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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

HaykoBi 0CHOBHU yJJOCKOHAJIEHHS Cy4YaCHUX [1aKyBaJIbHUX CUCTEM i3 3a6€3M1eYeHHSIM TPUBAJIOro 30epiraHHs

Xap4yoBOi NPOIOYKILii

Ha3sBa po60oTH aHIJIiHCBHKOIO:

Scientific bases of improvement of modern packaging systems to ensure long-term storage of food products

Pedepat yKpaiHCBKOIO:

3Bit npo HIP: 125 c., 3 yactunu, 41 Tabnuup, 30 pucyHKiB, 199 nitepaTypHux mKepesa. Kio4osi cyioBa: M1iBKOBI
marepiany, 6apepHicTb, GOHOBE MiKpobiooriuHe 3a0pyIHEHHS, 0JIEOPE3UHM CIIellill, aKTUBHE I1aKyBaHHSI, M'sICHa
CHUPOBUHA, KOBOACHI 000JI0HKH, nacTepusalliss. O6'eKT TOCIiIHKEHHS — TEXHOJIOTiS M'ICHUX Ta M'ICOMICTKUX
BapeHUX BUPOOIB HA OCHOBI TPAAMLIMHUX BUAiB M'SICHOI CUPDOBUHH, MsICa KypuaT-6poiiyiepiB 3 eleMeHTaMu
aKTMBHOTO [IaKyBaHHs. MeTa pob0TU - € YAOCKOHAJIEHHS M'SICHUX Ta M'SICOMICTKUX [TPOJIyKTiB BApEHOI IPyIu 3
BAKOPMCTaHHSIM aKTMBHOIO [TaKyBaHHS Ta I10JIMEPHUX MaTepiaiB. [IpoaHani3oBaHO OCHOBHI YMOBH IOJI0 ITUTAHHSA
0e3MeKu Ta IPOJIOHTrallii TEpMiHiB 36epiraHHs xapyoBUX NPOIYKTIB 32 PaXyHOK BUKOPHCTAHHS Cy4aCHUX METO/IB Ta
CHCTEM I1aKYBaHHSI, BUKOPUCTAHHS €JIEMEHTIB aKTUBHOI'O IIaKyBaHHSI, KOHCEPBYIOUMX PEYOBUH IIPUPOLHOTO Ta
IITYYHOTO MTOXO/I>)KEHHSI, Cy4YaCHUX TE€HIeH11i! [10J0BXXeHHsI TEPMiHiB 30epiraHHs M'SICOIPOIYKTiB, OCHOBHUX
(axTOpiB, IO CHPUSIOTH iX IICYBAaHHIO Ta MOXJIMBICTb iX KOHTPOJIIOBAaHHS OOI'PYHTOBAHO MEPCIIEKTUBHICTD
3aCTOCYBaHHS €JIEMEHTIB aKTUBHOTO ITaKYBaHHS 1P CIiJIbHOMY BUKOPUCTAaHHI 3 ra30- Ta NaPOHEIIPOHMKHAMU
000JI0HKaMHu [17151 IAKyBaHHS I1if] BAKYYMOM Ta B MOJM(}PIKOBAHOMY ra30BOMY CE€PEJOBUIILi 3 METOIO MIOJJOBKEHHS
TE€PMiHiB 30epiraHHs1 M'SICHUX i M'ICOMICTKUX IPOAYKTiB. [IpoBeneHo nopiBHsipHMM aHasi3 JICK Ta MiKpoCcTpyKTypu
IJIiBOK BiTYM3HSIHOTO i 3aKOPJIOHHOTO BUPOOHUIITBA, 1110 J03BOJIMJIO BifjibpaTy MakyBasbHi MJiBKU 3 3alaHUMU
(PYHKIiOHAIbHO-TEXHOJIOTIYHMMU XapaKTePUCTUKAMU J1J1 OJAJIbIIOrO BUKOPUCTAHHS B TEXHOJIOTi OXOJIO0IPKEHUX
HamniBdabpuKaTiB i KOBOACHUX BUPOOIB 3 BUKOPUCTAHHSIM IacTepusaliitHux edekxTis. [IpoBefeHo MOpiBHSIbHUN
aHaJli3 CUCTEM I1aKyBaHHSI IACTEPM30BAaHUX KOBOACHUX BUPOOIB Ta BU3HAYEHO 0a30Bi XapaKTE€PUCTUKU
faraTouapoBuX NOJIIMEPHUX IIIBOK [1J1s 3a0€3[1e4eHHs HaJIeSKHOTO PiBHS 6ap'€pHOCTI M'SICHUX i M'SICOMiCTKUX

IIPOAYKTIB JJ1s1 IPOBEEHHS MOIYKOBUX JOCJIIKEHb 3 IIPOJIOHTYBaHHS iX TePMiHiB 36epiraHHs

Pedepar aHr1ilicbKOIO:

Research report: 125 p., 3 parts, 41 tables, 30 figures, 199 literary sources. Keywords: film materials, barrier,
background microbiological contamination, spice oleoresins, active packaging, meat raw materials, sausage
casings, pasteurization. The object of the study is the technology of meat and meat-containing cooked products
based on traditional types of meat raw materials, broiler chicken meat with elements of active packaging. The
purpose of the work is to improve meat and meat-containing products of the cooked group using active packaging
and polymeric materials. The main conditions for the issue of safety and prolongation of food storage periods
through the use of modern packaging methods and systems, the use of active packaging elements, preservatives of
natural and artificial origin, modern trends in extending the shelf life of meat products, the main factors
contributing to their spoilage and the possibility of controlling them have been analyzed. The prospects for the use
of active packaging elements in combination with gas- and vapor-tight shells for vacuum packaging and in a
modified gas environment in order to extend the shelf life of meat and meat-containing products have been
substantiated. A comparative analysis of the DSC and microstructure of films of domestic and foreign production
has been carried out, which allowed the selection of packaging films with specified functional and technological
characteristics for further use in the technology of chilled semi-finished products and sausage products using
pasteurization effects. A comparative analysis of packaging systems for pasteurized sausage products was
conducted and the basic characteristics of multilayer polymer films were determined to ensure the proper level of
barrier properties of meat and meat-containing products for exploratory research on extending their shelf life.
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Ha3zsa HTII ykpaiHCBKOIO: HaykoBi OCHOBHU yIOCKOHAJIEHHS Cy4aCHNX NaKyBaJbHUX CUCTEM i3

3a0€3Me4eHHSIM TPYBAJIOTO 30€piraHHs Xap4oBoi POAYKLil

Haszsa HTII anrJificbKo10: Scientific foundations of improving modern packaging systems to ensure long-

term storage of food products

HTII, sixy nepen6a4asiocsi CTBOPUTH:
IIpuunnn, yepe3s aki HTII He Gysi0 cTBOpeHO:
OTpuMmaHi pe3yJIbTaTH: MeTtoay, Teopii

l'asry3p 3aCTOCYBaHHS: BUPOGHULITBO Ta TEXHOJIOTI
PeecTpaiifiHuii HOMep KapTKH T€XHOJIOT1i:

Omnuc HTII: Ha nigcrasi npoBeneHX OCTIIKEHD Ta MOPIBHAHHS CKJIA/AY Ta 6ap'€PHUX XapaKTEPUCTUK
6araTomapoBUX MOJIMEPHUX ILJTIBOK BiTUYM3HSIHOIO i 3aKOPIOHHOTIO BUPOOHUITBA CUCTEMATU30BaHO Ta
CTPYKTYPOBAHO XapaKTEPUCTUKH, 110 3a0€3Me4yI0Th €(DEKTUBHICTb iX BUKOPUCTAHHS IIPY BUPOOHUILTBI BAPEHUX
KOBOACHUX BUPOOiB, B TOMY YMCJIi [I0JJOBXKEHOTO TepMiHy 36epiraHHs. Ha oCHOBI IpoBeJeHNX NOCIIiIKeHb BIeplie
JlaHa MOPiBHAJIbHA OLiHKA BIUIUBY CIIELil Ta OJIEOPE3MHIB CIELill YOPHOTrO NEPLI0, KOPiaHAPY Ta MyCKaTHOI'O LBITY
y CKJIaJi pELENTyp COCMCOK BapEHUX Ha ix MiKpObioIoriuHy CTabisbHICTh. BU3HAYEHO, 1110 BUKOPUCTAHHS
0JIeope3rHy YOpHOro nepio y KisbkocTi 0,1 - 0,2 % y peuentypi cocucokl10 6inbi epeKTUBHO IPUTHIYYE PO3BUTOK
MiKpo(JI0pY IOPIBHSHO 3 0JIEOPE3UHOM KOpiaHApPY Ta MyCKaTHOTO LBITY Ta JJO3BOJIslE BCTAHOBUTHU TEPMiH
30epiraHHs 7 Ai6. BcTaHOBEHO, 1110 HA 30ATHICTD 10 30€piraHHs M'SICHUX Ta M'SICOMICTKHUX COCHCOK B OiybLIil Mipi
BIUIMBAIOTb CTA01/IbHICTb MiKPOGiOIOTiYHNX TOKA3HUKIB Ta YNCTOTA BUKOPUCTOBYBAHUX CIIELliii Ta 0JI€OPE3UHiB
CIIEellii1, Hi’K YaCcTKa HEM'SICHOI CUPOBHHU B PeLeNITypax COCUCOK BapeHUX. Ha OCHOBi TeOpeTUYHUX i
€KCIIEPMMEHTAJIbHUX JIOCIIiI)KeHb CUCTEMATHU30BaHI TUIIM 1aKyBaJIbHUX MaTepiajliB 1J11 BUPOOHULITBA KOBOACHUX
BMPO6iB. locimkeHo (OHOBI MiKp0O6iosoriyHi, (pi3uKo-XiMiuHi Ta PyHKUIOHAIBHOTEXHOJIOTIYHI TOKa3HUKA
TPaAULiNHUX TPYII M'SICHOI CUDOBUHH, M'5ICa Kyp4yaT-6poiiyiepiB, HOMOMDKHOI CHPOBUHU Ta [aKyBaJIbHUX
MarepiaJis, 1110 1a€ MOXJIMBICTb KOPUIYBaHHS LIMX ITOKa3HUKIB Ha eTarli po3po6ky ¢apliiB AJ1s1 COCUCOK i BApEHUX
KOBOACHUMX BMPOOiB TpUBasIoro 36epiranHs. Po60oTa Mae IpakTU4HE 3HAYEHHS 1J1s1 M'SICOIIEPEPOOHOI ranysi,
06yMOBJIEHE palliOHaJIbHUM BUKOPUCTAHHS M'SCHOI CUDOBUHH, MiIBULIEHHSIM PiBHS JIOTICTUKYU TA PO3LIMPEHHSIM

aCOPTUMEHTY IIPOAYKILil TPHUBAIOTO 30epiraHHsl.
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