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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

Po3po6bka TexHosoril HaniBgadbpukaTis 1151 QyHKIiOHAIBHUX BUPOOIB 3 OCiYeHOi M'sICHOI Ta pubHOi Macu

Ha3sBa po6oTH aHIJIilICbKOIO:

Development of semi-finished products technologies for functional products from chopped meat and fish mass

Pedepar yKpaiHCBKOIO:

3BiT 3 HIP 149 cTop., 146 HaliMmeHyBaHb y 6i6siorpadii. O6'eKT HOCiI)KEHHS — POCIMHHI HaniBpabpukary,
(yHKLiOHaNbHI BUPOOU i3 M'ICHOI Ta prOHOI NociueHoi Macu. MeTa pob60TU — HayKOBe OOIPYHTYBAHHS i
eKCIIEpMMEHTaJIbHA PO3pOOKa TeXHOJIOTIHN QyHKIiOHaNbHUX HamliB(pabprKaTiB AJ1s1 BUPOOiB 3 TOCiY€HOi M'SICHOI Ta
pub6HOi Macu. MeToay AOCIiIKEHHS — Pi3UKO-XiMi4Hi, OPraHOJIENITUYHi, €KCIIEPTHI, METOAY CUCTEMHOIO aHaJIi3Yy,
MOJeJIIOBaHHS, MaTeMaTUYHO-CTAaTUCTUYHI MeTonu. [IpoaHasnizoBaHO Cy4acHi HayKOBi MiAX0AU 10 PO3POOKU
(YHKIIOHATBHUX XapUOBUX ITPOAYKTIB Ta OOIPYHTOBAHO HEOOXiNHICTh PO3POOKY TE€XHOJIOTIN POCIIMHHUX
HaniBpabpuKaTiB, SKi 0JHOYACHO MOXYTb BUCTYIIATU B M'SICHil1 Ta/ab0 pUOHiii KOTJIETHIN Maci i K
BOJI03B’s13yBaJIbHNI KOMIIOHEHT, i K (pisiosioriyno ¢pyHKUioHaNbUil iHrpeaieHT. JocmiakeHo XiMiuHuit ckap,
POCTIMHHUX KOMIIOHEHTIB, SIKi BUKOPUCTOBYBAJIM y JOCiIKEHHSIX — O0ysb6 ToniHambypa, KOpeHiB cesepu Ta imoupy,
M’MKOTi rap6ysa. [loBeieHo PyHKIIOHAJIbHI BIaCTUBOCTI IIope 6yJIb0 ToliHambypa (QHTUOKCUIAHTHA,
KOMIIJIEKCOOYTBOIOIOYA i3 COJIIMU BKKUX METaJiB). PO3p006JIeHO peLlenTypy Ta TEXHOJIOTI TPbOX MIOPENoAioHNX
POCHMHHUX HarliB(pabpuKariB, [OBeEHO iX BUCOKI CIIOXKUBYI Ta [TOXXUBHI XapaKTEePUCTUKU. BU3HaY€HO BB
HaniBdabpuKaTiB Ha IOKa3HUKY [TOCiYeHnX Mac (cTabinpHIiCTb nininHoi ¢ppakuii, pH, xapuoBy Ta 6i010TiuHy
L[iHHICTb, IEPETPABHICTh) Ta BU3HAYEHO ONTUMAJIbHY KiJIbKICTb y CKJIa/li KOTJIETHUX I10CiY€HUX Mac. Po3pobsieHo
OpUTiHaJIbHI TEXHOJIOTII NoCi4YeHNX BUPOOiB, BU3BHAUEHO iX TEXHOJIOTIYHI MOKAa3HUKHU Ta MigTBEPIPKEHO
(yHKIiOHaJbHI BJIACTUBOCTI (FepoieTHYHMI TIoTeHLian). PO3p0o61eHO IPOEKT AeKIapalilioro NaTeHTy, TEXHIYHY

nokymeHTaio (TY), nposeneHo gerycralii Ta BIIpOBaJyKeHO B peajibHi yMOBY BUPOOHUIITBA.

Pedepar aHIJ1iHCBKOIO:

Report on the 149 pages, 146 items in the bibliography. The object of research is vegetable semi-finished products,
functional products from meat and fish minced meat. The purpose of the work is scientific substantiation and
experimental development of technologies of functional semi-finished products for products from minced meat
and fish mass. Research methods - physico-chemical, organoleptic, expert, system analysis methods, modeling,
mathematical and statistical methods. Modern scientific approaches to the development of functional food
products were analyzed and the need for the development of semi-finished vegetable technologies, which can
simultaneously act as a water-binding component and a physiologically functional ingredient in meat and /or fish
cutlet mass, was substantiated. The chemical composition of the plant components used in the research was
studied - Jerusalem artichoke tubers, celery and ginger roots, and pumpkin pulp. The functional properties of
Jerusalem artichoke tuber puree (antioxidant, complex forming with heavy metal salts) have been proven.
Formulations and technologies of three puree-like vegetable semi-finished products have been developed, and
their high consumption and nutritional characteristics have been proven. The influence of semi-finished products
on the indicators of chopped mass (stability of the lipid fraction, pH, nutritional and biological value, digestibility)
was determined, and the optimal amount in the composition of cutlet chopped mass was determined. Original
technologies of cut products were developed, their technological indicators were determined and functional
properties (herodietic potential) were confirmed. The project of the declaratory patent, technical documentation
(TU) was developed, tastings were conducted and implemented in real production conditions.

Inpexc YIK: 642.1:640.43, 642.1; 613.24, 641.51/.54; 641.55/.56; 642.1; 664.8

Koau TemaTHYHHUX PyOpHK: 71.33.15, 71.33.23
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