O6J1ikoBa KapTKa [IiP

I. 3arasibHi BimOMOCTI

Jep>kaBHHH 00J1iKOBHI HOMep: 0223U002157

Jep>kaBHUH peecTpauiliHUI HOMeEP: 0122U002585

Oco06J1uBi TO3HAYKHU: Binkpura

HJaTa peecrpamnii: 11-02-2023

II. Etran BukoHnauus JiP
Homep eramny: 1

Ha3sBa eramy: O6rpyHTyBaHHS PeCypCOOIAIHUX | TEXHOJIOTIYHO e(PEeKTUBHUX CIIOCOGIB 10COITY Xap40BOi

CUPOBUHU iH7€KTYBaHHHM
IToyaTok eramy: 01.2022
3aKkiH4YeHHs eTamy: 12.2022

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHSI IOPUAUYHOI 0coou (a00 ITIB ¢izuyHOi 0c00H): IHCTUTYT MPOKOBOMBYNX

pecypcis HallioHanbHOI akageMii arpapHUX HayK YKpaiHu

Kog, 3a €EJIPIIOY: 00419880

Micue3HaxoaKeHHS: ByJI. €Brena CepcTioka, Oyz. 4-a, M. Kuis, 02002, Ykpaina
dopma BaacHoOCTI:

Cdepa ynpaBitiHHS: HaujonanbHa akaziemiss arpapHuX HayK YKpainu
InenTudgikarop ROR: He zacrocosyerscs

Poamip opranisarii:

Tenedon: 380445171737

IV. BimomocrTi nnpo criiBBUKOHaBIIiB [IiP



V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHyBaHHs IOPHIAHYHOI 0ocoou (a6o ITIB pizuyHO0i 0co6H): HanjonanbHa akapemis

arpapHux HayK YKpaiHn

Kopg 3a €IPIIOY: 00024360

Micue3HaxoaKeHHS: ByJI. Muxaiina OmensHoBuva-IlaBneHka, 6ya. 9, m. Kuis, 01010, Yxpaina
dopma BaacHOCTI:

Cdepa ynpaBiriHHS: KaGiser MiicTpis YkpaiHu

ImenTudikarop ROR: He zacrocoyerbcs

Poamip opranisanii:

Tenedon: 380442801085

VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa ojist npoBeaeHHs [iP: 34 - norosip (3aMOBJIEHHS) 3 IEHTPaTbHUM OPraHOM BUKOHABYOI BIajy,

akazemielo HaykK (TOJIOBHUMM PO3NOPSIHUKAMU OI0pKETHUX KOWITIB Ha TposefeHHs HIIJIKP)

Hanpsam ¢inaHcyBaHHS: 2.7 - iHme
I>kepesia piHaHCYBaHHS

7713 - KOWTH ep>KO0I0A KeTy

Kopg, nporpamuoi kinacudikanii Bupgatkis i KpeguryBaHus (KITKBK): 6591060

dakTuyHHi 06car ¢piHancyBaHHS (THC. rpH.): 100.000




VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

O6rpyHTyBaHHS PECYpPCOOIIATIHUX | TEXHOJIOTIYHO €(PEeKTUBHUX CIIOCOOIB I10COJYy XapuOBOi CUPOBUHU

iH'eKTyBaHHSIM

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Substantiation of resource-saving and technologically efficient methods of salting food raw materials by injection

Pedepat yKpaiHCBKOIO:

AHari3 HayKOBOI Ta TexHiYHOi iH(popMallii niATBepaKye AOLINbHICTh Ta TEXHOJIOTIYHY N1€PCIIEKTUBHICTh
iHTEHCUBHOTO [10COJIy LIiJIbHOM 'S130BOi CUPOBMHU i3 3ajIy4€HHSIM 6araTorosKOBUX iH'€KTOPIB PO3COJLy, 10
IIPaLIOIOTh y Aialla30Hax BUCOKOrO (CIIpel-iH'eKTyBaHHS) Ta HU3bKOTO TUCKY. [1py mpuilyBaHHi TKaHUH M'sICa, 10
MaIOTb CTPOT'O OPi€HTOBAaHY BOJIOKOHHY CTPYKTYPY, BUOIp ONTMMAJIbHOTO YMCJIa MiCLp iH'eKUii i, OTXKe, MBUAKICTb
TPAHCIIOPTYBaHHS NIPOAYKTY Yepe3 iH'eKTOP Mae iCTOTHE 3Ha4eHHs. BcTaHOBIEHO, 0 06pOo6Ka MMAaTKIB M'aca
TOBIIMHOIK 100 MM i Gisble TArHE 32 COO0I0 HEOOXiAHICTb iX TOBTOPHOTO WINPULIIOBAHHS 3 I€PEBEPTAHHSIM JJ1s1
6isIb1I TOBHOTO Ta PiBHOMiIpPHOTO HACUYEHHS 10 BCbOMY 00'eMy. BUKoprcTaHHS nuaiHApa-A03aTopa po3CoJIy
D03BOJIsI€ 301/IBIINTYU TUCK YIIOPCKYBaHHS Ta 3a0€3I€4NTH PiBHOMIPHNUI PO3MOLiJI PO3COJy B TOBIIi M'130BOi
CHPOBUHH, 3aM106iraloyu 1oro BUTOKY 3 KaHajliB, yTBOPEHUX IOJIKAMU, He IIeperpiBae po3cisl i BHUXKye Oro BTpaTu
IIOPIBHSIHO 3 iH'€eKTOpaMu 3 6e31ePEPBHOIO [107a4el0 po3coy. JIjs TeHaepusalii m'sica nifBUIEeHOi >)KOPCTKOCTI
HaKo6inbm epEeKTUBHUM JiaMeTPOM TOJIOK € 2,5 — 3,5 MM. Y IIbOMY >KOPCTKICTb €KCIIepUMEHTAJIbHUX BUPOOIB IIpOTU
KOHTPOJIbHUMU 3HIKY€eTbcs Ha 208%, Hanpyra 3pisy gocsirae 350 - 380 Ila. HalimeHmuii TeHIepusyounii epexr
CIlocTepiraeTscst npyu 06poo1;i M'sICHOI CUPOBUHM rojiIkamu fiiameTpoM 2 MM. [1pu TeHziepu3aliii rojikamu JiiaMeTpoM
2 MM XapaKTep MEXaHiYHOTO BIUIMBY I10 CYTi OJIMDKYE 0 TPAIULIMHOIO INPOLECY NPOXapIOBaHHS - PO3CYBaHHS
M'SI30BUX i CIIOJIyYHUX BOJIOKOH 0€3 3HaYHMX Hazpi3iB. OTManbHUN CTYIIHb eHeTpani — Bif, 15 no 20%,
SKOPCTKICTb LIiJIbHOM'SI30BUX M'SICHUX BUPOOiB Hal61Ibll iHTEHCUBHO 3HW)KYETHCS HAa [10YaTKOBUX CTaisIX
TeHJlepU3allii i Jocsarae MakCUMyMy IIpU CTyIeHi neHerpauii 20%, a noTiM cTabinisyeTbesl. TOYHICTD iH'€KTyBaHHS
(piBHOMIpHICTB CTyIeHs iH'eK1il) TUCK PO3NOPOLIEHHS BIJIBAE TiJIbKY IIPYU 3HAYE€HH] 6 KT /CM2, IOKU HE

IOCSITAETHCS LOCTATHIN eeKT PO3MUIIeHHS.

Pedepar aHr1ilicbKOIO:

The analysis of information confirms the feasibility of intensive salting of whole muscle raw materials with the
involvement of multi-needle brine injectors operating in the high (spray injection) and low pressure ranges. When
injecting meat tissues with a strictly oriented fiber structure, the choice of the optimal number of injection sites
and, consequently, the speed of transporting the product through the injector is essential. It has been established
that the processing of pieces of meat with a thickness of 100 mm or more entails the need for repeated injection
with turning over for a more complete and uniform saturation throughout the volume. The use of a brine dosing
cylinder makes it possible to increase the injection pressure and ensure uniform distribution of the brine in the
thickness of the raw material, preventing it from leaking from the channels formed by the needles, does not
overheat the brine and reduces its losses compared to injectors with continuous brine supply. For tenderizing
meat of increased rigidity, the most effective needle diameter is 2.5 - 3.5 mm. At the same time, the rigidity of the
experimental products is reduced by 208% compared to the control ones, the shear stress reaches 350-380 Pa.
The smallest tenderizing effect is observed when raw meat is processed with needles with a diameter of 2 mm.
When tenderizing with needles with a diameter of 2 mm, the nature of the mechanical action is essentially closer
to the traditional calcination process - the separation of muscle and connective fibers without significant
incisions. The optimal degree of penetration is from 15 to 20%, the rigidity of whole muscle meat products
decreases most intensively in the initial stages of tenderization and reaches a maximum at a degree of penetration
of 20%, and then stabilizes. Injection accuracy (uniformity of the injection degree) the atomization pressure only



has an effect at a value of 6 kg/cm2 un til a sufficient atomization effect is achieved.
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