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HaykoBi 0CHOBU CTBOPEHHS M'SICHUX i M'ICOMICTKUX NPOAYKTIB LIiJIbOBOT'O [IPU3HAYEHHS

Ha3sBa po6oTH aHIJIilICbKOIO:

Scientific bases of creation of meat and meat-containing products of special purpose
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HamniBdabpUKaTy MIIOPTO3aMillleHHs, 6iTOKBMiCHA CUPOBUHA, TBAPUHHUI KOJIAr€eHOBUH 6iJIOK, TOKA3HUKU SIKOCTI,
aMiHOKUCJIOTHUM CKJIaJl, MiHepaJIbHI PEYOBUHMU, ONITUMi3alliliHe MOEIOBAHHS, KPIOIPOTEKTOPU, SKUPHOKUCIOTHUM
ckyafl. OG'eKT IOCTIIKEHHS — TEXHOJIOTII ocidyeHnx HamniB(abprKaTiB Ta HaniB(pabpUKaTiB B TICOBiil 060JIOHLI
BapeHUX KoBbac, TeXHOJIOTis ciueHux HaniBdadbpukaTiB Meta pob0TH —~ yAOCKOHATIEHHS T€XHOJIOTIl MICHUX i
M’ICOMICTKMX IPOJYKTiB Ta HaniBQabpUKaTiB MIJISIXOM 36a71aHCYBaHHSI HYyTPiEHTHOI'O CKJIAJy 32 PaXyHOK
KOMIIJIEKCHOTO BUKOPUCTAHHS 0iJIKOBUX, BYTJIEBOOHUX Ta JKUPOBUX KOMIIOHEHTIB Y (PYHKLIOHATIbHO 3HAUMMUX
CHiBBIHOLIEHHSX 3 BUKOPUCTAaHHSIM TPAJULiHOI Ta HETPAaAULiHOI 61710KBMiCHOI CUPOBUHU. Y HayKOBiil poOOTi
CHCTEMaTU30BaHUH MaTepiasl 32 CyyaCHUMU HaIpSIMKaMU Ta IIePCIIeKTUBaX BUKOPUCTAHHS OiJIKOBUX IIperapariB
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[TpoaHasnizoBaHO MOXKJIMBICTb KOMOIHOBAHOTO 36araueHHs HamniB(abpUKaTiB IpY BPaxyBaHHI SIKICHOTO i KiJIbKiCHOTO
CKJIaly POCJIMHHUX i TBADUHHWX KOMIIOHEHTIB B KOMIIO3HUILiSIX 3 POCIMHHMMM OJIiSIMU. Y3araJbHEHO CIIOKMBYi
BMMOTHY 0[O SKiCHMX ITOKa3HMKIB HaniBpabpuKaTiB; 3aCTOCOBAaHO METO/0JIOTII0 pO3ropTaHHs QYyHKIIi SIKOCTI Ta,
MIJISXOM NTOOYIOBU KOPEJALMHOI MaTPUILli, BCTAHOBJIEHO B3a€MO3B'SI3KU KiIbKiCHO BUMipIOBaHUX MOKA3HUKIB SIKOCTI
MiXX CO00I0 11 BUBHAUEHO HAIPSIMKHU iX 3MiHM 7151 3a0e3redyeHHs] HeOOXiTHMX 3Ha4YeHb CIIOXKUBYMX BUMOT. Ha
nigcTaBi MeaUKO-6i0JI0TIYHUX NOCTiIKEeHD in Vivo BCTaHOBJIEHO MeTaboJ1iuHy e(eKTUBHICTh Ta 6€3MeYHICTb
CIIPOEKTOBAHUX HaMiB(pabpHUKATiB, y IKOCTi 6ioMapKepiB J1s OLiHKM MeTa00J1idHOi €(PEKTUBHOCTI IOCIYEHNX
HaniB}abpuKariB 3 BMiCTOM 6iIKOBO-BYIJIEBOJHUX KOMIIO3ULil Ta IpoTeiny i 6opoirHa KoHoIi. Po3po6ieHo
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KOJIar€HOBOTO GiJIKy

Pedepar aHIJIiHCBKOIO:

ABSTRACT Report on the research: 191 p., 3 parts, 22 tables, 16 figures, 161 literary sources, APPENDICES.
Keywords: meat products, combination, quality indicators, micronutrients, balance, import substitution semi-
finished products, protein-containing raw materials, animal collagen protein, quality indicators, amino acid
composition, minerals, optimization modeling, cryoprotectants, fatty acid composition. Object of research -
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processing products. The possibility of combined enrichment of semi-finished products is analyzed, taking into
account the qualitative and quantitative composition of plant and animal components in compositions with
vegetable oils. Consumer requirements for quality indicators of semi-finished products are summarized; the
methodology for deploying the quality function is applied and, by constructing a correlation matrix, the
relationships between quantitatively measured quality indicators are established and the directions of their change
are determined to ensure the necessary values of consumer requirements. Based on in vivo biomedical studies, the



metabolic efficiency and safety of the designed semi-finished products are established, as biomarkers for assessing
the metabolic efficiency of chopped semi-finished products containing protein-carbohydrate compositions and
protein and hemp flour.
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SKICHOTO i KiJIbKiCHOT'O CKJIaZy POCJIMHHUX 1 TBADUHHUX KOMITIOHEHTIB B KOMITO3ULiSIX 3 POCIUHHNMMU OJIISIMU.
Y3arasibHeHO CITO>KUBYi BUMOTH IO/I0 SIKiICHUX ITOKA3HWKiB HaMiB(abpuKariB; 3aCTOCOBAHO METOT0JIOTII0
PO3ropTaHHs PYHKLII IKOCTi Ta, MIJIIXOM [T0OYI0BY KOPEJISLiiHOI MaTpulli, BCTAHOBJIEHO B3a€MO3B'SI3KU KiJIbKiCHO
BMMipIOBAaHUX [10KAa3HUKIB SIKOCTi Mi>K 00010 /1 BU3HAUEHO HAIIPSIMKU iX 3MiHM 117151 3a6€311€4eHHs] HEOOXiIHUX
3Ha4YeHb CIIOKMBUMX BUMOT. Ha mifncTaBi MequKo-06i0710TiYHUX TOCiIKEHD in vivo BCTAHOBJIEHO METab0JIiuHy
eeKTUBHICTb Ta 6€3IeYHICTb CIIPOEKTOBAHUX HalliBPabpHKaTiB, y KOCTi 6ioMapKepiB s OLiHKK MeTaboJIiuHOI
eeKTUBHOCTI NIociueHnx HaniBpabpUKaTiB 3 BMICTOM 0iJIKOBO-BYIJIEBOIHMX KOMIIO3U1iii Ta POTeiHy i 60poiHa
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