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Abstract. Compliance with the technological process and production parameters is the key to
obtaining a high-quality product. Given the rapid development of the food industry and the needs
of consumers for products that have not been subjected to repeated technological processing,
where their nutritional value is preserved as much as possible, there is a need to investigate meat
products that can meet such requirements. The purpose of the study was to determine and establish
the technological parameters of the production of chicken jerky. The study involved experimental
research, organoleptic evaluation of finished products, determination of the amount of waste
after dressing meat, physicochemical parameters of raw materials, semi-finished products, and
finished products: moisture content, pH, fat content by the Soxhlet method and protein content
by the Kjeldahl method. Four methods of production of chicken jerky were investigated, namely:
marinating with convective drying with a change in temperature conditions during the drying
process; marinating with subsequent cooking using sous-vide technology to a temperature in the
thickness of meat not less than 72°C and convective drying until ready; pre-salting of chicken
meat with a ratio of raw materials to salt of 1/1, followed by marinating and convective drying
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with a change in temperature conditions during the drying process. The final moisture content
of the finished jerky was determined to be between 20.8% and 37%, depending on the production
method. The study calculated capital (2.33% +0.5%) and technical (12.53% * 1.32%) waste from
the preparation of raw materials for the production of jerky, and provided a method for calculating
the gross weight of chicken fillet from the required net weight of meat raw materials. Waste after
drying for each of the studied methods are shown, which ranged from 46.7%, to 65.03%, 68%, and
74.77%. The results of the study can be used by meat producers and restaurant establishments
when planning and developing their own products, improving existing production technologies,

and understanding trends in the production of meat delicacies on the Ukrainian market
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Introduction

Consumption of meat and meat products is
popular among the population of Ukraine and
the world. However, there is a need to develop
new methods of processing products and use
non-conventional raw materials to ensure a
number of desired characteristics: high taste
properties, the necessary chemical composi-
tion, a longer shelf life without using synthet-
ic preservatives, and high competition among
other meat producers.

In the last decade, the development of new
meat products with improved nutritional prop-
erties has intensified. Consumers demand mini-
mally processed meat products that do not con-
tain preservatives and have a long shelf life. To
meet these needs, natural additives are widely
used instead of synthetic ones. In addition, re-
search into environmentally friendly packaging
materials that improve the shelf life of meat is
gaining momentum (Gémez et al., 2020).

Meat snack products are beginning to gain
popularity, especially among students and
people who lead an intensive, active lifestyle.
According to L.P. Zahorui & Y. Mihel (2022),
Ukrainian manufacturers occupy only 18% of
the market, the rest are imported products. The
researchers also note that such a group of prod-
ucts can be classified as healthy products, since
it contains the maximum amount of protein
and the minimum amount of fat. The analysis
of meat snack consumption shows that 92%
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of respondents consume meat products dai-
ly. However, these products can be considered
health-improving only if the content of salt,
sugar, and preservatives is minimised.

There are a significant number of ways to
extend the shelf life of food. One of them is
drying. Especially valuable are dried foods that
do not require additional recovery or reheat-
ing, that is, which can be consumed immedi-
ately. Usually, such products are subjected to
heat treatment during the production process
to undergo certain biochemical transforma-
tions, give taste and aroma, and undergo long-
term ageing or fermentation. V.O. Skrypnyk &
B.H. Ponomarenko (2023) suggests using a two-
way heat supply during convective drying of
meat, when the temperature of the heated sur-
face does not exceed 130°C. This significantly
reduces the development of unwanted flavour
compounds and improves the organic proper-
ties of dried meat. In different regions of the
world, different cutting methods and different
recipes are used in the manufacture of prod-
ucts, including meat. This is conditioned by
taste preferences, climate, and territory-specif-
ic raw materials.

As reported by M.I. Myroshnychenko &
A.V. Bolshakova (2020), drying meat is a prom-
ising method of preservation that allows to pre-
serve the original properties of meat to a large
extent. During drying, meat retains not only its
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taste qualities, but also its high biological and
nutritional value, nutrients, vitamins, and ami-
no acids. The researchers give their own defi-
nition of meat snacks: thin slices of dried meat
seasoned with spices that are made from pork,
beef, chicken, horse meat, turkey, ostrich, ven-
ison, and lamb. It was found that the method
of slicing does not affect the drying time and
colour of dried meat, but reduces the elasticity
of the product in the direction of the fibres. In
addition, thicker pieces of meat take longer to
dry, and the structure and colour of the finished
product are worse compared to thinner pieces.
Researchers recommend eating meat snacks
for people with an active lifestyle, athletes and
tourists, as this type of food is low in fat and
carbohydrates, and has high nutritional value.

A survey on preferences regarding the type
of meat used in snacks showed that chicken is
the most popular (42.2% of respondents). 37.6%
of respondents identified snacks as a healthy
diet. Analysis of the results of the survey on
choosing the type of meat delicacies shows that
sausages are the most popular (45%), dried meat
is in second place (14 %) and in third place —
meat chips (7%) (Afanasieva, 2023). A. Lohi-
nova et al. (2019) investigated the use of dried
meat snacks in the diet of Ukrainian military
personnel in the field. In combat zones, due to
the constant lack of time, soldiers are forced to
limit their meals or eat at a faster pace. To im-
prove the quality of food, it was proposed to use
dried meat snacks in military rations. According
to the researchers, this will save food intake time
and at the same time provide the body with the
necessary proteins, fats, and carbohydrates for
normal functioning. However, with the produc-
tion of meat delicacies (snacks), there is a prob-
lem with standardisation and falsification of
production. For example, meat snacks are often
falsified in various ways, including assortment,
quality, quantity, cost,and information methods.

Relevant today is the need to develop
standardised methods of production with the
establishment of technological parameters

that will not depend on a number of factors, in
particular, the volume of production, used raw
materials and additional components, types of
equipment, etc. This can be used in the future
to improve the technologies of meat products
and develop regulatory documents to ensure
the quality and safety of products. The purpose
of this study was to determine and establish the
technological parameters of the production of
chicken jerky.

Materials and Methods
The research was conducted at the laboratories
of the Department of Meat, Fish, and Seafood
Technology of the Faculty of Food Technology
and Quality Management of the National Uni-
versity of Life and Environmental Sciences of
Ukraine in October-December 2023.

Chicken fillet was chosen as the main raw
material for the production of meat products.
In the course of the study, the moisture con-
tent in the raw material and finished product
was determined by drying to a constant mass
at a temperature of 103°C = 2°C (DSTU ISO
1442:2005, 2007); capital (not suitable for fur-
ther processing) and technical waste (can be
used for the production of other types of prod-
ucts) after weighting meat; pH in raw materials
and semi-finished products (DSTU ISO 2917-
2001, 2003); fat content by the Soxhlet method
(DSTU ISO 1442:2005, 2007) and protein by the
Kjeldahl method in raw materials (DSTU ISO
937:2005, 2007). In addition, during the man-
ufacturing of meat products, the temperature
in the thickness of meat was determined dur-
ing marinating, after cooking using sous-vide
technology (DSTU 3143:2013, 2014). The name
of the meat delicacy was preliminarily deter-
mined - chicken jerky.

The amount of chicken fillet (gross) that
must be taken to obtain the required amount
of prepared meat raw materials (net) was deter-
mined by the equation:

nx100

X=———
100—(we+wy)’

M
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where x — amount of chicken fillet (gross), kg;
n —required amount of prepared meat raw mate-
rials (net), kg; w, — capital waste after meat cur-
ing, %; w, - technical waste after meat curing,%.

Production of jerky was carried out accord-
ing to the methods listed below.

Method 1. Prepared, peeled meat was cut
across fibres 5-7 mm thick. The resulting meat
slices were placed in a pre-prepared mari-
nade and left for 12 hours at a temperature of
4°C £ 2°C. After marinating, the meat was dis-
tributed on special baking sheets and placed in
a dehydrator preheated to 70°C. After an hour
of drying, the temperature was reduced to 55°C
and dried for another 8 hours. Thus, the total
production time was 21 hours

Method 2. Prepared, peeled meat was cut
across fibres 5-7 mm thick. The resulting meat
slices were placed in a pre-prepared mari-
nade and left for 4 hours at a temperature of
4°C % 2°C. After marinating, the meat was dis-
tributed on special baking sheets and placed in
a dehydrator preheated to 70°C. After an hour
of drying, the temperature was reduced to 55°C
and dried for another 6 hours. The total produc-
tion time was 11 hours.

Method 3. The prepared, peeled meat was
vacuumed and cooked using sous-vide tech-
nology at a temperature of 75°C for an hour.
After cooking, the meat was cut across the fi-
bres into slices 5-7 mm thick, then marinated
and kept for another hour at a temperature of
4°C+2°C. After marinating, the meat was dis-
tributed on special baking sheets and placed

in a dehydrator preheated to 55°C, dried for
6 hours. The total production time was 8 hours.

Method 4. Prepared, peeled meat was cov-
ered with salt (the ratio of salt tomeat - 1: 1) and
left for 12 hours. Next, the meat was washed un-
der running water from the remaining salt and
placed in ice water for 2 hours, changing the
water twice in the process. After that, the meat
was cut across the fibres into slices 5-7 mm
thick, marinated and kept for another hour at a
temperature of 4°C +2°C. After marinating, the
meat was distributed on special baking sheets
and placed in a dehydrator preheated to 70°C.
After an hour of drying, the temperature was
reduced to 55°C and dried for another 5 hours.
The total production time was 21 hours.

Results

The amount of waste during dressing and prepa-
ration for meat processing was determined.
Thus, the remains of cartilage tissue, veins,
films, bruises and the fat part were separated
from the chicken fillet. In addition, the chicken
fillet was given an oval shape, so that when cut-
ting into flat pieces there were no protruding
parts of the fillet, pieces of different shapes, etc.
To interpret the results, the % of capital waste
(not subject to further processing) during pre-
liminary preparation of chicken meat and the
percentage of technical waste, i.e., trimmings
that are not conditioned for the production of
jerk, but can be used in the production of other
products (e.g. in minced systems, etc.) were de-
termined (Table 1).

Table 1. Waste after meat dressing (n=10)

No. Indicator Value, X+ A
1. Meat weight before dressing, kg 3.63+0.51
2. Weight of prepared meat, kg 3.06+0.49
3. Capital waste, % 2.33+0.50
4. Technical waste, % 12.53+1.32

Notes: X — arithmetic mean; § — measurement error
Source: compiled by the authors
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The results obtained allow calculating the
required amount of meat and controlling the
production process of meat products, calcu-
lating the economic component of production,
and developing standardised technical docu-
mentation for the production of chicken jerky.
Thus, 1,175 kg of chicken fillet is needed to ob-

tain 1 kg of prepared meat raw materials for the
production of jerky. Determination of physical
and chemical parameters in raw materials is
important for determining the degree of fresh-
ness and suitability of meat for further process-
ing. The determination was performed in four
repetitions (Table 2).

Table 2. Basic physical and chemical parameters of raw materials (n=4)

Content, %

Indicator pH . -
moisture fat protein
According to regulations” not more than 6.70 not more than 78.0 not more than 11.0 not less than 17.0
X*o 6.20 73.76 1.36 19.17
Cv, % 1.27 0.59 5.54 0.34
A, % 0.08 0.44 0.08 0.07

Notes: *“DSTUISO 1442:2005 (2007); Order of the Ministry of Agrarian Policy and Food of Ukraine No. 625 (2023);
DSTU 3143:2013 (2014); X — arithmetic mean; § - measurement error; Cv — coefficient of variation

Source: compiled by the authors

Based on the results of the study of raw
materials (Table 2), the obtained values of in-
dicators comply with the current legislation
of Ukraine. The average moisture content in
the samples of raw materials (chicken fillet)
was in the range from 73.34 to 74.04, and the
average value was less by 4.24% compared to
the maximum permitted concentration. The
average pH value of chicken fillet was at the
level of 6.2, which is 0.5% less compared to
the maximum permitted concentration. The
fat content of chicken fillet samples aver-
aged 1.36%, which is 9.64% less compared to
the maximum permitted concentration. The
protein content of chicken fillet ranged from
19.1 to 19.3, and the average value was 2.17%
higher compared to the absolute minimum

concentration. The resulting average values
will be used for comparison with the indica-
tors of the finished product.

During the production of jerky according to
the most common Method 1 (Han et al., 2007;
Lonnecker et al., 2010; recipe dried chips
(jerks), 2024), according to which cooked, sliced
meat was first marinated for 12 hours at a tem-
perature of 4°C #2°C. For this reason, the tem-
perature in the thickness of the meat during
marinating was set, which was +2.5°C+0.5°C.
Then the meat was placed in a dehydrator,
where it was dried to a ready state under two
temperature conditions (see Method 1). As a
result, the indicators were obtained (Table 3),
which allowed adjusting the production process
to obtain the desired results.

Table 3. Results of the study of technological parameters
of manufacturing of meat products from chicken fillet (n=4)

. Method, X+ A
No. Indicator
1 2
1. Weight of raw materials’, kg 0.7%0.14 0.38%0.16
2. Weight of dried product, kg 0.18+0.06 0.13+0.06
3. Waste after drying, % 74.77+4.10 65.03+0.67

Notes: * — chicken fillet after dressing; X — arithmetic mean; 5 — measurement error

Source: compiled by the authors

Animal Science and Food Technology. 2024. Vol. 15, No. 2
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As can be seen from Table 3, according to
Method 1 (with a total drying time of 9 hours),
a product with a low yield by weight compared
to the product produced by Method 2 was ob-
tained. Reducing the drying time by 2 hours
and marinating meat for 8 hours allowed get-
ting a product with better performance. In ad-
dition, the error in losses after drying according
to Method 2 was only 0.67%, and according to
Method 1, on average, 4.1 %. Considering the
results of organoleptic evaluation, Method 2

has the best properties of the finished product.
By organoleptic properties (Fig. 1) jerky ob-
tained by Method 2 had higher evaluation indi-
cators for such parameters as appearance, con-
sistency, colour, smell, and taste. Thus, it was
found that a long drying time is not suitable for
obtaining a finished product with high quality
indicators, and the production method, where
the total drying time of meat from chicken fil-
let in a dehydrator is 7 hours, is suitable for the
production of chicken jerky.

Appearance

4

Smell

Colour
==g==Method 1

====Method 2

Taste

Consistency

Figure 1. Profilogram of organoleptic evaluation
of meat products from chicken fillet produced by methods 1, 2

Source: compiled by the authors

Another method of making meat delicacies
that has been investigated is drying pre-cooked

sous-vide meat (cooking meat in a vacuum pol-
ymer bag at a controlled temperature) (Table 4).

Table 4. Investigation of technological parameters
of production of meat products from chicken fillet by Method 3 (n=13)

No. Indicator Value, X£A Cv, %
1 Meat weight before cooking*, kg 0.32+0.11 34.86
2 Meat weight after cooking, kg 0.25+0.09 35.12
5. Tempentucinhe didaesol  nag7+053
4 Weight of dried product, kg 0.08£0.03 33.69
5 Total losses after drying, % 74.60+0.88 0.88

Notes: " - chicken fillet after dressing; X — arithmetic mean; § — measurement error, Cv — coefficient of variation

Source: compiled by the authors

According to the results obtained (Table. 4),
cooked jerks have a low yield of the finished
product. This is due to losses during cook-
ing, and then - drying. However, based on the

Animal Science and Food Technology. 2024. Vol. 15, No. 2

results of organoleptic evaluation (Fig. 2), the
resulting finished product had high taste prop-
erties, pleasant aroma, crisp consistency, and
satisfactory appearance.
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Appearance
4
3
2 e==g==Sample 1
Smel Colour
1 Sample 2
0
==@==Sample 3
Taste” Consistency

Figure 2. Profilogram of organoleptic evaluation of meat products
from chicken fillet produced by Method 3

Source: compiled by the authors

The production of jerky using Method 3 to the experimental technology of producing
heat treatment technology involves drying from  chicken jerky, when the meat was salted and
cooked meat, which probably reduces the risks  aged for different times, the results were pre-
of rapid microbiological spoilage. According sented in Table 5 and in Fig. 3.

Table 5. Investigation of technological parameters of production
of meat products from chicken fillet by Method 4 (n=3)

No. Indicator Value, XA Cv, %
1. Weight of meat before salting’, kg 0.94+0.02 1.84
2. Weight of salt, kg 0.94+0.09 1.84
3. Meat weight after salting, kg 0.83+0.01 0.7
4. pH 4.60+0.05 1.13
5. Weight of dried product, kg 0.45+0.01 2.29
6. Total losses after drying, % 51.73%0.23 0.45

Notes: " - chicken fillet after dressing; X — arithmetic mean; 8 - measurement error, Cv — coefficient of variation

Source: compiled by the authors

Appearance

5
4
3

Smell '?'\ Colour Sample 1

0 e=g==Sample 2

Sample 3

Taste Consistency

Figure 3. Profilogram of organoleptic evaluation
of meat products from chicken fillet produced by Method 4

Source: compiled by the authors
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As can be seen from Table 5, samples
that were kept for 12 hours, (temperature in
the thickness of the meat — 2.5°C * 0.5°C),
have the shortest drying time to the required
moisture content of the finished product,
compared to other methods under study. In
addition, the total weight loss during the pro-
duction of jerky is the smallest. Regarding
organoleptic parameters, in particular taste
properties (Fig. 3), the product is declared
unfit for consumption due to an excessive
amount of salt. The appearance is also unsat-
isfactory, because the product is covered with

40

35 31.8
30

25 20.8

20

15

10

p 2.4 L5

Method 1 Method 2

21.7

11

Method 3

awhite coating. The consistency is plastic and
can be easily divided into smaller pieces. But
given the preservative properties of salt, the
potentially shorter drying time of meat, and
the acquisition of a finished product of excel-
lent consistency, it is necessary to continue
exploring this method of producing jerky, us-
ing less salt and a shorter salting time.

At the next stage, the produced jerky was
examined for moisture content to determine
the degree of readiness of the product and as a
qualitative indicator for controlling the spoil-
age process (Fig. 4).

37

==0== Arithmetic mean

Measurement error

1.7

Method 4

Figure 4. Moisture content in chicken jerky (n=5)

Source: compiled by the authors

As can be seen from Figure 4, different
moisture content is observed in all the obtained
samples according to different methods. This
is due to the temperature conditions of dry-
ing, methods of processing raw materials, and
the production process. The moisture content
also regulates the organoleptic properties of
finished products, namely consistency and ap-
pearance. The lower the moisture content, the
harder it is to divide the jerky into smaller piec-
es and chew. In addition, the loss of moisture is
associated with total losses in the weight of the
product, which implies an increase in the seal-
ing of raw materials for the production of the
finished product. The knowledge of the mois-
ture content can be used to determine the de-
gree of readiness of the jerky and can be a qual-
itative indicator to control the spoilage process.

Animal Science and Food Technology. 2024. Vol. 15, No. 2

Discussion
Meat and meat products are important ele-
ments of both daily nutrition and during spe-
cialised diets (Gonzalez et al., 2020). In addition,
their consumption has been steadily increasing
around the world since the 1960s and up to
the present day. Ultimately, up to 58% of pro-
tein consumed and 30% of total calories come
from meat and meat products, and they also
provide important nutritional compounds in
the diet, especially protein, fat, essential amino
acids, minerals and vitamins. Determining the
technological parameters of the production of
products, and in this case, chicken jerky, will
expand the range of meat products offered on
the market and support the supply of important
elements to the body for its functioning (Bie-
salski, 2005; Modi et al., 2007).




Antoniv & Adamchuk

17

Innovation activities of meat producers are
usually associated with responding to changing
consumer preferences and requirements. That
is why there is a need to improve various tech-
nologies for the production of meat products
to meet the needs of consumers and provide
the human body with the necessary nutrients.
However, if there is a small-scale production of
traditional meat products, this leads to hetero-
geneity of their quality, which is also indicated
in the paper by M. Halagarda & K.M. Wojci-
ak (2022). The production methods used and the
raw materials used make such products more
expensive. Therefore, it is necessary to devel-
op standardised methods and requirements for
the products, so that, regardless of the volume
of production, it would always be possible to
produce a product that meets the established
indicators and desired consumer expectations.

As noted by I. Doymaz et al. (2016), the
drying process as a method of preserving and
processing meat is one of the oldest and most
common methods, as it is efficient and in-
expensive. The researchers also describe the
advantage of using this method of production
in their study. Drying extends the shelf life of
meat and meat products by reducing moisture
activity. In addition, the drying process reduces
microbial load, volume and weight, thereby re-
ducing storage and transportation costs.

The effect of various drying methods,
namely ultrasonic vacuum drying, vacuum dry-
ing and sublimation, on the drying kinetics and
some quality parameters of dried minced meat
was studied (Aksoy et al., 2019). The research-
ers also note that different drying methods and
temperatures significantly affected the drying
time, and higher drying temperatures increased
the overall colour differences of the finished
product. To speed up the drying time, ultra-
sonic treatment and vacuum drying were com-
bined. According to this method, the vacuum
process, breaking down the cell walls of food,
accelerates the transfer of water, which acceler-
ates drying. Comparing with the findings of this

study, it can be recognised that combining dif-
ferent production methods can lead to signif-
icantly better results in terms of organoleptic
characteristics, time spent on production, and
higher product yield.

The combination of different methods
of processing and preserving raw materials
leads to better results of sensory evaluation.
I. Goémez et al. (2020) also investigated com-
binations of different methods, but in such a
way that the nutritional value of meat is not
disturbed: drying in maturation chambers,
high-pressure processing, and sous-vide cook-
ing. The paper also considered chemical and
biochemical methods, such as fermentation,
smoking, and pickling to enhance the quality
indicators of meat products. This study also
combined pickling, sous-vide technology, and
convective drying with different temperature
settings. The results obtained indicate the need
to adjust some parameters of the production
process to obtain positive final results of the
finished product.

According to B.M. Naveena et al. (2008),
consumers are demanding preservative-free,
minimally processed meat products with a
longer shelf life. Nowadays, it is also widely ac-
cepted to use natural additives instead of syn-
thetic ones. In addition, research on packaging
materials that improve the shelf life of meat is
gaining momentum. Therefore, drying meat for
a long time can be attributed to lean methods
of processing raw materials, because with such
a production technology, a significant part of
nutrients is preserved and the finished product
has a long consumption period, which is espe-
cially important for consumers.

Sous-vide processing, which was used in
one of the jerky production methods, makes the
meat juicier and more tender, and at the same
time, this technique improves the digestibility
of meat, according to studies conducted on di-
gestion in vitro (Ingham et al., 2006; Kehlet et
al., 2017). This technique maintains the same
quality of meat and improves the organoleptic

Animal Science and Food Technology. 2024. Vol. 15, No. 2




18

Investigation of technological parameters...

characteristics of cooked meat. Sous-vide tech-
nology can be combined with other methods of
processing and manufacturing products. There-
fore, the next step was convective drying before
the jerky were ready. Such a product is less vul-
nerable to microbiological spoilage, because
drying took place already from a fully prepared
product. Jerky, in turn, acquired specific organo-
leptic properties, which was highly appreciated.

S. Sorapukdee et al. (2016) investigated
whether chicken meat can be used as a poten-
tial raw material for dried meat. The production
was carried out using a hot air convection oven
at a temperature of 85°C,until the tempera-
ture of the centre of the piece of meat reached
71.1°C. The temperature was then lowered to
60°C and left until further dehydration. The
technology considered in this paper differs in
temperature conditions, and in the fact that
a whole piece with a thickness of 5-7 mm was
dried, and these researchers used rectangular
pieces with a thickness of 3-5 mm from crushed
meat in a meat grinder for drying. Using an-
other well-known technology, all subcutane-
ous fat and visible connective tissue were first
removed from fresh chicken breast meat. Then
drying (55°C, 30 min), smoking (65°C, 30 min),
slow drying (65°C, 70 min), slow drying (75°C,
60 min), and dry cooking (75°C, 10 min) were
performed. After cooling with chilled air (5°C,
30 min), the semi-dried chicken was individual-
ly vacuum packed with a plastic/nylon film and
stored in the refrigerator at 4°C for subsequent
studies (Choi, 2008; Song et al., 2014). In this
way, the authors of the article have obtained an-
other variant of the jerky offered on the market.

Considering this study and the researchers
mentioned above, it can be stated that the re-
sults obtained by the authors of this study are
relevant, can be considered as fundamental in
the creation of meat products according to the
developed methods. Moreover, when develop-
ing new meat products, it is necessary to apply
a comprehensive approach, including an evalu-
ation of sensory characteristics and nutritional

Animal Science and Food Technology. 2024. Vol. 15, No. 2

value, because consumers today are looking for
minimally processed products with high nutri-
tional value and extended shelf life.

Conclusions

Over the past decade, the number of new meat
products with improved nutritional charac-
teristics has increased. However, the choice of
processing and canning technologies requires a
comprehensive, global strategy that considers
not only the impact on product quality, but also
changes in sensory and nutritional characteris-
tics, and consumer attractiveness.

According to experimental studies of the
production of chicken jerky, it can be concluded
that production according to Method 1 is im-
practical. A long pickling time and the longest
drying time lead to high product losses — up to
79%. In addition, organoleptic parameters were
also not satisfactory, since jerky were brittle,
difficult to chew, and the smell and taste were
not very noticeable. Production of jerky accord-
ing to Method 2 provides high organoleptic in-
dicators. Drying losses are significantly lower
compared to Method 1 - 65.2%, which is quite
acceptable for this type of product. Production
of jerky by a combination of sous-vide technol-
ogy, vacuum pickling, and convective drying
is promising. The product obtained specific
organoleptic properties, in particular a crisp,
porous consistency, attractive appearance, and
pleasant taste and smell. Additionally, varia-
ble drying parameters can be investigated to
increase the yield of the finished product. The
subsequent studies of the advantages of this
method will be a comparison of shelf life and
the level of microbiological spoilage, because
drying took place already from pre-cooked
meat, which should reduce these risks.

Results of the production of chicken jerky
by Method 4 - salting — did not bring the ex-
pected results. Excessive amounts of salt and a
white coating on the surface make the product
unusable. Although the cooking time and yield
of the finished product was better compared
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to other methods. In further experiments, the
salt-to-meat ratio will be changed and addi-
tional studies of the efficiency of jerky pro-
duction will be conducted using pre-salting of
raw materials. Summing up the conducted re-
search, the authors have established the main
technological parameters for which chicken
jerky will be produced, namely marinating for
at least 4 hours at a temperature of 4°C =2°C
followed by convective drying for 1 hour at a
temperature of 70°C, then 6 hours at a temper-
ature of 55°C. Other ways to produce jerky re-
quire more research.

Promising research will be the develop-
ment of recipes for the production of chicken
jerky, in particular with the use of bee products
that will serve as substitutes for preservatives
and natural components to increase biological

value. The combination of these components
will expand the range of meat products devel-
oped from original raw materials, preserving
and improving their nutritional and sensory
characteristics for long periods of time.
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AHoranig. [JoTpMMaHHSI TEXHOJIOTiYHOTO IIPOIleCcy Ta MapaMeTpiB BUPOGHMUIITBA € 3alOPYKOI0
OTPUMAaHHSI BUCOKOSIKICHOTO MpOAYKTY. Yepe3 CTPiMKUIT PO3BUTOK XapuoBOi ITPOMMUCIOBOCTI
Ta BpaxyBaHHSI TOTpeb CIIOXMBAYiB y IPOAYyKIii, sIka He TigmaBajacs 6GaraTopa3’oBOMY
TEXHOJIOTIYHOMY OGPOOGJISIHHIO, e MAaKCMMaJbHO MOK/IMBO 30epeskeHo ii MOXMBHY I[iHHIiCTb, —
BUHMKAE TMOTpeda MOCTIIKEHHS M’SICHUMX BUPOGiB, SIKi 3MOXYTb 3a6e3IMeUMTM TaKi BUMOTH.
MeTot0 po60TH GYJI0O BU3HAUMTY Ta BCTAHOBUTY TEXHOJIOTIUHI MapaMeTpy BUPOOHUIITBA 3KEPOK
KypsiuMxX. BUKOHAHHS PO6GOTH 3[i/ICHIOBAIY €KCITEPUMEHTATbHUMM JTOCTiIKEHHSIMY, TTPOBOIVIA
OpraHo/IeNTMYHE OI[iHIOBaHHS TOTOBOI MPOAYKLii, BM3HAuyaJM KiJAbKiCTh BiIXOHiB TMiC/as
SKMITyBaHHS M’sica, Gi3uko-xiMiuHi MOKa3HMKM CUPOBUHM, HalliBdabpuKaTy Ta TOTOBUX BUPOOIB:
BMicT Bosoru, pH, BMicT Xupy 3a Metozmom CokcieTa Ta BMICT 611Ky 3a MeTopoMm K’enppans. B
Tpolieci BUMKOHAHHS POBGOTYU HOCTIMIKEHO UYOTHMPMU CIIOCOOM BUPOOHMIITBA KypsiUMX [IKEPOK, a
camMe MapMHYBaHHSI 3 KOHBEKTMBHMM CYIIIHHSIM 3i 3MiHOIO TeMIIepaTypHUX PEXVMIB B Mpolieci
CYIIiHHSI; MapMHYBaHHS 3 MOJAJbIIMM BapiHHAM 3a TEXHOJIOTi€l0 sous-vide Mo TemmepaTypu B
TOBILi M’sica He MeHIIe 72°C Ta KOHBEKTMBHUM CYLIiHHSIM [0 TOTOBHOCTI ; ITOTIepeHE 3aCOMI0BAaHHS
Kypsiuoro m’sica 3i CHiBBiJHOIIEHHSIM CUMPOBMHM [0 coii 1/1 3 mopmanpliMM MapMHYBaHHS Ta
KOHBEKTMBHMM CYILIiHHSIM 31 3MiHOIO TeMIlepaTypHMX PeXMMIiB B MpOLeci CylliHHS. B roroBux
JI’KepKax BM3HAUYa/IM KiHI[eBMIt BMICT BOJIOTU sIKUii cTaHOBUB BifL 20,8 % 1o 37 % B 3a/1eXKHOCTI BifI
crioco0y BUPOOHMIITBA. Po3paxoBaHO KariTanabHi (2,33 % *0,5 %) Ta TexHiuni (12,53 % + 1,32 %)
BiJIXOMM BiJ IMiATOTOBJIEHHS CUPOBMHMU A0 BUPOOHMIITBA IKEPOK, a TAKOXX HABEIEHO METOIUKY
PO3paxyHKy Macu 6pyTTO Kypsiuoro dise, Bif HeoO6XimHOT Mack HETTO M’SICHOT cupoBuHM. HaBeieHO
BTpaTU MC/IS CYIIiHHSA 32 KOKHUMM 3 JOCTIIKyBaHMM CIIOCOOOM, IO CTAaHOBWIO Bim 46,7 %,
o 65,03 %, 68 % Ta 74,77 %. Pe3ynbTaTu JOCTiIKEHHS MOKHA BMKOPMCTOBYBATM BUPOGHMKAM
M’SICHUX BMPOGiB, 3aK/IaJlaM peCTOPaHHOTO I'OCIIOapCTBa i, Yac IJIaHyBaHHS Ta pO3pO0JeHHIMM
BJIACHOI MPOAYKIIii, yIOCKOHAJEHHS iCHYIOUMX TEXHOJIOTii i BUPOOHMUIITBA, a TAKOXK JJIST PO3YMiHHS
TeH/EeHIIii1 BUPOOGHUIITBA M SICHUX Je/TiKaTeciB Ha pUHKY YKpaiHu

Kiio4oBi cyioBa: CylriHHS ; MapMHYBaHHS ; I)KePKU; CHEKM; M SICO TITHLi; BMiCT BOJIOTH; sous-vide
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