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1. B pucepTauii Ha migcTaBi TEOPETUYHOTO IPOTHO3YBAHHS i pe3yJIbTaTiB MPOBEIEHUX JOCIIiIKEHb M'SICOMICTKUX
CHUCTEM CIIPOTHO30BAHO i eKCIIePUMEHTAJIbHO AOBeIeHO e(DEKTUBHICTh MOEMHAHHS M'SICa BOJIOTJIABHOI IITUII] i
perioHasbHOI aKBaKyJIbTYPH 3 Pi3HUMHU BUJAMU TPAAULiMHOI i BTOPMHHOI CUPOBUHU [J151 BUPOOHMUIITBA
M’SICOMICTKMX IIPOJYKTiB Pi3HMX TEXHOJIOTIYHUX IPYI BUCOKOI CIIOXKMBUO] IKOCTI i 6e3nedHocTi; CucTeMaTu3oBaHO
3aJ1€KHOCTI (PYHKLiOHAJIbHO-TEXHOJIOTTYHUX BJIACTUBOCTEM M'SICOMICTKMX MOZEJIbHUX CUCTEM Ha OCHOBI M'sica
BOJOIJIABHOI NITHUL i IPICHOBOJHOI aKBaKyJIbTYPH Bill PELIENITYPHOTO CIIiBBiJHOIEHHS KOMIIOHEHTIB, BCTAHOBJIEHO
palioHasIbHI IapaMeTpy KOMOiIHyBaHHS M'sica IIPICHOBOJIHOI perioHabHOI aKBaKyJIbTYPH i BOAOIJIABHOI ITULL,
BTOPMHHOI CHPOBUHHU 3 BUCOKMM BMiCTOM 06iJIKa, M’sica CyXOIyTHOI IITULIi Ta IPOAYKTIB ii nepepodku npu
BUPOOHULITBI Pi3HUX TPYII IPOLYKTiB. [JoBEL€HO, 110 TIOEAHAHHS M'sica BOJOILJIABHOI IITULIi Ta [IPiCHOBOAHOI
aKBaKyJIbTypM 3a0e3Ieuye BUCOKUI BMIiCT He3aMiHHUX aMiHOKMCJIOT Ta MiBUILY€E BMiCT II0JliHEHACUYEHUX SXUPHUX
KUCJIOT A0 piBHA ¢i3iosoriuHoi BignoBinHoCT cniBBinHOMmEeHHS 0-3 i 0-6 XXUPHUX KUCJIOT, a came 1:5-9, nya
M’SICOMICTKUX ITPOJYKTiB Pi3HUX TE€XHOJIOTIYHUX IPYIL. JloBeJj€Ha MOXKJIMBICTh IPOTHO3YBAHHS EPediry
OKHCJIIOBAJIbHUX MIPOLIECIB ¥ MPOAYKTaX KOMOIHOBAaHOIO CKJIAZY 3 Pi3HUM TUIIOM TEXHOJIOTIYHOTO BIIJIMBY IIPOTITOM
30epiraHHs Ta eKCIIEPUMEHTAIbHO MiATBEPIKEHO, 10 CTabii3allisl IKOCTi M'SICOMICTKUX CUCTEM Ha OCHOBI M’sca
Ka4yKY i MPiCHOBOAHOI aKBaKyJIbTypU JOCSATAETHCS TIPU KOHLIEHTPaLii ekcTpakty po3mapuny 0,05-0,15%, a
eKCTPaKTiB srin - 0,05-0,2% 1o macu cupoBrHU. Ha 0CHOBI po3paxyHKy eKOHOMIUHOI €(peKTUBHOCTI BIIPOBAIKEHHS
iHHOBALITHMX TE€XHOJIOTIN M'SICOMICTKMX ITPOJIYKTiB BU3HAYEHO iX EKOHOMIUHY [IPMBab/IUBICTb, L]0 BKa3y€e Ha
coljia/IbHy 3HAYUMICTb TEXHOJIOTI! 32 PaXyHOK PO3IIMPEHHS aCOPTUMEHTY [OCTYIIHUX 30aJIaHCOBAHUX 32

OCHOBHMMU i €CEeHIliaJIbHUMY HYTPi€HTaMU IIPOAYKTIB.

2. The dissertation theoretically and experimentally substantiates that the use of waterfowl and freshwater
aquaculture meat as ingredients of combined products and their combination with various types of traditional and
non-traditional raw materials opens up new opportunities for the rational use of raw materials of animal origin. It
was found that the nutritional value of freshwater aquaculture objects, namely silver carp (Carassius gibelio), silver
carp (Hypophthalmichthys molitrix), and musk duck (Cairina moschata), is identical in protein and fat content,
which makes them interchangeable in the nutritional balance during the development of a combined product. It is
proven that the combination of duck meat in the amount of 15-25% and mechanically deboned meat of turkey in
the amount of 36-46% in the recipe of frozen semi-finished products allows to obtain model minced meat systems
with high functional and organoleptic properties that are not inferior to products from traditional raw materials.
Adding minced fish as an ingredient in the formulations of meat-containing chopped semi-finished products
increases the protein level in the products and reduces the fat content. The use of compositions from waterfowl
and freshwater aquaculture meat has been theoretically and experimentally substantiated due to their high
nutritional value, high functional and technological and rheological properties, which are promising to be
combined in the technology of meat-containing products of the cooked group. Based on the analysis of meat-
containing model systems based on waterfowl and freshwater aquaculture meat, it was determined that the
combination of these types of raw materials allows obtaining meat-containing systems with high functional-
technological properties and improves the water-binding and emulsifying properties of combined minced meats,
balancing finished products in terms of nutritional and biological value. The use of waterfowl and freshwater fish
compositions in the technology of meat-containing smoked sausages has been theoretically and experimentally
substantiated. It was determined that combining duck meat in an amount of 40-50% and with non-meat types of
protein-containing raw materials in an amount of 35-45% in the composition of meat-containing smoked sausages
improves the functional and technological properties of model minced meats and the technological qualities of the
finished product. The high biological value in terms of the content of essential amino acids and the biological
effectiveness of lipids of meat-containing products in terms of the content and ratio of fatty acids of the o-6 and o-3
families were confirmed. The use of duck meat, mechanically deboned meat of turkey, freshwater aquaculture
meat, and other types of protein raw materials in the composition of meat-containing products made it possible to
obtain products with a high content of essential amino acids and a physiological ratio o-6 /o-3 fatty acids - 1:5-9. The
high antioxidant activity of rosemary and grape seed extracts at a concentration of 0.12-0.36% when used in
minced meat of chopped semi-finished products from meat and fish raw materials, cranberry and black currant



extracts at concentrations of 0.01-0.03% when used in the production of combined boiled sausages, and when
used in the production of smoked sausages with a combination of meat and fish raw materials - at a concentration
of 0.15-0.20%. The effect of introducing meat-containing products based on waterfowl and freshwater aquaculture
meat into the diet of experimental rats was studied on the dynamics of live weight, general and biochemical blood
parameters. It was established that the inclusion of meat-containing combined products in the diet of rats in an
amount of up to 30% contributes to the enhancement of erythropoiesis by 12-13%, ensures the normal content of
leukocytes and platelets, and increases the saturation of blood with hemoglobin by 45-58%. Based on the
calculation of the economic efficiency of implementing innovative technologies for meat-containing products,
their economic attractiveness was determined, which indicates the social significance of the technologies by
expanding the range of available products balanced in terms of basic and essential nutrients.
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26.12.2016 p., 6r071. N2 24. M'ssicoBMmicHa BapeHa KoBbaca «KaurnHa» 3 eKCTpaKTOM >KypaBiauHU: nat. 119891
Ykpaina: A23L 13 /60. N2 u 2017 04540, 3assi1. 10.05.2017, ony6:1.10.10.2017 p., 6r051. N2 19. M'sicoBmicHa BapeHa
KoBbaca «KauynHa» eKCTpakTOM 4YopHOi cMopoauuu: nat. 119885 Ykpaina: A23L 13 /60. N© u 2017 04511, 3asB71.
10.05.2017, omy611.10.10.2017 p., 61071. N2 19. M'sicomicTki HaniBpabpuxaTu cideHi « CyMCbKi» 3 TOPOIIKOM
KiCTOYOK 4YEepPBOHOT'O BUHOTrpay: nart. 121969 Ykpaina: MITK A23L 13 /60 (2016.01). N2 u 2017 05988, 3asBi1.
15.06.2017, ony6a1. 26.12.2017 p., 6101. N2 24. 5 c. M's1cCOBMICHI capfiesibKul 3 M'sICOM Kauku MyCKyCHOI: rat. 124221
Ykpaina: A23L 13 /50. N2 u 2017 10831, 3asBi1. 06.11.2017, o11y611.26.03.2018 p., 61071. N2 6. M'sicoBMicHUI X116
«€nr3aBeTHHCHbKUIY: nart. 121254 Vkpaina: MITK A23L 13 /40, A23L 13 /60. N© a 2018 03072, 3asB:1. 26.03.2018,
omy6J1. 27.04.2020, 6ro51. N© 8. M’sico-mMicTKU xJ1i6 KOMOGIHOBaHOrO CKiany: nart. 126214 Ykpaina: MIIK (2006)
A23L 13 /40 (2016.01). N2 u 2017 13151, 3asB1. 29.12.2017, ony61. 11.06.2018 p., 61071. N2 11. M’'sicoBMicHI cappesbku
3 M'ICOM KauK1 MYCKYCHOI i eKCTpakToM po3mapuny: nat. 130387 Vkpaina: MIIK (2016.01) A23L 13 /50. N2 u
2018 05367, 3asB31. 15.05.2018, omy6s1. 10.12.2018, 610/1. N2 23. M'sicomMicTKa HamiBKOIM4eHa KoBbaca 3 M'ICOM
kauku [Texincekoi: nat. 133197 Yxpaina: MIIK (2016.01) A23L 13 /50. N2 u 2018 10594, 3ass1. 26.10.2018, omy6J1.
25.03.2019, 61041. N2 6. Crioci6 BUTOTOBJIEHHS M'SICOBMiCHOI BapeHOi KoB6acu "KaunHa" 3 eKCTpakToM
KypasiuHu: nart. 119079 Ykpaina: MITK A23L 13 /40. A23L 13 /60. N2 a 2017 04543, 3ass. 10.05.2017, ony671.
25.04.2019, 61071. N2 8. Crioci6 BUTOTOBJIEHHSI M'SICOBMiCHOI BapeHoi KoB6acu "KaunHa" 3 eKCTPaKTOM YOPHOI
cmopozauHu: nat. 119078 Vkpaina: MITK A23L 13 /40. A23L 13 /60. N2 a 2017 04524, 3ass1. 10.05.2017, omy6J1.
25.04.2019, 61071. N2 8. Crioci6 BUPOOGHULITBA M'SICOBMiCHUX HamiBPaOpUKaTiB CidY€HUX 3 MOPOIIKOM KiCTOUOK
4epBOHOro BuHOrpany: nat. N2 119485 Vkpaina: MIIK A23L 13 /40, A23L 13 /60. N2 a 2017 05989, 3asBi1.
15.06.2017, ony641. 25.06.2019, 61o11. N2 12. M’sicoBMicHa BapeHO-KOIT4eHa KoBbaca 3 M'siCOM Kauku MycKyCHOI:
nat. 119925 Ykpaina: MITK A23L 13 /40, A23L 13 /50. N2 a 2017 10832, 3ass1. 06.11.2017, ony6:1. 27.08.2019, 61071
N2 16. M’'sicoBmicHi HaniBabpukatu nociveHi «IlyTuBabebki»: nat. 138606 Ykpaina: MITK A23L 13 /00. N2 u
2019 04220, 3asBi. 19.04.2019, ony6s1. 10.12.2019, 61071. N2 23. M’sicoBMicHi koTsietu «['aHHIBChKi»: at. 138605
Ykpaina: MITIK A23L 13 /00. N2 u 2019 04217, 3as8i. 19.04.2019, ony6:1. 10.12.2019, 61071. N2 23. 5 c. M’sscoBmicHi
nociveHi HaniBgabpukatu «SIpocyiaBcbKiy: nat. 121264 Ykpaina: A23L 13 /40, A23L 13 /60. N2 a 2018 05359,
3asBi1. 15.05.2018, omy6:1. 27.04.2020, 61071. N2 8. M'sicoBMicHa BapeHO-KOIT4eHa KoBbaca 3 M'ICOM Kayku
MYCKYCHOI i eKCTpakTOM po3mapuHy: nat. 121263 Ykpaina: MITK A23L 13 /40, A23L 13 /50. N2 a 2018 05354,
3asBiL. 15.05.2018, ony6:1. 27.04.2020, 61071. N2 8. Crioci6 BUpOOHHULITBA M'ICOBMICHUX HaliBpabpuKaTiB
nocivenux "TlyTuBnbcbkux": mat. N2 122545 Vkpaina: MITK A23L 13 /50, A23L 13 /60. N© a 2019 04196, 3asB71.
19.04.2019, omy61. 25.11.2020, 61071. N2 22. Crioci6 BUpOOGHUIITBA M'sICOBMICHUX HaniBpadbpukartis "['aHHIBCBHKI":



nat. 122544 Ykpaina: MITK A23L 13 /50, A23L 13 /60. N2 a 2019 04189, 3assi. 19.04.2019, ony6.1. 25.11.2020, 61071
Ne 22. M’'sscoBmicHa BapeHa KoBbaca 3 M'sICOM KauKHU i MPiCHOBOIHOI pubwu: naT. 145858 Vkpaina: MITK A23L
13/60 (2016.01). N2 u 2020 04641, 3asgsi. 22.07.2020, ony6s1. 06.01.2021, 61071. N2 1. M’sicoBMicHUI XJ1i0
«EM3aBETMHCBKUI» 3 EKCTPAKTOM PO3MapuHy: nar. 146201 Ykpaina: MITK A23L 13 /40 (2016.01), A23L 13 /60
(2016.01). N2 u 2020 04643, 3asB. 22.07.2020, omy6s1. 27.01.2021, 61071. N2 4. M’sicoBMicHnMi XJ1i6
«EIM3aBETUHCHKUI» 3 eKCTPAKTOM >XypaBjuHM: naT. 146203 Ykpaina: MIIK A23L 13 /00, A23L 13 /40 (2016.01),
A23L 13 /60 (2016.01). N2 u 2020 04653, 3asaBi. 22.07.2020, ony6s1. 27.01.2021, 61071. N2 4. Crioci6 BUpoOGHUITBA
M’ICOBMiCHOI HamniBKOITYeHOi KOB6ACH 3 M'SICOM KauKH i IIPiCHOBOIHOI akBakyJbTypH: naT. N© 158403 Ykpaina:
MIIK A23L 13 /00, A23L 13 /50 (2016.01), A23L 33 /19 (2016.01). N2 u 2023 03511, 3asB:. 19.07.2023, omny6J1.
05.02.2025, 61071. N2 6.

BrnipoBagkeHHs pe3yJIbTaTiB AHCEPTalii: BiposamkeHo

3B's130K 3 HAYKOBUMH TeMaMH: 01150001874, 0115U001727, 01150007146, 0120U101518, 0115U003288,
0118U003557, 0118U003558, 0121U109796, 0121U109795, 0123U102059

VI. BizomocCTi Ipo HayKOBOr0 KepiBHHKA /KEPiBHUKIB (KOHCYJIbTaHTA)

VII. BizomocTi npo odiniiHHX ONIOHEHTIB Ta PELeH3€HTIiB
OdiuiiiHi OTIOHEHTH
Baacue IlpizBume Im'a Ilo-6aTbKOBI:

1. {lHueBa MapuHa OJsiekcaHpiBHA

2. Marina O. Yancheva

KBasidikamis: 1. 1. n., npodecop, 05.18.04

Imentudikarop ORCID ID: 0000-0002-9608-0724

JoparkoBa iHdpopmamist:

IloBHE HaliMEeHYBaHHS IOPUAHYHOL 0CO0H: Jlep>kaBHMI 6i0TEXHOIOTIYHMIA YHIBEPCUTET
Kopg 3a €IPIIOY: 44234755

Micue3HaxoaKeHHS: BYJI. ATTYeBCHKUX, Oy, 44, XapkiB, XapkiBcbkuil p-H., 61002, Ykpaina
dopma BiracHoOCTI:

Coepa yIIpaBJIiHHﬂ: MiHicTepCcTBO OCBITH i HayKU YKpaiHu

InenTudikarop ROR: He zacrocosyerscs

BiacHe IIpizBuie Im'sa I1o-6aTbKOBI:
1. Jle6cbka Tetana KoctsHTHHIBHA

2. Tetiana K. Lebska
KBasigikanis: n.1.1., npodecop, 05.18.16
Imentudikarop ORCID ID: 0000-0003-0361-1723

HoparkoBa indopmamnist:



IloBHe HaliMEeHYBaHHS IOPUAHYHOL 0C00H: HanionanbHuii yHiBepcuTeT 6iopecypcis i

IIPUPOJIOKOPUCTYBaHHS YKpaiHu

Kopg 3a €IPIIOY: 00493706

Micue3HaxoaKeHHS: By ['epois O60ponu, 6y, 15, Kuis, 03041, Vkpaina
dopma BracHOCTI: JlepxasHa

Cdepa yIIpaBJIiHHﬂ: MiHicTepcTBO OCBiTH 1 HayKU YKpaiHu

InenTudikarop ROR:

Baacue IlpizBumie Im's I1o-6aTbKOBI:
1. Hemipiu Onekcanppa BonogumupisHa
2. Oleksandra V. Niemirich

KBasigikamis: 1. 1. u., npodecop, 05.18.16

Inentudikarop ORCID ID: 0000-0002-2849-7501

JoparkoBa indopmamnist:

IloBHE HaliIMEeHYBaHHS IOPUAHYHOL 0C00H: HanioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kog 3a €IPIIOY: 02070938

Micuesnaxon)KeHHﬂ: ByJI. Bononumupceka, 6ya. 68, Kuis, 01601, Ykpaina

dopma ByracHOCTI: Jlepxasna

Cdepa ynpaBitiHHS: MiHictrepcTBo OCBiTH i HayKu YKpaiHu

InenTudikarop ROR:

Penensentu

BiacHe IIpizBuie Im'sa ITo-6aThKOBI:
1. [lonimyxk 'anmua €BrexiiiBHa

2. Halyna Y. Polishchuk

KBasigikanis: 1. 1. u., npodecop, 05.18.04

InenTudikarop ORCID ID: He 3acrocosyetscs

HoparkoBa indpopmamnist:

IloBHe HaliIMeHYBaHHS IOPUAHYHOL 0C00H: HarjioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTii
Kog 3a €IPIIOY: 02070938

Micueanaxo,zm(eﬂna: ByJI. Boslogumupceska, 6yz. 68, Kuis, 01601, Ykpaina

dopma ByacHOCTI: [lepxkasna

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH | HayKK YKpaiHu

InenTudikarop ROR:

BaacHe IlpizBume Im's I1o-6aTbKOBI:



1. lleByenko IpyHa IBaHiBHA

2. Iryna I. Shevchenko

KBasigikamis: 1.1, npodpecop, 05.18.04

InenTudikarop ORCID ID: He 3acrocosyetses

JoparkoBa indopmamnist:

IloBHe HaliIMEeHYBaHHS IOPUAHYHOL 0C00H: HarioHanbHU# yHIBEPCUTET XapYOBUX TEXHOJIOTIi
Kog 3a €IPIIOY: 02070938

Micuesnaxo,zm(eﬂna: ByJI. Bosmogumupcska, 6yz. 68, Kuis, 01601, Ykpaina

dopma ByracHOCTI: Jlepxasna

Cdepa ynpaBitiHHS: MinictrepcTBo oCBiTH i HayKu YKpaiHu

InenTudikarop ROR:

BaacHe IlpizBume Im's I1o-6aTbKOBI:

1. Cra6nikoB Bikrop IleTpoBuy

2. Victor P. Stabnicov

KBasigikamis: g.1.1., npodecop, 03.00.20

InenTudikarop ORCID ID: He 3acrocosyerscs

JoparkoBa iHdpopmamnist:

IloBHe HaliMeHYBaHHSI IOPHUAHUYHOI 0COOM: HauioHanbHMil yHIBEPCUTET XapYOBMX TEXHOJIOTIH
Kopg 3a €IPIIOY: 02070938

Micueanaxo;pxemm: ByJI. Bosmopumupceka, 6ya. 68, Kuis, 01601, Ykpaina
dopma BracHOCTI: JlepxaBHa

Cdepa ynpaBiriHHS: MiHicTepCTBO OCBITH i HayKy YKpaiHu

InenTudikarop ROR:

VIII. 3aKkJII04Hi BiZoMOCTi
BnacHe IlpizBume Im's I10-6aTbKOBI ITupor Tersua [lapyisHa

TOJIOBH paju

ByiacHe IlpizBuiie Im's ITo-6aThKOBI ITupor Tetsua I[TapyisHa

rOJIOBYIOYOTO Ha 3acigaHHi

BiznoBigansHHUI 3a MiATOTOBKY fOmenko Haranis MuxafinisHa

00JIIKOBHX JJOKYMEHTIB

Peectpartop YkpIHTEI



KepiBHuk Bigginy YKpIHTEI, mpo €
BiZITIOBiZaIBHUM 3a peecTpallilo HayKoBoi IOpuenko TeTsHa AHaTosiiBHA

JisiIbHOCTI




