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Pedepar/anoTamis:

1. B ymoBax CbOrofieHHsI PO3BUTOK XapuOBOi IPOMUCJIOBOCTI Ta MiJJBUIIIEHHS] BUMOT CIIOXMBAUiB [0 SIKICHUX Ta
0€e31eKOBUX [T0KAa3HUKIB M'SICHUX NIPOAYKTIB CIIOHYKA€E O PO3POO6JIEHHS HOBUX Ta YIOCKOHAJIEHUX TEXHOJIOTIN
M'SICHUX BUPOOIB, SIKUM XapaKTepHi NoKpaleHi QyHKIioHabHI BacTUBOCTI. OHUM i3 [IPIOPUTETHUX HAIIPSIMIB €
PO3p006JIeHHS HATypaJIbHUX MAPUHOBAHUX HaNiB(aOpUKaTiB, sIKi MAIOTh BUCOKi XapaKTE€PUCTUKU 32
OpPraHOJIENTMYHUMU II0Ka3HUKAaMHU, [TOKPAIlEHy XapuOBY Ta 0i0JIOTiYHY LiHHICTb, i BOGHOYAC BiNOBINAIOTH
aKTyaJIbHUM TIiIX0aM 10 30POBOTro XxapuyBaHHS. 3B€IE€HHS 10 MiHIMaJIbHOI KiJIbKOCTi 3aCTOCYBaHHS IITYYHUX
XapyoBUX 100ABOK Ta 3aMiHa iX HATypaJIbHUMU KOMIIOHEHTaMU IIPU3BOJUTH 10 IOLIYKY iHHOBAlLiTHUX
TEXHOJIOTIYHUX PillleHb, SIKi MOXKYTb 3a0€3M1€UNTH CTAJTY SIKICTh Ta 6€3MEeYHICTh NPOLYKTY. OHAM i3 KJII0UOBUX
eTariB TEXHOJIOTIYHOTO MpoLiecy 06POOKU M'SICHOI CUDOBUHMU € MTPOLIEC MAPMHYBAHHS, KU 3aliMae BaXKJIUBY POJIb

nig yac ¢popmMyBaHHS KOHCUCTEHLIil, CTPYKTYpH, CMaKy Ta 3arnaxy Hamidabpukary. BUKOpuCTaHHS HaTypajibHUX



KOMIIOHEHTIB y pelLleNITypax MaprHaiB, 30Kpema IpOoAyKTiB IepepoOKU MI0iB (PPYKTiB Ta Srif, [O3BOJISIE
LIiJIecrpsIMOBaHO BILJIMBATH Ha OPraHOJIENITUYHi, Pi3uKO-XiMiuHi, CTPYKTypHO-MexaHi4Hi XapaKTepPUCTHUKHY, a TAKOXK
Ha nepeoir 6i0xiMiuHUX NpolueciB y M'sici. BiosoriyHO akTUBHI pe40BUHM, BiTaMiHM, MiHepasbHi €JIeMEeHTH, OpraHiyHi
KUCJIOTU Ta (PEHOJIbHI CIIOJIYKH, SIKi MICTSAThCS Y II0JAX (PPYKTIB Ta Srif, CIPUSIOTh 3HIDKEHHIO piBHA pH
cepeloBUIIA Ta iIHTEHCUBHOCTI IIEPEBITy NPOTEOIiTUYHUX NpoLeciB. TakoX, PPyKTOBO-STiHI iHTpeieHTU MAIOTh
IIOMITHI aHTMOKCHUIaHTHI Ta aHTUMIKPOOHI BJIAaCTHBOCTI, 5IKi YIIOBIJIbHIOIOTb OKMCJIIOBAJIbHI [IPOLIECU Ta CTPUMYIOTh
PO3BUTOK HEraTuBHOI Mikpogiopu. Oco61BUil HAYKOBUH Ta IPAaKTUYHUI iHTEpeC BUKIMKA€ BUKOPHUCTAHHS
HeTpaguLiliHOI M'ICHOi CHPDOBMHY, 30KpeMa M’sica JUKOro KabaHa, sike Mae BUCOKUU BMiCT TOBHOL[IHHOTO biJIKy,
MiHepaJIbHUX PEYOBHH Ta CIIPUSTINBUI )KUPHOKUCJIOTHUI CcKilall. BogHouyac M'sico AUKOro kabaHa
XapaKTepU3yeThCsl CrielnPpiYHUMY OPraHOJIeITUYHMMY BJIACTUBOCTSMM, 1110 3yMOBJIIO€ HEOOXiHICTh
YIOCKOHAJIEHHS TEXHOJIOTIYHMX ITPOLIECiB 1Or0 06pOOKHU, 30KpeMa ONTUMIi3allii peLlenTypHOro CKIally MapuHaliB, 3
METOI0 OJlep>KaHHS MPOAYKLIi HAJIEXKHOI SIKOCTI. 3BaKal04U Ha 1€, HAyKOBI IOCJIII)KEHHSI OPI€EHTOBaHI Ha
OOIPYHTYBaHHS Ta pO3pO0JIEHHS TEXHOJIOTIH HaTypajbHUX MapMHOBAaHUX HamiBpabpUKaTiB 3 M'sica JUKOro KabaHa
i3 BUKOpUCTaHHSIM (PPYKTOBO-SITIIHUX iHIPeNlieHTiB HaA3BUYANHO aKkTyasbHi. Taki JOCIiI)KeHHs 103BOIATh
MOKPAIIMTH OPTaHOJIENTUYHI, (Pi3MKO-XiMi4Hi, CTPDYKTYPHO-MEXaHi4Hi, (YHKLiOHAJIbHO-TEXHOJIOTIYHi TOKAa3HUKY, A
TaKOX IMigBUIIUTY 6i0JIOTIYHY I[iHHICTb, SIKICTh, 6€3I1eYHICTh Ta TEPMiHM 30epiraHHs M'ICHUX HalliBdaOpUKaTiB.
Peasnisanis Takux MiAXoA4iB 1O3BOJIMTb CTBOPUTHA KOHKYPEHTOCIIPOMOXKHY ITPOAYKII0O HOBOTO ITOKOJIIHHS, gKa
OpPi€EHTOBaHA Ha NOTPe6M CY4aCHOTrO CIIOKMBAaYya Ta BUMOTY PUHKY Xap4OBUX NPOAYKTIB. 3arajoM gucepraliiiHe
IOCJIiZIPKEHHS CIIPSIMOBaHE HA BUPIilIEHHS aKTyaJIbHUX [MMTaHb M'ACONEpPepPOOHOI raysi 3a oomMoro
yIOCKOHAJIEHHS TeXHOJIOTii HaTypajbHUX MapMHOBAaHUX HalliB(pabpuKaTiB 3 M'sica AUKOro KabaHa 3 PPyKTOBO-
arinHumMu iHrpegientTamu. OcobsuBa yBara npujiseHa xapyoBill Ta 6i0J10TiYHil LiHHOCTI, CIIOXXUBYOMY MTOTEHIiay,
SIKOCTi Ta 6e3ne4HOoCTi HaniBpadpukaTty. OTpUMaHi pe3yJIbTaTu B X0 IPOBEEHHS IUCEPTALiTHOTO JOCIiIKEHHS
IO3BOJISIIOTh OOI'PYHTYBaTH NE€PCIIeKTHUBY BUKOPUCTAHHS M'Ca IUKOro KabaHa Ta GPyKTOBO-ATIHUX iHTPeieHTIB y

BUPOOHHUIITBI HATypaJbHUX MapMHOBAHUX HaliB(abpuKaris.

2. In today’s environment, the development of the food industry and increasing consumer demands for quality and
safety indicators of meat products are driving the development of new and improved technologies for meat
products characterized by enhanced functional properties. One of the priority areas is the development of natural
marinated semi-finished products that have high organoleptic characteristics, improved nutritional and biological
value, and at the same time comply with current approaches to healthy eating. Minimizing the use of artificial food
additives and replacing them with natural ingredients leads to the search for innovative technological solutions
that can ensure consistent product quality and safety. One of the key stages in the technological process of meat
processing is the marinating process, which plays a crucial role in determining the consistency, structure, taste,
and aroma of the semi-finished product. The use of natural ingredients in marinade formulations, particularly fruit
and berry products, allows for targeted manipulation of the organoleptic, physicochemical, and structural-
mechanical characteristics, as well as the course of biochemical processes in meat. Biologically active substances,
vitamins, minerals, organic acids, and phenolic compounds found in fruits and berries help lower the pH of the
environment and reduce the intensity of proteolytic processes. Additionally, fruit and berry ingredients possess
notable antioxidant and antimicrobial properties that slow down oxidative processes and inhibit the growth of
harmful microorganisms. The use of non-traditional meat raw materials, particularly wild boar meat, which has a
high content of complete protein, minerals, and a favorable fatty acid profile, is of particular scientific and
practical interest. At the same time, wild boar meat has specific organoleptic properties that require
improvements in processing technologies, particularly in the formulation of marinades, to ensure the product
meets the required quality standards. Given this, scientific research focused on justifying and developing
technologies for natural marinated semi-finished products made from wild boar meat using fruit and berry
ingredients is extremely relevant. Such research will improve the organoleptic, physicochemical, structural-
mechanical, and functional-technological properties, as well as enhance the nutritional value, quality, safety, and
shelf life of semi-finished meat products. Implementing these approaches will enable the creation of a competitive
new-generation product line tailored to the needs of modern consumers and the demands of the food market.



Overall, this dissertation research aims to address pressing issues in the meat processing industry by improving
the technology for producing natural marinated semi-finished products made from wild boar meat with fruit and
berry ingredients. Particular attention is paid to the nutritional and biological value, consumer potential, quality,
and safety of the semi-finished product. The results obtained during the dissertation research provide a basis for
the prospects of using wild boar meat and fruit and berry ingredients in the production of natural marinated semi-
finished products.
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