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Pedepar/aHoTanis:

1. TInTanHs palioHaIbBHOrO BUKOPUCTAHHS PECYPCIiB XapuoBoOro 6ijlKa € aKTyaJlbHUM HalPSIMKOM PO3BUTKY
Xap4yoBUX TEXHOJIOTi. 3rinHo 3 nporHo3omM OOH, yncesbHICTh HaCeJIeHHS CBiTYy cArHe Npubsu3Ho 9,8 MisbsApLiB y
2050 pouj, 10 nOTpedye NOMYKY UISXiB PO3MUPEHHS IPKEPEJ BUKOPUCTaHHSI POCJMHHOTO 0iJIKa, SIKUI Mae,
MOPIBHSIHO 3 TBAPUHHUM OiJIbIIMI TOTEHLiaJ 10 BifHOBIEeHHS. OCTaHHIMUM POKaMU 3'IBUJIMCS i CTaly MONYJISPHUMUA
Oi7IKY IPOTY OJIMHUX KyJIbTYP. BilIOK € Of1Hi€l0 3 OCHOBHUX IIO>KUBHUX PEUOBUH Y KUTTEiSTIBHOCTI JIFOA,CHKOI
KJIITMHHY, a cepiio3Ha 6iIKOBa HEJIOCTATHICTh € OCHOBHOIO IPUYMHOIO IUTSIY0I CMEPTHOCTI B KpajiHax, 110
PO3BUBaIOThCS. [I0BHOLIHHI 6iJIKY, 110 MICTITh yCi HE3aMiHHI aMiHOKUCIIOTH, HEOOXIiIHI 1715 3aJ0BOJIEHHS
diziosorivHux notped 3M0pOBOi JIOANHY, 3a3BUYall MiCTSITHCS B IPOILYKTAaX TBAPUHHOI'O IIOXOKEHHS, TAKUX SIK
M’SCO, MOJIOYHI ITPOJYKTH, IPOLYKTHU 3 Iipo6ioHTiB. OJHaK, BpaxoByouH AedilluT TBAPUHHOTO 6ijKa i 11oro BIJIMB
Ha Bukugy CO2 i CIpUYMHEHY LIUM €KOJIOTiYHY He6e3IeKy TBAPMHHULITBA Ta PU3KMK [OB'SI3aHUX i3 LIUM XPOHIYHUX
3aXBOPIOBaHb, CIPUYMHEHUX M'SICHUMU ITPOYKTaM1 MOUIYK MIJISIXiB aJIbTEPHATUBU 6isIkaM TBAPMHHOTO

IIOXO/I)KEHHSI € aKTyaJIbHUM IIUTAHHSIM [J151 XapuyOBUX BUPOOHULTB. [IIpoT rap6y30BOro HACIHHS MiCJIsI 3HEKUPEHHS



[IPECOBHMM METOJIOM € LIiHHOIO CUPOBUHOMW. Jlanuii ¢pabpukat 6araTuii Ha 610K, Xap4oBi BOJIOKHA, SIKi MalOTh
BaYKJIMBUI BIUIUB HA 6i0JIOTiYHY L[iHHICTb, KaJIOPiHICTb XapUYOBUX IIPOAYKTIB. 3aIIPOIIOHOBaHE aBTOPOM pillleHHS
1100 BUKOPUCTaHHSI LIPOTIB icJIs [1IepepoOKy HaciHHS rapOysa /Jis [10JabIIOro OTPUMAHHS BUCOKOOIIKOBUX
i30J1AITiB Ta iX BUKOPMCTAHHS y TEXHOJIOTISIX KOBOACHUX BUPOOIB Ta 1€4MBA € aKTyaJIbHUM [IJI51 CbOTOEHHS, OCKiJIbKU
I03BOJIUTh PalliOHAJIbHO BUKOPUCTOBYBATH CYIYTHI IPOAYKTU NepepoOKy, MiHiMi3yBaTu BUPOOHMUI BiiX01u,

3MEHIIYIOYM HaBaHTa’)KE€EHHAI Hd HaBKOJIUIIHE CEPENOBULILE.

2. The issue of rational use of food protein resources is an actual direction of food technology development.
According to the UN forecast, the world's population will reach approximately 9.8 billion in 2050, which requires
finding ways to expand the sources of plant protein, which has, compared to animal protein, a greater potential for
recovery. In recent years, meal proteins from oilseeds have appeared and become popular. Protein is one of the
essential nutrients in the vital activity of the human cell, and severe protein deficiency is a major cause of infant
mortality in developing countries. Complete proteins, containing all the essential amino acids necessary to meet
the physiological needs of a healthy person, are usually found in products of animal origin, such as meat, dairy
products, and products from hydrobionts. However, taking into account the shortage of animal protein and its
impact on CO2 emissions and the resulting ecological danger of animal husbandry and the risk of related chronic
diseases caused by meat products, the search for alternatives to animal proteins is an urgent issue for food
industries. Pumpkin seed meal after defatting by press method is a valuable raw material. This product is rich in
protein and dietary fibers, which have an important effect on the biological value and caloric content of food
products. The solution proposed by the author regarding the use of meal after the processing of pumpkin seeds for
further obtaining high-protein isolates and their use in the technology of sausage products and cookies is relevant
for today, as it will allow rational use of by-products of processing, minimize production waste, reducing the
burden on the environment.
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