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Pedepar:

1. Inceprariist npucBsYeHa HAYKOBOMY OOIPYHTYBAHHIO Ta CTBOPEHHIO TEXHOJIOTii KOBOACHUX BUPOOIB 3 0BOUEBUMU
Io6aBKamu.3a pe3ybTaTaMU JIOCIiI)KeHb BCTAHOBJIEHO BILJIMB OBOYEBMX Mac Ha KOH(MOpPMaLifHNI CTaH M'S30BUX
6inkiB.O6rpyHTOBaHa i pO3pO6JIEHA TEXHOJIOTISI BAPEHUX 1 JIIBEPHUX KOBOAC 3 0BOYaMU. PO3po61eHO pesxnmu
IiATOTOBKY OBOYIB Ta eTarl iXx BHeCeHH1.BBeeHHs 0BOUiB B fianasoHi 5...10 % 1o Macu ¢apiny BapeHux KoBoac i
5...15 % 7o macu ¢apiiy JiBepHUX KOBOAC A€ MOKJIMBICTb [IPU FAPHUX OPraHOJIENITUYHUX [IOKAa3HUKaX 3a6e31eunTu
NiABUILEHHS BUXOMY BUPOO6iB Ha 2...4 %. JlociifskeHo Mikpo6ioJioriyHi Ta ¢i3uKo-xiMiyHi N0Ka3HUKY BapEHUX i
JIiBEPHUX KOBOAC i3 0BOYaMH, Ha MiCTaBi 4Oro OOrPyHTOBaHI CTPOKU 306€piraHHs.BCTaHOBIEHO, 1110 TP 36€pEsKEHHI
SIKICHMX IIOKa3HUKIB HOBUX BUPOOIB Y OPIBHSHHI 3 TPAAULIHUMY MiABUILYETHCS 6i0JIOTiUHA L[iHHICTh, BHU)KYETbCS
eHepreTuvHa 1iHHICTbh Ta COBiBapTICTb.

2. The dissertation covers the scientific grounds and creation the technology of sausages with vegetable

additions.The perceptiveness of using vegetables stuff in sausages production is proved.Worked out the mode of
vegetables' preparation and their insertion steps.Shelf life of boiled and liver sausages with vegetables were



validated according to research of their microbiological and physicochemical indexes.It is defined that while the
gualitative indices are preserved in new products in comparison with traditional ones, the biological value
increases and the energy value and cost decrease.
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