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2. The scientific bases and innovative development in high-quality and safe meat food processing.

Pedepar:

1. Inceprariiio pUCBsIYEHO HAYKOBOMY OOI'DYHTYBAHHIO Ta pO3p001i 6i0TEXHOJIOTIH SIKICHUX Ta 6€3[1€YHNX M'SICHUX
BUPOOiB. 3aITPOIIOHOBAHO HAYKOBY KOHLIEMIIiI0 Ta MOKJIMBI HanpsiMu 3 ii peasnizanii. O6rpyHTOBaHO MOXKJIUBICTb
yIOCKOHAJIEHHS TEXHOJIOTII SIKiCHUX i 6e3[1eYHUX M'SICHUX IIPOJYKTiB Yepe3 peasisallilo MeTOA0JIOTii CUCTEMHOI0
IiAXO[ly HAIllpaBJIEHOTO PETyJII0BaHHS (PYHKIIOHATIbBHO-TEXHOJIOTYHMX BJIACTUBOCTE OCHOBHOI Ta 10JATKOBO]
CHAPOBHMHH, 2 TAKOXX 610TE€XHOJIOTIYHUX MifXOMiB; BCTAHOBJIEHO BILIMB MAPaTUIIOBUX (PAKTOPIB (YMOB roliBJIi) Ha
IIPYKUTTEBE TIOJIIIIEHHS] TEXHOJIOTTYHUX BJIACTUBOCTEN M'SICHOI CpOBUHU: Pi3NKO-XiMiYHUX, PYHKLIOHAJIBHO-
TEXHOJIOTIYHUX, OPraHOJIeNITUYHUX BJIACTUBOCTEN Ta 6i0JI0TiYHOI I[iHHOCTI 6iyKa. JloBejeHa MOKIJIUBICTh
PETyJIIOBaHHS BJIACTUBOCTEN M'SCHOI CUPOBMHMU OITUMIi3alli€lo palioHy rofisiii 3a paXyHOK I0JaBaHHA [0 HbOT'O
CY4aCHUX 06aJIaHCYI0UYMX KOPMOBHUX J00ABOK; BUBYEHO KOPEJISILIMHY 3a/Ie)KHICTh CKIaly i KiTbKOCTi MiKpOOpraHi3MiB

y [OBITPi IPUMIllleHb Ta Ha [I0BEPXHi TEXHOJIOTIYHOT0 06JIaIHAHHSL M'sICOIIepepPOOHMX BUPOOHUIITB; PO3PO0JIEHO Ta



HAYKOBO OOI'PYHTOBAHO KOHLEMII0 CY4aCHUX 6i0TEXHOJIOTII M'SICHUX ITPOAYKTIB.

2. Thesis is devoted to biotechnology of the quality and safety meat products development. The modern scientific
concept meat products biotechnology is offered. It suggesting some integrated activity system to preserve
products quality and safety at production key stages. Based on the system analysis of raw meat modern processing
technologies and raw materials base, the main directions and approaches of finished products quality and
biological safety ensurence are seted. Scientifically grounded and determined the influence of several factors at
row meat technological properties, food and biological value regulation in vivo. Was found, that the stabilizing
system usage in meat products formulations - multifunctional food additives complex, plants and animals proteins
can replace up to 20 % of raw meat, reduce to 2 % weight loss at the heat treatment, increase the yield of the
finished product up to 10 %, to stabilize water activity value at the level of 0, 97, to get ready-made products with
desired quality and safety levels. Substantiated and experimentally proven safety and biological preservatives use
promising to prolong the cooked sausages storage period. The sodium nitrite reducing possibility in cooked
sausages recipes from 0,0075 to 0,003 %, with simultaneous bacterial drug "Aromolakt" application. Scientifically
proven and validated and medical and biological research efficiency soy protein concentrate as dietary
supplement, witch is effected at the laboratory animal's tumors growth and proliferation. Experimentally
confirmed that the use of sodium lactate drag "Purasal” in the amount of 3% to unsalted raw mass prolongs cooked
sausages storage period: sausages in natural skin to 7 days, in the polyamide film to - 15 days, packed in vacuum-
tight envelope - to 18 days. Is it proved that the bacterial drug "Aromolakt" usage at 0,1 % and smoke flavor
"Skansmoke" in the amount of 0,5 % by mass of unsalted raw material in the production of fermented sausages,
improves quality and safety performance. Defined raw materials, meat products, production equipment,
production facilities microbiological qualitative composition and developed antimicrobial agents, prolonging
products storage period. Designed and optimized the disinfectant "Obolar" composition based at the electro
activated water, which is used in the food industry for equipment surface treatment, inventory, packaging,
industrial premises.
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