax 3-5.

Tabnuya 3
aBneHnem 5 % cTpenok YecHoka

Cblpbe Konuyectso, /100 r

TecTo nenbMeHHoe 32
['0BSAMHA XWTOBaHHAs 04HOCOPTHas 23,5
CBUHMHA XMNOBaHHAs 0AHOCOPTHAS 33,5
CTpenku YecHoka cBexwe 3

Conb noBapeHHas nuiesas 2

[NepeL, YepHbIN MONOTbIN 1

Jlyk penyatbli 5

Tabnuua 4

Peuentypa nenbmeHen ¢ gobasneHnem 10 % cTpenok 4ecHoka

Cbipbe Konunuectso, /100 r
1 2
TecT0 nenbMeHHoe 32
['0BSAAMHA XMNOBaHHAs OOHOCOPTHAS 22
CBWHMHA XMNOBaHHAs OAHOCOPTHas 32
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OxoH4aHue mabn. 4

1 2
CTpenku YecHoka cBexme 6
Conb noBapeHHas nuLyeBas 2
[epeL, YepHbIi MOSIOTbIN 1
TecTo NenbMeHHoe S
Tabnuya 5
PeuenTypa nenbmeHei ¢ fo6asneHnem 15 % cTpenok yecHoka
Cblipbe Konuuectso, r/100 r
TecT0 NenbMeHHoe 32
['0BAAMHA XWITOBaHHAs O4HOCOPTHAs 20,5
CBUHMHA XMNOBaHHAs OOHOCOPTHAS 30,5
CTpersk1 YecHoKa CBexme 9
Conb noBapeHHas nuilesas 2
[NepeL YepHbI MONOTbIN 1
TecT0 nenbMeHHoe 5

lMocne cocTaBneHus ¢haplla u 3ameca TecTa
ONs nenbMeHeit nsgenus opMmosasnu, 0Teapueanit

B BOAE W onpedenanu opraHonientTuyeckne nokasa-
TENM roTOBbIX U3AENNNA.

Tabnuya 6
OpraHonenTqucme nokasaTtenun KOHTPOJIbHOIro U ONbITHbIX oﬁpasuos nenbMeHen
Obpasel BHewnwit Bug | LiBet Ha paspese 3anax Bkyc KoncucreHums | CouHOCTb
®opma nonykpyra,
HeAehopMUpPoBaH-
HblE Kpasi, XOpOLLO BapeHble nenbmenu
3apenaHsl, apL BapeHble nenb- | IMEKT NPUSATHBINA BKYC, ®apwa
KoHTpOnbHbIi He BbICTynaeT CBOWCTBEHHbIN MEHM UMEIOT | CBOCTBEHHbIN AaHHO- nnoEHaﬂ CouHas,
(no FOCT Ha MOBEPXHOCTb, | AAHHOMY BMAY | MPWATHbIV 3anax | My BUAy NpogyKTa, C He omn;4 B Mepy
9959-91) MOBEPXHOCTb CY- msica ©e3 NocTopoH- | apomaToMm nyka 1 nps- Eaﬂ coneHast
Xasi, uucras, Hero 3anaxa | HocTel, 6e3 NOCTOPOH-
Mpu BCTPSAXUBAHWM Hero npuekyca
13aeTcs SCHbIN
OTYETNMBbLIN 3BYK
MpuaTHBIA apo- | MpUATHBINA BKYC C NpK-
C HeaHawnTens- | P P P yecnp
Mart co cnerka | CyTCTBMEM apomata
y HbIM BKpanneHu- , ®dapla
OnbiTHbIA N2 1 | CooTBeTcTBYET YNOBUMbIM 3a- | fyKa, MPSHOCTEN, CO CouHas
€M 3efeHbIX nnoTHas
Naxom YeCHOY- |  Crerka YeCHOYHbIM
CTPEsoK YeCHOKa
HbIX CTPEMNOK MPUBKYCOM
. [MpuATHBINA BKYC, CBOW-
MpuaTHLIA apo- y
CTBEHHbIN JaHHOMY
Bkpannenus se- | mar ¢ ynosu- BV TIPOMYKTA, G 3P0 dapwa
OnbiTHbIi N2 2 | CooTBeTCTBYET NEeHbIX CTPENOK | MbIM 3anaxom y npoaykra, ¢ ap P CouHas
MaToM fyka, npsiHo- nnoTHas
YecHoKa YECHOYHbIX o
CTeM, C YECHOYHbBIM
CTpenok
MPUBKYCOM
[MpUATHBIRA BKYC, CBONA-
, CTBEHHbIN JaHHOMY
(PUATHbIN 3pO- BMAY NpoayKTa, ¢ apo- | dapLu MeHee
3HauuTenbHble | MaT C 3aMeTHO Y pOAyKTa, € ap P .
y MaToMm fyka, npsHo- NMOTHbIN,
OnbitHen N2 3 | CooTBeTcTBYET BKpanneHus YNOBUMbIM 3a- y CouHas
CTElA, C OLLYTUMBIM | YeMm B 0Bpas-
CTPESIOK YECHOKA | MaxoM YeCHOY-
YEeCHOYHbIM NpuBKYcoM | Lax Ne 1-2

HbIX CTPENoK

M Cnerka ropbkoBatbiM
NnocnesKycnem
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Takum 06pasom, NOMyyYeHHble pe3ynbTaThl
OLEHKM KaYeCTBEHHbIX XapaKTEPUCTUK MSCHbIX
TECTOBbIX NOMyhabprkaToB OMbITHBIX 06Pa3LoB C
YaCTUYHOW 3aMEHON MSICHOTO (papLua Ha CTpesku
YeCHoKa CBUOETENbCTBYIOT O BO3MOXHOCTW UX MUC-
Nonb30BaHUA ANs ynyyleHns nokasatenen kadve-
cTBa. Haunyuwuen JO3MPOBKON YECHOYHBIX CTPESOK
Bbina 10 % BMECTO MSICHOTO (hapLua.

3aknoyeHue. PaspaboTtaHbl peuentypbl Msc-
HbIX nonycgabpnkaToB ¢ pa3nnyHbIM fobaBneHeM
uetoHoca Allium sativum (4eCHOYHbIX CTPErOK) B
konuyectBe 5; 10; 15 %. YcraHoBneHo, 4to Jo-
BaBneHne YecHouHbIX cTpenok B konudectse 10 %
B3aMeH MsCHOro chapwa obecneynBaeT Haunyu-
LUKe OpraHoNenTUYeCcKne nokasaTenu MACHOro W3-
aenws.
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