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V. BizomocTi npo gucepraniio
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Tema gucepranii:
1. YoockoHaleHHs1 TEXHOJIOTI M'SCHUX CiYeHUX BUPOOIB MIJIIXOM BUKOPUCTAHHS €MYJIbIaTOPiB alUIIIJIiLepUHHOI
[Ipyupoau

2. Improvement of the technology of minced meat products through the using emulsifiers of acylglycerine origin

Pedepar:

1. O6'eKT - TEXHOJIOTiSl M'ICHUX CiueHUX BUPOOIB 3 BUKOPHUCTAHHSIM €MYJIbraToOpiB alluirIillepuHHOI npupoayu. Mera
- HayKOBE OOI'PYHTYBAHHS Ta Y4OCKOHAJIEHHS TEXHOJIOTII M'SICHUX CiY€HUX BUPOOIB LIJISIXOM BUKOPUCTAHHS
€MYJIbraTOpiB alMJITJIiLIePUHHOI TPUPOIY 3 NMOJINIEeHUMU (PYHKIIOHATBHO-TEXHOJIOTIYHMMU BJIACTUBOCTSIMU, IO
IIO3BOJIMTh OJEP>KyBaTU NPOIYKIIiIO 3i CTAbiIbHUMU IIOKa3HUKAaMU SIKOCTi. MeTonu mocigkeHHs - Pisuko-XimiuHi,
OpraHoJIENITUYHI, MiKPOOiOJIOTiUHi, CHCTEMHOTO aHali3y, IIJIaHyBaHHS €KCIIepUMEHTAIbHUX POOIT Ta
MaTeMaTUYHOro MOJIENIOBaHHs. HayKoBa HOBM3HA MOJISAra€ B HAYKOBOMY OOI'PYHTYBaHHI Ta po3po0Lli TEXHOJIOTI]
OZlep>KaHHS i3 COHSIIIHMKOBOI 01ii 3a Temrnieparypu 35...40°C eMysibraTopis i3 nifiBUieHUM BMiCTOM MOHO-,
IiauursilepuHiB )KUPHUX KUCJIOT, [10JIiHEHACUYEHUX KUPHUX KUCJIOT Ta NOJINIIEeHUMHU (PYHKLIOHATBHO-
TEXHOJIOTIYHUMHU BJIACTUBOCTSIMU; BU3BHAYEHHI 3aKOHOMIPHOCTE! BIIJIMBY €MYJIbraTOPiB aljUJITJIiLEePUHHOI IPUPOAU
Ha (YHKIiOHAJIbHO-TEXHOJIOTi4YHi BJIACTUBOCT] M'ICHUX (Pap1liB i BUPOOIB 3a7IEXKHO BiJ] TEXHOJIOTTYHUX YMHHUKIB;

HAayKOBOMY OOI'PYHTYBaHHi peLieNTypHOTro CKJIany i mapameTpiB BUPOOHUIITBA M'SICHUX CidYeHUX BUPOOIB, 32 SIKUX Y



IIPUCYTHOCTI €MYJIbraTopiB auuIrainepruHHOI IPUPOIY 3a6€31e4yI0ThCS CTabiNbHI TOKA3HUKY SIKOCTI;
YCTaHOBJIEHHI KOMILIEKCY (Di3NKO-XIMIUHUX, PEOJIOTIYHMX, OPTaHOJIENITUIHUX, MIKPOOiOIOTiYHUX, TOKCUKOJIOTTYHUX
IIOKa3HMKIB, BU3HAUYEHH] Xap4yoBoi Ta 610J10TiYHOI LiIHHOCTI HOBOI NPOAyKLii. Pe3ysbTaTy BIPOBaI)KEHO Ha
HiANPUEMCTBAX PECTOPAHHOIO rOCIOIAPCTBA Ta Y HABYaIbHUM NpoLec. ['any3b BUKOPUCTaHHS - pECTOPaHHE

rOCIOJIaPCTBO, Xap40OBa IIPOMUCIIOBICTb.

2. The object of the studies is the technology of minced meat products with the using emulsifiers of acylglycerine
origin. The purpose is scientific ground and improvement of the technology of minced meat products by the way
of using emulsifiers of acylglycerine origin with improved functional and technological properties thus allowing to
obtain the products with stable quality indices. The research methods are - physical-chemical, organoleptic,
microbiological methods, methods of systems analysis, methods of experiments’ planning and mathematical
modelling. The scientific novelty contains the scientific foundation and development of the technology of
obtaining from sunflower oil at 35 ... 40°C of emulsifiers with a high content of mono- and diacylglycerol fatty
acids, polyunsaturated fatty acids and with improved functional and technological properties; determination of the
regularities of the influence of emulsifiers of acylglycerine origin on the functional and technological properties of
forcemeats and meat products depending on technological factors; scientific ground of such a prescription
composition and parameters of production of the minced meat products in which in the presence of emulsifiers of
acylglycerine origin the stable quality indices are ensured; identification of a complex of physico-chemical,
rheological, organoleptic, microbiological, toxicological parameters, determination of the food and biological value
of the new products. The results are introduced to the restaurant industry enterprises and to the educational
process. The field of application - restaurant sector, food industry.
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