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Oco06J1uBi TO3HAYKHU: Binkpura

JaTa peectpaunii: 15-02-2022

II. Etran BukoHnauus JiP
Homep eramny: 1

HasBa eTamy: HaykoBi 0CHOBYM yIOCKOHAJIEHHS TEXHOJIOTII BUDOOHMIITBA M'SCa i M'SICHUX IIPOAYKTIB 3
y y

IMOKpall€HMU Q)YHKL[iOHaJIbHI/IMI/I i MTOKMBHUMMU BJIACTUBOCTSIMU
IToyaToK eTamy: 06.2018
3akiH4YeHHs eTamy: 06.2021

Buz 3BiTHOrO AOKYMEHTA: OCTaTO4HMIA 3BiT

I11. BizomocTi npo BukoHaBus JIiP

IloBHe HaliMeHYBaHHS IOPHUIUYHOI 0ocoou (a6o ITIB ¢izuyHO0i 0c06H): Onecbka HaujoHaNbHA

aKaJieMist Xap4yOBUX TEXHOJIOTIN

Kopg 3a €IPIIOY: 02071062

Micue3HaxoaKeHHS: ByJ. KanatHa, 6yz. 112, M. Opeca, Ogecbka 0671., 65039, Yrpaina
dopma BaacHoOCTI:

Cdepa ynpaBitiHHS: MiHictepcTBo OCBiTH i HayKu YKpaiHu

InenTudgikarop ROR: He zacrocosyerscs

Poamip opranisarii:

TenedoH: 380487253284, 380487124109
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V. BimomocrTi npo 3amoBHHKa [IiP

IloBHe HaliMeHYBaHHS IOPHUIHYHOI 0coou (a6o ITIB ¢izuuyHO0i 0c00H): Onechka HanjoHaNbHA

aKaJieMist Xxap4yOBUX TEXHOJIOTIN

Kopg, 3a €EIPIIOY: 02071062
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dopma BaacHOCTI:
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VI. I>kepeJia, HanpsiMHu Ta oocsiru pinaHcyBaHHs JIiP

IlincraBa gis IIPOBEOECHHSI HiP: 43 - pnacua ininjiatusa (Km0 poboTa BUKOHYETHCS 3 BJIACHOI iHiljiaTHBU 32

KOLITU BUKOHaBIA HJIP a60 6€3K0ITOBHO)
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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

HaykoBi 0CHOBU YIIOCKOHAJIEHHS TEXHOJIOTII BUPOOHUIITBA M'SIca i M'ICHUX MIPOOVKTIB 3 TOKPAIllEeHUMU
y ya I ay 1,

(I)YHKLliOHaJ'IbHI/IMI/I i MTOKMBHUMMU BJIACTUBOCTSIMU

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Scientific bases of improvement of meat technology and meat products with improved functional and nutritional
properties

Pedepar yKpaiHCBKOIO:

OO6'eKT AOCTIIKEeHb ~ TEXHOJIOTii BUPDOOHULITBA GiIKOBUX TOGABOK HA OCHOBI TBAPMHHOI i POCIMHHOI CUPOBUHU [1JISI
M'SICHUX BUPOOIB i3 33jaHMMU (PYHKLIOHAJIbHUMU i [IOXXMBHMMU BJIACTUBOCTSIMU. MeTa i 3aBHaHHs. MeToro
IOCJIiIKeHb € pOo3pO6Ka CKJIaAy Ta TEXHOJIOTII M'SICHUX BUPOOIB 3 M'sica IITHUL Ta STIOBUYMHU 3 MiIBUILIEHOIO
Xap4YO0BOIO Ta 6i0IOTIYHOIO LiHHICTIO, IIJITXOM BHECEHHSI iIHHOBALiHUX 6iJIKOBUX O6ABOK HA OCHOBi CUPOBUHU
POCJIMHHOTO 1 TBADUHHOTIO ITOXOPKEHHS. [I7151 [OCATHEHHS [TOCTABJIEHOI METH BUPILIyBaJINCh HACTYIIHI 3aBIAHHS: -
Ha Mi[CTaBi aHaJi3y HAyKOBO-TEXHIYHOI iH(popMallii 0OIpyHTYBATU IOLiNbHICTb BUKOPHUCTAHHS TBAPUHHUX i
POCJIMHHUX OiJIKiB Y SIKOCTi 6iIKOBOTO HallOBHIOBaYa Ta CTPYKTYPOYTBOPIOBaYa B CKJIAZi M'SICHUX BUPOOIB 3 NTHUL Ta
SUIOBUYMHY; - AOCAIIUTH QYHKIIOHaTIBbHO-TEXHOJIOTIUHI BIaCTUBOCTI 0iJIKOBUX KOMIIOHEHTIB Ta 36aj1aHCyBaTU
CKJIaJ] OJli(PyHKLiOHAIbHOI 6i7IKOBOI KOMITO3U1ii Ha iX OCHOBI y BiATIOBIZHOCTI 10 @aMiHOKUCJIOTHOTO CKJIaZy
"imeasbHOrO GiNKY"; - eKCIIePUMEHTAIbHO OOI'PYHTYBATH MOKJIMBICTb PO3PO6IEHHS €MYJIbCii, 30araueHoi
TBapMHHUMMU Ta POCIMHHUMU OiJIKaMU 32 paxyHOK BUKOPUCTAHHS MOTiYHKLiIOHAJIbHOI 6iJIKOBOI KOMITO3ULIii; -
PO3pOOUTH PELENTYPY Ta TEXHOJIOTi0 LOOABKY IiABUILLIEHOI 610JI0TiYHOI LiHHOCTI, BUBYMTH ii QyHKIiOHaIBHO-
TEXHOJIOTi4YHi BJIaCTUBOCTI Ta BUBHAUMUTH BILJIMB Ha SIKiCHi XapaKTEpPUCTUKU (PapllieBUX CUCTEM Ta Ha BIAaCTUBOCTI
LiJIbBHOM'S1I30BMX BUPOOIB; - Ha MiJICTaBi aHAJi3y pe3y/bTaTiB BIIJIMBY KOMIIJIEKCHOI J06aBKM Ha OPraHOJIENTUYHI,
(disuKo-ximiuHi, PyHKLIOHATIbHO-TEXHOJIOTIYHIi, CTPYKTYPHO-MeXaHi4yHi Ta 6i0TeXHOJIOriYHi TOKa3HUKU MOJEIbHUX
M'SICHUX CUCTEM €KCIIEPUMMEHTAJIBHO OOI'PYHTYBATH KiJIbKiCHMI BMICT 06aBKU B CKJIa/li TOTOBUX BUPOOiB
nigBUIIEHOI 61010TIYHOI LiHHOCTI 3 ypaxyBaHHIM (Pi3MKO-XiMIYHUX MapaMeTPiB Ta BUXiAHUX BJIACTUBOCTEN M'SICHOI
CHPOBUHY; - PO3POOUTH TEXHOJIOT{I0, allpoOyBaTH i AATU IPAKTUYHI peKOMeHalliii3 BUKOPUCTaHHS iHHOBaLiTHUX
Ta pecypco3bepiralouux 3axoiB, a TAKOXK MOJIEJII0BAaHHS CKJIaZly BUPOOiB MifiBUIIEHO] 6i0J10riYHOi LIIHHOCTI Y

BiZJTOBiHOCTI 10 BUMOT Cy4aCHUX IMOJI0KeHb (iziosiorii Ta 6ioximii.

Pedepar aHIJIiHCBKOIO:

The object of research is the technology for the production of protein supplements based on animal and vegetable
raw materials for meat products with specified functional and nutritional properties. Targets and goals. The aim of
the research is to develop the composition and technology of poultry and beef meat products with increased
nutritional and biological value by introducing innovative protein supplements based on raw materials of plant and
animal origin.To achieve the goals set, the following tasks were solved: - based on the analysis of scientific and
technical information, to substantiate the expediency of using animal and vegetable proteins as a filler and
structure-forming agent in the composition of meat products from poultry and beef; - to study the functional and
technological properties of protein components and balance the composition of a polyfunctional protein
composition based on them in accordance with the amino acid composition of the "ideal protein"; - experimentally
substantiate the possibility of developing an emulsion enriched with animal and vegetable proteins through the use
of a polyfunctional protein composition; - to develop a recipe and technology for an additive of increased
biological value, to study its functional and technological properties and to determine the influence of the quality
characteristics of mince systems and the properties of whole muscle products; - based on the analysis of the
results of the influence of the complex additive on the organoleptic, physico-chemical, functional-technological,
structural-mechanical and biotechnological indicators of model meat systems, to experimentally substantiate the



quantitative content of the additive in the composition of finished products of increased biological value, taking
into account the physical and chemical parameters and initial properties of meat raw materials; - develop
technology, test and give practical recommendations on the use of innovative and resource-saving.

Inpexkc YIK: 637.1.02, 637.52-044.337:613.292:001.89

Koau TeMaTHYHHX PYOPHK: 55.63.49

KepiBHHKH po6OTH
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InenTudikarop ORCID ID:
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zga HTII yKpaiHCBKOIO: TexHOIOTis OTPUMAaHHS GiJIKOBOI J06aBKM Ha OCHOBI TBAPMHHOI T4 POCIMHHO]

CHPOBUHU

Ha3zpa HTII anrsiicbKo0: Technology of obtaining protein supplements based on animal and vegetable raw

materials

HTII, sixy nepen6a4asiocsi CTBOPUTH:

IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:

OTpuMaHi pe3yJIbTaTH: TexHOJIOTi]

l'any3s 3acTocyBaHHs: C 10.1 BupoGHMIITBO M'sica Ta M'SICHUX TIPOJYKTIB
PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Omnuc HTII: Pospo6iena TexHosorist OTpMMaHHS GLIKOBOI JOGABKY Ha OCHOBI TBAPUHHOI Ta POCIIMHHOI
cupoBuHU. [TocTaBeHa 3afja4ya BUpilleHa B CIIoco6i 0flepKaHHS CyLIEHOTO M'SICHOTO HaniBpabpukary i3 m'sca
IITUL, IO Iepenbavae iHCIEKIiI0 CUPOBUHM, OUMIIEHHS M'SCa Bif| )KUPY Ta MPOXUIIOK, HAPi3aHHS Ha IIMAaTOYKU
macoto 300r, cymiHHS 0 3aJMIIKOBOI BOJIOTH He 6iblie 4,5%, Ha BiAMiHY Bif, IPOTOTUILY, Hapi3aHe Ha MIMAaTO4YKH
M'dco cymaTh pu temreparypi 31-37 oC B ymoBax Bakyymy npu 7,5-8,0 kI1a i 06po611i €JIEKTPOMarHiTHUM I10JIEM 3
yacTtoTolo 2,7 [T, micjisg 40ro BUCYLIEH] y TAaKAN CIOCIO MIMATOYKK M'sICa MOAPIOHIOIOTH 4O OTPUMAHHS M'SICHOTO
MIOPOIIKY. SIK POCJIMHHY CKJIaIOBY BUKOPUCTOBYBAJIM COHSIIIHMKOBUI 6i/10K. BUKOpHCTaHHS IPUHLIMIIIB Xap4OBOi

KOMOIHAaTOPUKHU 326€311€4YnI0 CTBOPEHHS SIKICHOTO M'SICHOTO IPOJYKTY.

ConiannbHO-eKOHOMIYHA crpsimoBaHicTh HTII: 36inbwenns o6caris BupoGHUITB, [TosinmeHHs cTany

HaBKOJIMIIHbLOTO cepenoBuila, EKOHOMIsS eHepropecypcis, EKOHOMIiS MaTepiatiB
Brnius HTII Ha moBKiJjs:
Bnposag>keHHs1 HTII: He snposamxeHo
ITpakTuyHa peasizanis HTTI
ITouaTok eramy: 06.2018
3akiHyeHHs eTamy: 06.2021
Crnio>KkuBavi NPOAYKILii:
IlepcneKTHBHI PUHKHU:
XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
IoTpiGHMIT 06CAT iHBECTHILiH, THC. TPH.: 200
IIpaBa, 10 HaAAIOTHCS iHBECTOPY MiCJIsA 3aBEpPLIEHHsT POOOTH: CrisbHi npasa Ha HTII
HasaBHicTb 0i3Hec-nJaHy: Tax
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHS: Tak
IToTeH1iaILHUE 006CAT IPOAASKY, THC. TPH.: 100
OuiKyBaHHI TepMiH OKYIHOCTI (POKiB): 3,

HoparkoBa iHdopmamist:
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