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The development of technologies of protein additive based on fish collagen containing raw material and fish
culinary products with its use
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MeTo10 po6OTH € OOI'PYHTYBAHHS Ta PO3POOKa TEXHOJIOTi 6i7IKOBOi J06aBKY Ha OCHOBI pUOHOI KOJIar€ HOMiCTKOi
CHAPOBMHU Ta pUOHUX KyJliHAPHUX BUPOOIB 3 ii BUKOPUCTaHHA. B poOOTi Ha OCHOBI aHAJIITUYHUX JOCTiIKEHb
BU3HAY€HO NEPCHEKTHUBY BUKOPUCTAHHS BiIX0MiB pru6onepepoOHOi IPOMHUCIIOBOCTI SIK IKepeJia
BHCOKO(QYHKLIOHATIbHUX OiJIKOBUX KOMIIOHEHTIB. [JOC/IiIpKeHO BILIMB [IPOTE0J1i3y Ha SKiCHI XapaKTepUCTUKU PUOHOI
KOJIar€HOMiCTKOi CUDOBMHM Ta PO3PO6JIEHO MaTEMAaTUYHY MOJIEJIb, SIKA ONTHMI3y€e MTPOLIEC ITPOTE0i3y pUOHOI
KOJIar€eHOMiCTKOi CUPOBMHMU 3 YTBOPEHHSM 017IKOBOI J06aBKY Ta BU3HAYEHO BIIJIUB TEXHOJIOTIYHMX YMHHUKIB Ha ii
(PYHKIiOHAIbHO-TEXHOJIOT{YHi B1aCTUBOCTi. OTPMMaHO KOMILIEKC (i3UKO-XiMiYHUX, OPraHONENTUYHUX Ta
(YHKLiOHAIbHO-TEXHOJIOTIYHUX I10KA3HUKIB 6isIKOBOI j06aBKU Ha ocHOBI PKC 3 MeTO0 BUKOpUCTaHHS ii Ipu
BUPOOHULITBI pUOHUX KyJliHAPHUX BUPOOiB. PO3p061€HO pallioHabHI pelenTypy Ta TEXHOJIOTIYHI CXeMU
BMPOOHHULITBA PUOHUX KyJliHADHUX BUPOOiB 3 BUKOpUCTaHHAM BJI. JlocigpKeHO Xap4oBy, 6i0JIOriYHy LiHHICTb Ta
6e3nevHicTs po3pobneHux PKB

Pedepar aHr1ilicbKOIO:

The aim of the paper is to study and develop the technology of protein supplement based on fish collagen
containing raw materials and fish food products with its use. In this paper, based on analytical studies identified
prospects of fish processing waste as a source of highly functional protein components . The effect of proteolysis
on the quality characteristics of raw fish collagen containing raw materials and working of the mathematical model
that optimizes the process of proteolysis collagen containing raw materials with the formation of protein
supplement and the influence of technological factors on its functional and technological properties. Retrieved
range of physico- chemical, organoleptic and functional -technological parameters of protein supplement on the
basis of fish collagen containing raw materials in order to use it in the production of fish food products . A rational
formulation and technological scheme of production of fish food products using the protein supplement.
Investigated the nutritional , biological value and safety of the fish food products
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