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1. YmockoHaneHHs TeXHOJIOTii BApeHNX KOBOACHUX BUPO6IB 3 BUKOPUCTAHHIM aMapaHTy

2. Perfecting of technology of boiled sausages with the use to the amaranth

Pedepar:

1. Incepraliiio prUcBsIY€HO PO3pOoOLLi Ta HAYKOBOMY OOIPYHTYBaHHIO TEXHOJIOT| BUTOTOBJIEHHSI KOMOIHOBAaHUX
BapEHUX KOBOACHUX BUPOOIB 3 BUKOPUCTAHHSIM aMapaHTy 01JI0HACiHHOTO, OEP>KAaHOTO 3 PEriOHAJIbHUX PECYPCiB
HeTpaguLiiiHOI 6iIKOBOI CUPOBMHM POCJIMHHOIO TIOXOIKEHHS. Briepie po3risHyTo aMapaHTOBe OOPOLIHO Ta LIPOT
SIK MOKJIMBY CHPOBUMHY J1J151 BUPOOHMIITBA BapeHUX KoBbac. BUBUEHO ix BIJIUB Ha OPraHOJIENITUYHI, Pi3UKO - XiMivHi,
MiKpO6i0JIOTiuHi Ta TEXHOJIOTIUHI BJIaCTUBOCTI MOZEJIbHMX KOBOACHUX (aplliB i FOTOBMX KOBOACHUX BUPOOIB
MOPiBHSHO 3 iHIIMMU BUAAMU POCINHHOI CUPDOBMHU. BCTaHOBIEHO ONTUMAaJIbHI TapaMeTpy TEXHOJIOTIYHOTO
npouecy. Po3pobiieHo croci6 BBeJieHHs 611KOBUX 3aMiHHUKIB M'SICHOI CHPOBMHY Y BUTJISAL GiIKOBO - JKUPOBUX
€MYJIbCii, 171 4Oro IPOBeJEHO KOMIIEKCHI JOCIIPKEHHS iX SKocCTi. [linTBepAsKeHHsIM BUCOKOI 610710Ti4HO1

L[iHHOCTi KOBOACHUX BUPOOIB € IIPOBEJIEHI AOCIiIM B yMOBAX in vivo.

2. Dissertation is devoted to development and scientific to substantiation technology of making of the combined
boiled sausages wares with the use to the amaranth of white - grain, got from the regional resources of



untraditional protein raw material vegetable origin. An amaranth flour and shrot is first considered as possible raw
material for production of the boiled sausages. Their influence is studied on organoleptic, physical - chemical,
microbiological and technological properties of the model sausage stuffings and finished sausages products
comparatively with other types of raw materials. The optimum parameters of technological process are set. The
method of introduction of protein substitutes of meat raw material is developed in a kind protein- fat emulsion,
what complex researches of their quality are conducted for. Confirmation of high biological value of sausages
wares conducts experiments in the conditions of in vivo. Excellent tastes quality, high food and biologycal value of
industrial parties of sausages wares confirmed expedience and persrective of the use to the amaranth in combined
meat products.

Jep>kaBHH peecTpaniiinuii Homep JiP:

IIpiopuTeTHHI HaNIpsIM PO3BUTKY HayKH i TEXHIKH:
CrpareriyHui NpiopUTETHUI HAIIPSIM iHHOBaLilHOI AiSJILHOCTI:
ITiZCcyMKH JOCTiI>KEeHHS:

Iyosikarrii:

HayKkoBa (HayKOBO-TE€XHiYHa) IPOAYKILis:
Conia;ibHO-€KOHOMIYHA CIIPSIMOBaHiCTh:

OxopoHHi gokymeHTH Ha OIIIB:

BrnpoBaakeHHS pe3yJIbTaTiB AHCepTalii:

3B'SI30K 3 HAYKOBHMH T€EMaMH:

VI. BizomocCTi Ipo HayKOBOr0 K€PiBHHKA /KEPiBHHUKIB (KOHCYJIbTAaHTA)

BaacHe IlpizBume Im's I10o-6aTbKOBI:
1. bepesa IBaH I'puroposuy

2. Bereza Ivan Grygorovich

KBasigikanis: n.ser.u., 16.00.06
InenTudikarop ORCID ID: He 3acrocosyerbes
JoparkoBa indpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI OCOOH:
Kopg 3a €1PIIOY:

Micue3HaxoaKeHHS:

dopma By1acHoCTI:

Cdepa ynpasiriHHS:

InenTudikarop ROR: He zacrocosyerscs

VII. BinomocTi npo odiniliHuX OIIOHEHTIB Ta PELI€H3E€HTIiB



OdiuiiiHi OTIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. I'ynp Bixktop Crenanosud

2. T'yup Bikrop Crenanosuy

KBasidikamis: 1.1, 05.18.12

InenTudgikarop ORCID ID: He 3acrocosyerbcs
JoparkoBa indpopmamuist:

IloBHEe HaHMEHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3Haxoa KEeHHSI:

dopma BiracHoCTI:

Cdepa ynpasiriHHSL:

InenTudikarop ROR: He zacrocosyerscs

Baacue IlpizBuuie Im's Ilo-6aTbKOBI:
1. ®panko Osnena BacuiniBHa

2. ®panko Onena BacuiiBHa

KBasigikamis: k.1.1., 05.18.04
Imentudikarop ORCID ID: He zacrocosyerbes
JoparkoBa iHdpopmamist:

IloBHe HaliMeHYBaHHS IOPHIHYHOI 0COOH:
Kopg 3a €IPIIOY:

Micue3HaxoaKeHHS:

dopma BaacHoOCTI:

Cdepa ynpasiriHHS:

InenTudgikarop ROR: He zacrocosyerscs

PeuenseHTn

VIII. 3ak1104Hi BiZOMOCTI
Byache IlpizBuie Im's ITo-6aTbKOBI
TOJIOBH paju

BiiacHe IIpizBuine Im'sa ITo-6aTbKOBI

TOJIOBYIOYOrO Ha 3acCiaHHi

BignoBigasibHuUI 3a MiATOTOBKY

00JIiIKOBHX JOKYMEHTIB

[Tupor TetsiHa [1aBniBHA

[Tupor TetsHa [1aBniBHa



PeecTpaTop

KepiBHuk Bigginy YKpIHTEI, mo €

= P

BiZITIOBiZAaILHUM 3a peecTpallilo HayKoBoi ﬁoﬁ\;f;ﬂ\a;;g IOpuenko T.A.
| e L A

-}
.
i

OistJIBHOCTI




