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AnHoTaums. lpeacrtaBneHa meToguka BbISBIEHUS U KONuye-
CTBEHHOrO OrnpefeneHns NornoLWweHHON [03bl MSICHbIM CbipbeM, 006-
paboTaHHOW MOHW3VPYIOLLMM U3MyYeHMeM, 3akniovatolascs B onpe-
aeneHun napametpoB OlMP-cnektpoB 06pasLOB KOCTHOWM TKaHW K
MbILLEYHOW TKaHW roBAAMHbL. [ns aKkcnepumeHTa obpasLbl MACHOro
CbIpbsi MOABEPranu MOHU3UpYLWEMy nanyyeHunto gosamm ot 1 klp oo
12 kIp. MNpwn cpaBHMTENbHOM aHanm3e AlNP-cnekTpoB 06pasLoB KOCT-
HOW U MbILLEYHON TKaHW, 06paboTaHHbIX MOHU3NPYIOLLMM U3MyYEHMEM,
yCTaHOBIEHO, 4YTo 0bpasLbl TkaHu, 0bryYeHHble 030 MeHee 3 KIp,
MMeIoT He3HaumMTenbHble oTnMuKnsa B napamerpax AlP-cnekTpa. Koct-
Has TKaHb, 06paboTaHHasa NOHN3UPYIOLLMM U3MyYEHNEM, XapakTepusy-
eTca HanbonbLuen amnnUTyaon 1 Nowanblo curHana B CpaBHEHWN C
obpasamu MbILLIEYHOW TKaHK, a Takke bonee yskum SlMNP-cnekTpom B
obpa3uax roBsfnHbl ¥ CBUHWHBI, B OTUYMe OT Bonee LUMPOKOro cur-
Hana B OKT nTuubl, COOTBETCTBEHHO M3MeHeHWe napametpoB AP
curHana obny4eHHbIX pasHbIX BUAOB MSICHOTO Cbipbsi 0BYCnoBneHo Bu-
[0BOW NPUHAANEXHOCTLIO U pasnnimemM rU3n4ecknx CBONCTB Cpeab:
TBEPAOCTbIO M MIIOTHOCTBIO KOCTHOW TKaHW; YMpYyrocTblo, SMEKTpo- 1
TENMoNPOBOAHOCTLIO MbllLeYHON TkaHn. ObpasLbl KOCTHOW TKaHW OT-
NNYAIOTCA BbICOKON PafMOvyBCTBUTENbHOCTLIO, COOTBETCTBEHHO 6O-
nee BOCMPUMMYYMBBI K BO3OENCTBUIO VOHU3UPYIOLLETO U3MNYYeHUs, Tak
nornoLueHHas fosa npu obnyyeHumn gosont 12 kl'p 8 OKT no cpaBHeHW0
c OMT Bhlwe B roagnHe — B 1,44 pasa. [Ins Bcex 06pasLoB KOCTHOM
M MBbILLEYHOW TKaHeW MSACHOrO Cblpbsi YCTAHOBIIEHO, YTO MOTTIOLLEH-
Has [o3a nocrie 06paboTkn 40301 NOHM3MPYOLLEro n3nyyvenuns 12 klp
nmeeT nokadatenu Hwke 10 klp, 4TO cooTBeTCTBYET TpeboBaHMAM
6e3onacHocTn obnyyeHHol npoaykuum no Kogekcy AnvmeHTtapuyca.
PesynbtaThl NpoBeAeHHbIX UCCReaoBaHU MOXHO MCMOMb30BaTh A
COBEpPLUEHCTBOBaHMA HopmaTuBHOW 6a3bl Poccuiickont dPenepaumm
B obrnactn ngeHTudukauum pagmaumoHHO-06paboTaHHbIX MULLEBBIX
NpoAYyKTOB U NPOAOBOMLCTBEHHOIO ChIPbS.

KnioueBble croBa: MSCO, MOHU3UPYIOLLEE U3NyYeHUe, UOEHTU-
pvKaums, MeToavka, XpaHeHve

Abstract. A method for detecting and quantifying the absorbed
dose of raw meat treated with ionizing radiation is presented. It con-
sists in determining the parameters of the EPR spectra of bone and
muscle samples of beef. For the experiment, samples of raw meat were
subjected to ionizing radiation doses from 1 kGr to 12 kGr. A compar-
ative analysis of the EPR spectra of bone and muscle tissue samples
treated with ionizing radiation found that the tissue samples irradiated
with a dose of less than 3 kGr have minor differences in the parameters
of the EPR spectrum. Bone tissue processed by ionizing radiation is
characterized by the maximum amplitude and area of the signal in com-
parison with the images of muscle and also narrower EPR spectrum
in samples of beef and pork, unlike the broader signal in OCT birds,
respectively, the change in the parameters of EPR signal of irradiated
different types of raw meat due to species difference and the physical
properties of the medium: hardness and bone density; elastic, electrical
and thermal conductivity of the muscle tissue. Bone samples are highly
radiosensitive, respectively, more susceptible to ionizing radiation, so
the absorbed dose when irradiated with a dose of 12 kGr in OCT com-
pared to OMT is higher in beef — 1.44 times. For all samples of bone
and muscle tissue of meat raw materials, it was found that the absorbed
dose after treatment with a dose of ionizing radiation of 12 kGr has
indicators below 10 kGr, which corresponds to the safety requirements
of irradiated products according to the Codex Alimentarius. The results
of the research can be used to improve the regulatory framework of the
Russian Federation in the field of identification of radiation-treated food
products and food raw materials.

Keywords: meat, ionizing radiation, identification, method,
storage.

BBeneHue. OgHOM 13 NPUOPUTETHBIX TEXHOMNOMMN
XpaHeHusi NPOAOBONIbCTBEHHOIO Cbipbs, B TOM 4uUcrie
MSICHOIO CbIpbSl, SIBMISIETCA MCMNONb30BaHNe pagnaumoH-
HoM 06paboTkun, NO3BOMSAIOLWEN YBENNYUTE MPOOOIKM-
TenbHOCTb ero xpaHexus [1,2,3]. NMpumeHeHne 6esonac-
Hou po3bl go 10 klp, cornacHo pelleHnio 0bbeauHeH-
Horo Komuteta akcneptoB PAO/MATATO/BO3, obecne-
Y/BaeT COXpaHeHue MULLEBOM LEHHOCTU obryyYeHHon

npogykuun [4]. Wccneposatenu [2,3,5] oTmevator, 4To
obnyyeHne NpoayKkToB NUTaHus go3amu Gonee 4,5 klp
CnocobCTBYET OKUCNUTENbHBLIM MpOLEeccam >XUPOB U
paspyLleHuo BUuTammnHoB rpynnel B. Ha notpebutens-
CKOM pbIHKE NPUCYTCTBYET NuLLEeBas nNpoaykuus, obpa-
BoTaHHasi MOHM3UPYIOLLEM U3MyYEHMEM U HE MMetoLLas
crneunanbHyl0 MapKMPOBKY, MO3TOMY MOSBRASETCA HeOb-
XOAMMOCTb BbISIBNIEHWS TakMX MPOJYKTOB. B 3apybexHbIX



