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Abstract. The article under discussion considers methods of quality control of turkey meat
products. The author believes that the quality control of food raw materials and food products is
a significant stage in the production of food products. It is important to organize research aimed at
improving the quality and safety of turkey meat products, using accurate, rapid, and highly effective
methods of infrared spectroscopy and chromato-mass spectrometry to determine its chemical
composition to develop methods to determine the correctness of HS codes.

Aunomayus. B crarbe paccMaTpUBAIOTCA METOAbl KOHTPOJS KadecTBa IPOAYKTOB
nepepaboTKU Msica WHAEEK. ABTOp CTaTbM CUUTAET, YTO OCYILECTBICHHE KOHTpPOJI KayecTBa
IIPOAOBOJIBCTBEHHOIO CBIPbSl U MMILEBOM MPOAYKIMA — 3HAYUTEIbHAs CTAIUs IIPU IIPOU3BOACTBE
IIPOAYKTOB NUTaHWsA. BakHOe 3HaueHHWEe HMEET OpraHM3alus HCCICAOBAHMM, HAIPaBICHHBIX
Ha MOBBIIICHNE KayecTBa U 0€30MacHOCTH MPOAYKTOB U3 MsICA MHICHKH, C IPUMEHEHHUEM TOYHBIX,
OTIEPAaTUBHBIX, U MMEIOLINX BBICOKYIO 3P PeKTUBHOCTh MeTonoB MK-cnekrpockonuu u Xpomaro-
Macc-CIeKTPOMETPUN JJISl ONpEeNeHUs] €ro XMMHUYECKOro cocTaBa Ul pa3padOTKH METOOB
omnpenaeneHus npasuiabHocTy kogos TH BOJI.
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Discussion

Good nutrition is one of the most important determinants of public health. One of important
conditions of reception of high-quality meat products for a food of people is use in their structure of
meat raw materials of high food and biological value [1].

Human needs in nutrients were reflected in the concept of balanced nutrition, which was
developed in the twentieth century. It was based on the law of conservation of energy in a living
organism, formulated by R. Mayer and H. Helmholtz. According to this concept, a person needs a
certain complex of nutrients and the necessary amount of energy. Many of the substances are
indispensable, i.e. are not produced by the body. Therefore, the food should provide the body with
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substances necessary for its development and biological growth, as well as to compensate for the
cost of mental and physical work [7].

Production of turkey meat products in domestic practice is limited, despite the fact that turkey
meat is one of the most valuable protein products, which is the most important source of complete
protein of animal origin [4].

A study of the development of the meat processing industry found that in recent years the
world has paid more and more attention to deep processing of poultry meat, and in the future the
volume of finished products from it will increase. For this purpose, of course, it is most appropriate
to use large poultry. The turkey, as the largest of the common poultry species, is ideal for deep meat
processing. Modern processes make it possible to produce females with a live weight of 10 kg or
more at 16 weeks of age, and males over 22 kg. However, in the form of whole carcasses or even
portioned products, turkeys are not competitive. But deep processing significantly increases the
profitability of the production of products using turkey meat.

Excellent taste qualities, a high meat-to-bone weight ratio, and rapid reproduction - these
advantages have led to the increasing popularity of turkey around the world. In addition to its high
taste and nutritional qualities, turkey meat is characterized by lower fat and cholesterol content than
beef and pork. It is excellent for dietary nutrition. At the same time, turkey meat is rich in proteins,
vitamins and minerals that people need. Turkey is an excellent source of phosphorus (only turkey
contains phosphorus in the same amount as fish).

Turkey meat is ideal for baby food, being a low-allergenic product. In addition to all the
advantages, it should be noted that turkey meat is approved for use by various religions.

In conditions of shortage of beef meat, a partial replacement of it with turkey meat, or
completely making the product from turkey meat is a promising direction in the meat industry. And
if the nutritional value of the meat of this bird meets all requirements, the issues related to the
technological process of production products from this category of meat raw materials, with the
formation of organoleptic properties of finished products require improvement.

In this connection the issues of wide use of turkey meat in the production of meat products
and the possibility of cheapening their cost price by using protein additives of animal origin and
flavor mixtures that do not reduce the biological value and consumer properties of the product are
relevant.

In the world, and especially in the Commonwealth of Independent States, when determining
the quality indicators of turkey meat, mainly determine the content of total protein, fats,
carbohydrates and water, as well as some heavy metals such as lead and mercury. Recently, in order
to increase the productivity of meat production by adding various antioxidants, antibiotics, and
hormones to turkeys’ diets, special attention has been paid to the problem of consumer health
damage. For this reason, the study of the chemical composition of poultry meat by physical and
chemical methods in controlling the quality of poultry meat gives positive results. Accordingly, it
requires the development and implementation of modern methods of examination, quality control
and certification of meat products in the state control bodies.

In Uzbekistan, along with all other types of products, certain results are achieved in the
development of modern and rapid methods of examination of turkey, the introduction of
international code numbers based on their chemical composition and improvement of the
certification system. The strategy of action developed for the development of our country sets the
objectives of deepening structural changes and consistent development of agricultural production,
further strengthening food security, expanding the production of environmentally friendly products,
significantly increasing the export potential of the agricultural sector.
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Quality control of food raw materials and food products is an important stage in food
production. One of the main quality indicators is the content of nitrates and salts of heavy metals.
Various chemical, physical and physical-chemical methods of analysis and measurement are used to
identify harmful, biologically active substances in food raw materials and food products. They are
based on the principles of influencing the product under study and obtaining an analytical signal [8].

Regulatory consolidation of responsibility on the part of product manufacturers for the
violation of current safety requirements is one of the most important mechanisms today for
implementing the policy of the Republic of Uzbekistan in the field of healthy nutrition [6]. The
necessity of theoretical views of modern scientists of the industry in the development of HS, the
meaning of the chemical composition, structure and consumer properties of goods in their
classification and identification, the importance of the customs expertise in consumer protection of
low-quality and hazardous goods, the use of quality management systems in certification of goods
according to international standards on the basis of a harmonized system are of great importance
[9]. Besides, the quality management system is based on comprehensive standardization. Standards
define the order and methods of planning the improvement of product quality at all stages of the life
cycle, establish requirements to the means and methods of product quality control and evaluation
[10].

When analyzing the regulatory and technical requirements for the quality and safety of turkey
meat, it can be concluded that the following indicators must be subject to mandatory control:
hygienic and microbiological standards [3].

There is a system of safety HACCP (Hazard Analysis and Critical Control Points (HACCP)),
which is focused on the study of existing risks and management of factors affecting product safety.
When forming a system of product safety management, it is important to research and subsequent
analysis of hazards to detect the most likely threats, as well as the development of a system of
preventive measures. The HACCP system involves ensuring that products are safe for consumers
and streamlining control over their safety during manufacturing [6].

The main physical-chemical methods used today are photometric, atomic absorption and
chromatographic methods. The use of other physical-chemical methods has increased due to the use
of fluorimetric method and capillary electrophoresis. Today, analytical chemistry methods are also
gradually being introduced: the arsenal of analysis methods is expanding; automation and
mathematization of analysis is being carried out; implementation of continuous analysis; new
opportunities for increasing the sensitivity, accuracy, and expressiveness of analysis are emerging;
the range of analyzed objects is expanding; the role of analytical control has risen significantly [2].

To assess the quality of poultry products today we use the qualimetric method, which consists
of a group of forecasting methods that help to anticipate changes in the structure and nature of
consumer requirements for individual components or for the product as a whole and thereby ensure
the satisfaction of requirements and high competitiveness of the product. The use of qualimetric
methods for quality management of the created products allows to minimize the adjustments of the
production of products after its release to the market [5].

There is an effective method for determining the content of mercury in food raw materials.
The essence of the method consists in the oxidation of mercury contained in the sample into a
divalent ion in an acidic environment, its reduction into a metallic form, and measurement on an
atomic absorption spectrometer. The advantage of this technology is high sensitivity and low
interfering matrix influences [1].

Thus, based on the above task it’s important to organize research aimed at improving the
quality and safety of turkey meat products, using accurate, rapid, and highly effective methods of
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infrared spectroscopy and chromato-mass spectrometry to determine its chemical composition to
develop methods to determine the correctness of HS codes.

References:

1. Belokamenskaya, A. M., Rebezov, M. B., Mazaev, A. N. (2013). Issledovanie pishchevykh
produktov 1 prodovol'stvennogo syr'ya na soderzhanie rtuti atomno-absorbtsionnym metodom.
Molodoi uchenyi, (10), 98-101. (in Russian).

2. Belokamenskaya, A. M., Rebezov, M. B., & Mazaev, A. N. (2013). Primenenie fiziko-
khimicheskikh metodov issledovanii v laboratoriyakh Chelyabinskoi oblasti. Molodoi uchenyi, (4),
48-53. (in Russian).

3. Vaiskrobova, E. S., Morar, M. A., & Rebezov, Ya. M. (2017). Trebovaniya normativnoi i
tekhnicheskoi dokumentatsii, pred"yavlyaemye k myasu indeiki. [Prodovol'stvennaya bezopasnost'
v kontekste novykh idei i reshenii: Materialy Mezhdunar. nauch.-prakt. konf., 10 marta 2017 g.
Semei, 123-125. (in Russian).

4. Gonotskii, V. A., & Fedina, L. P. (2006). Sud'ba indeiki. Myasnaya industriya, (3), 39-42.
(in Russian).

5. Nagibina, V. V., Rebezov, M. B., & Rebezov, Ya. M. (2015). Otsenka kachestva myasnoi
produktsii kvalimetricheskim metodom. Mezhdunar. nauch.-prakt. konf., posvyashchennaya
pamyati V. M. Gorbatova. Moscow, (1), 331-332. (in Russian).

6. Poltavskaya, Yu. A., Rebezov, M. B., & Rebezov, Ya. M. (2015). Izuchenie printsipov
KhASSP na predpriyatiyakh myasnoi promyshlennosti. Mezhdunar. nauch.-prakt. konf., posv.
pamyati V. M. Gorbatova: Materialy konf. Moscow, (1), 367-369. (in Russian).

7. Tsvetkova, A. M., & Pismenskaya, V. N. (2010). Ispol'zovanic myasa indeiki v
proizvodstve varenykh myasnykh izdelii. Myasnaya industriya, (2), 23-25. (in Russian).

8. Meleshchenya, A. V., Dymar, O. V., & Gordynets, S. A. (2013). Razrabotka
vysokokachestvennykh produktov povysheniya adaptatsii organizma k vysokim fizicheskim
nagruzkam. Innovatsionnye protsessy v fizicheskom vospitanii studentov IFFA-2012: Il Mezhdunar.
nauch.-prakt. konf.- Minsk, 274-284. (in Russian).

9. Khamrokulov, G. H., Turdialiyeva, M. M., & Samatov, A. A. (2021). Determination of fat
mass rates in melted cheese 20%-30% fat content. ISJ Theoretical & Applied Science, (01 (93)),
151-156.

10. Mukhtaralievna, T. M. (2020). Falsification of goods and the ways of its prohibiting.
Problemy sovremennoi nauki i obrazovaniya, (1 (146)), 25-27.

Cnucok tumepamypul.:

1. benokamenckast A. M., Pe6e3oB M. b., Mazaes A. H. VMccrnenoBanue nuieBbIx MPOIyKTOB
U TIPOJOBOJILCTBEHHOIO ChIpbsi Ha COJEpKaHHWE PTYTH AaTOMHO-aOCOPOLIMOHHBIM METOOM //
Momnopoi yuensiid. 2013. Nel0. C. 98-101.

2. benokamenckas A. M., Pebe3oB M. b., Mazaes A. H. [Ipumenenne Gpu3nko-XxuMHUuecKux
METO/IOB HccieloBaHuil B tabopatopusix Yensounckoit odnactu // Monono#t yuensiid. 2013. Ned. C.
48-53.

3. BaiickpoboBa E. C., Mopapr M. A., Pebe3oB S. M. TpeOGoBaHus HOPMATUBHON U
TEXHUYECKOM JIOKyMEHTAIlMM, TNpeabsBiIseMble K Mscy wuHAedku // IlponoBosbcTBeHHAs
0€30MacHOCTh B KOHTEKCTE HOBBIX MJel U pemieHuit: Marepuansl MextyHap. Hay4.-lIpakT. KOH(.,
10 mapra 2017 1. Cemeit, 2017. C. 123-125.

() _®
Tun nuyensuu CC: Attribution 4.0 International (CC BY 4.0) 95


http://www.bulletennauki.com/

Broanemens nayxu u npaxmuxu [ Bulletin of Science and Practice T. 7. Ne12. 2021
https://www.bulletennauki.com https://doi.org/10.33619/2414-2948/73

4. Tonouxkuit B. A., ®equnall. I1. Cynp0a unaeiiku // Mscuas ungycrpus. 2006. Ne3. C. 39-
42.

5. Harubuna B. B., Pe6e3oB M. b., Pe6e3oB fI. M. Ouenka kauecTBa MACHON NPOTYyKIUH
KBaJIUMETPHUUECKUM MeTOoAoM // MexayHap. Hayd.-TIpakT. KOH(]., MOCBsAIIeHHas mamsatu B. M.
I'op6aroBa. M., 2015. Nel. C. 331-332.

6. [TonraBckas 1O. A., Pe6ezoB M. b., Pebe3or 5. M. U3zyuenue npunnumnoB XACCII na
MPEIPUATHIX MSICHOU MPOMBINIIEHHOCTH // MeXIyHap. Hayd.-PakT. KOH}., MOCB. maMatu B. M.
I'opGaroa: marepuainst koHG. M., 2015. Nel. C. 367-369.

7. lBetkoBa A. M., Ilucmenckas B. H. Mcnonb3oBanue MsAca WHIECUKHA B IPOU3BOJCTBE
BapeHbIX MACHBIX u3aenui // Mscuas uagyctpus. 2010. No2. C. 23-25.

8. Menemenss A. B., Ieimap O. B., Topaeien C. A. Pa3paboTka BBICOKOKAYECTBEHHBIX
NPONYKTOB TOBBIIICHUS aJalTallid OpraHu3Ma K BBICOKMM (DU3WYECKUM Harpyskam //
NHHOBanMoHHbBIE Tporecchl B (u3mdeckoM BocruTanuu crynaeHToB [FFA-2012: III MexmyHnap.
Hay4.-TIpakT. kKoHG. Munck, 2013. C. 274-284.

9. Khamrokulov G. H., Turdialiyeva M. M., & Samatov, A. A. Determination of fat mass rates
in melted cheese 20%-30% fat content // ISJ Theoretical & Applied Science. 2021. NeO1 (93).
P. 151-156.

10. Mukhtaralievna T. M. Falsification of goods and the ways of its prohibiting // IIpo6nembl
COBpeMeHHO Hayku u oOpazoBanus. 2020. Nel (146). C. 25-27.

Paboma nocmynuna Ipunsima k nyoruxkayuu
6 pedaxyuto 10.11.2021 a. 16.11.2021 .

Ccpuika Juisi HIUTUPOBAHUS:
Turdialieva M. Quality Control Methods for Turkey Meat Products // Bronnerens Hayku u
npaktuku. 2021. T. 7. Nel2. C. 92-96. https://doi.org/10.33619/2414-2948/73/12

Cite as (APA):

Turdialieva, M. (2021). Quality Control Methods for Turkey Meat Products. Bulletin of
Science and Practice, 7(12), 92-96. https://doi.org/10.33619/2414-2948/73/12

() _®
Tun nuyensuu CC: Attribution 4.0 International (CC BY 4.0) 96


http://www.bulletennauki.com/

