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V. BimomocTi npo gucepraniio
MoBga guceprTaiiii: Vkpaincoka
Koau TemaTHYHHUX PYOPHK: 62.39.51.07, 65.59.45

Tema guceprauii:
1. YoockoHaseHHs TEXHOJIOTI M'SCHUX HaTypasbHUX HaniB(abpUKaTiB 3 BUKOPUCTAHHSIM MapHUHA/iB HA OCHOBI

POCIIMHHUX OJIiiA

2. Improvement of the technology of natural meat semifinished products using marinades based on vegetable oils

Pedepar:

1. 3xificHeHO KOMIJIEKCHUI aHalli3 Cy4YaCHUX TEXHOJIOTi HaTypaJbHUX M'SICHUX MapUHOBAaHMX HaliB(pabpuKaTis,
36a/1aHCOBAHMX 32 )KNPHOKHUCJIOTHUM CKJIQJIOM, @ TAKOXK €KCIIEPUMEHTAJIbHO MiITBEPAKEHO IOLIIbHICTb
3aCTOCYBAaHHS POCJIMHHUX OJ1ii, IK OCHOBHU [1JI1 MApMHAIiB Ta (pepMeHTy OpomMestainy. ONTUMi30BaHO
KOMIIO3ULiMHUI CKJIaJ, MapUHaZiB Ha OCHOBI KyIIaXiB POCJIMHHUX OJIil, 30a71aHCOBAHUX 3a JKUPHOKUCJIOTHUM
CKJIA/IOM i3 BUKOPUCTaHHSIM (PEPMEHTY POCIIMHHOTO TIOXOPKEHHS 6pomerainy. [TinTBepaKeHo, 10 CKOPOYEHHS
TPUBAJIOCTi BUPOOHULITBA MAPUHOBAaHUX HaNiB(paOpUKaTiB BUKJIMKaHE PO3IIEIJIEHHSIM CIIOYYHOTKAaHUHHUX OiKiB
KOJIareHy Ta €JIaCTAHY. BCTaHOBIEHO ONTHMMaJIbHY KOHLEHTPalilo (pepMeHTy Opomesainy, HEOOXiIHY 11711 BHECEHHS
y MapyHaJ Ha OCHOBI KyIIaXiB POCJIMHHUX OJ1ill. T€OpeTUYHO OLiHEHO, 3a pe3yJbTaTaMu (i3MKO-MaTEMATUIHOTO

MOJI€JIIOBAaHHS NIPOLLECY MaCyBaHH4, JUHAMIKy 3MiHM O3HAUYE€HUX NTapaMeTpiB: 3MiHM KOHLEHTPALlii COHSIIHUKOBOI,



pinakoBoi a6o onMBKOBOi o1ii y npoaykuii AC Ha BeanuuHy Koedilienty audysii D, po3mipiB 4acTOK AucnepcHOI
a3y Ta koedilieHTYy MacoBifayi y Maci 3aBaHTa)KeHHSI IIPU 3MiHi pob0UNX PEKUMIB LOCIIIKyBaHOTO [IPOLieCy
MacyBaHH4. HaykoBO OGI'PYHTOBAHO Ta yOCKOHAJIEHO TEXHOJIOTIYHY CXEMY BUDOOHHUIITBA HATYpPaJIbHUX M'SCHUX

MapYHOBAHUX HaNiB(paOpUKaTiB 3 BUKOPUCTAHHSIM MAapUHAIiB HA OCHOBI KYNaXXiB POCIIMHHUX OJIii.

2. A comprehensive analysis of modern technologies of natural marinated meat semi-finished products, balanced
in terms of fatty acid composition, was carried out, and the expediency of using vegetable oils as a basis for
marinades and bromelain enzyme was also experimentally confirmed. The compositional composition of
marinades based on blends of vegetable oils, balanced in terms of fatty acid composition, has been optimized
incorporating the plant-derived enzyme bromelain. It is confirmed that the reduction in the production time of
marinated semi-finished products is caused by the breakdown of connective tissue proteins collagen and elastin.
The optimal concentration of bromelain required for inclusion in marinades based on blends of vegetable oils has
been determined. Theoretical assessment, based on the results of the physical-mathematical modeling of the
massaging process, includes the dynamics of changing specified parameters: the variation in the concentration of
sunflower, rapeseed, or olive oil in the product (AC), the diffusion coefficient (D), particle size of the dispersed
phase, and the mass transfer coefficient in the load mass during changes in the working modes of the investigated
massaging process. The technological scheme for the production of natural marinated meat semifinished products
using marinades based on blends of vegetable oils has been scientifically justified and improved.

Jep>kaBHH peecTpaniiiHuii Homep JiP:

IIpiopuTeTHHI HanpsIM PO3BHTKY HayKH i TEXHIKHU: Hayku 1po XUTT, HOBi TEXHOJIOTII MpodiakTuky

Ta JIiKyBaHHS HAUMOINPEHIIINX 3aXBOPIOBaHb
CrpareriyHui NpiopUTETHUI HANIPSIM iHHOBaILLiHHOI AiSIJIBHOCTI: He 3aCTOCOBYETHCS
ITizcyMKH AOCIiAKEHHS: HoBe BUpIlEHHS aKTyaJbHOTO HAyKOBOTO 3aBIaHHs
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MTOKa3HUKU SIKOCTi KyllaXKiB POCJIMHHUX OJIild. BiCHUK JIbBiBCBKOTO TOPrOBEJIbHO-€KOHOMIYHOTO YHIBEPCUTETY.
Texnivyni Hayku. 2021. N2 25. C. 106-110.

e Shtonda O., Semeniuk K., Kulyk V. Influence of marinade based on vegetable oil blends on the structural-
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Technology. 2021. Vol. 12. No. 3. P. 67-75.
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¢ Palamarchuk I., Shtonda O., Semeniuk K.,Topchii O., Petryna A. Physical and mathematical modelling of the
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IPUPOLOKOPUCTYBaHHS YKpainy; u 2018 10357; 3asBneno 19.10.2018; ony6iikosano 27.05.2019. 4 c. 2. llIToHga
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