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1. BcTaHOBJIEHO ITepeBary BUKOPUCTAHHS cyMili TpurnosihocdaTiB Hall BUKOPUCTAHHSIM LUTPATHUX CyMilei B
TEXHOJIOTii BUPOO6iB i3 M'sica nTuLi “Sous vide” i3 BUKOPUCTAaHHSIM TPAHCIJIIOTaMiHa3H, 110 [IPOSIBIISETHCS Y
30i1bLIEHHI BUXOAY POAYKTY Ha 11,96 % Ta BOJIOro3B’43y1040i 3aTHOCTI TOTOBOTO NPOAYKTY Ha 8,9%. Bnepiue
OTPMMAHO PiBHSIHHS perpecii Ta ONTUMi30BaHO peXUMU 06POOKHU M'aca Kyp4aT-6poiilyiepiB B yMOBax
HU3BKOTEMIIEPATYPHOI 06POOKM Ta 103piBaHHS 3 BUKOPMCTAaHHSIM BaKYyMHOTO MTaKyBaHHs. JJOCJIiZIPKEHO BILJIMB
TPaHCIJIIOTaMiHa3u Ta 06pOOKU 3a TexHoJlorieto “Sous Vide” Ha PyHKLIOHATbHO-TEXHOJIOTIYHI XapaKTepUCTUKU
KOMOIHOBaHUX MSICOPOCJIMHHUX NPOAYKTIB B TepMiHax 30epiranHs 10 14 xi6. [linTBepaKeHo, MOXJIUBICTb B3a€MOIil
dhepMeHTHOro npenapary TpaHCIJII0TaMiHa3y 3 CTApTOBUMHU KyJibTypamu pony Lactobacillus curvatus npu
HU3bKOTEMIIepaTypHiil 06pob1i M'sica KypuaT-0poiiiepiB Ta KOMOIHOBaHUX MSICO POCJIMHHUX cucTeM. JloBeleHO
MOXJIMBICTb [IOJOBXEHHS TEPMiHIB 306€piraHHs M'SICHUX IIPOJYKTiB, BUPOOJIEHUX 33 TEXHOJIOTielo Sous Vide i3
3aCTOCYBaHHSM LIiIbOBOi (PepMEHTATUBHOI 0OpPOOKM IIPENapaToM TPaHCIIIOTaMiHA3010. B nepmomy po3aini po6oTu

BUKJIAJIEHO OTJIsiT, JliTepaTypPHUX JpKepeJl Ta OOTPYHTYBaHHS IEPCIEKTUBHOCTI 3aCTOCYBaHHS 11i1bOBOI pepMeHTallii



y TexHoJ1orii “Sous vide”. MeTa ygocKkoHaseHHs TexHoorii “Sous Vide” nossirae y po3mmpeHHi aCOpTUMEHTY
IIPOAYKIii 3 TOJOBKEHUM TepMiHOM 36epiraHHs. B mpyromy poszini po60oTu HaBeeHO METOIMKY Ta MaTepiau, sKi
BHUKOPHCTOBYBaJINCh B XO/li BUKOHAHHS IUcepTaliiiHoi po6otu. Cepen OOCTiIHUX METOiB OOPaHO MaTeMaTUKO-
CTaTUCTUYHI, (i3uKO-xiMiuHi, PYHKIiOHATBHO-TEXHOJIOTIUHI Ta aHaJiTU4HI. [IpoBeieHO aHali3 HasgBHUX B CyYaCHUX
yMOBaX METO/1iB BU3HAUYEHHSI BOJIOTO3B'SI3yI040i 3laTHOCTi OCHOBHOI M'SICHOI CPOBMHY, BHACJIIIOK 4Or0 06paHo B
SIKOCTi OCHOBHOT'O METOJly METOJ, IpeCyBaHHsI Ha (PinTp-nanepi i3 noganbuumM BU3HAYEHHSIM IO BOJIOTOI IJISIMHU.
B TpeTbOMy pO3[ili OIMCAaHO BIJIMB HU3bKOTEMIIEPATYPHOI 06POOKY 3a TeXHOJorieto Sous Vide Ha pi3Hi BUgu
MSICHOI CUPOBUHM y PeLIeNTypax BUPOOiB i3 3aCTOCYBAHHSIM COYCY AJIs PeryJioBaHHs pH, opraHosenTuyHux
[TOKa3HUKIB Ta MJIACTUYHOCTi TOTOBOT'O IIPOLYKTY. B SIKOCTi OCHOBHOI CUPOBMHM 06paHO M'SICO IITHULIi — CTETHO Ta
(dine KypuyaT-6poilyiepiB, YeTBEPTUHY KauKU, 6UTOK CBUHUI Ta sIJI0BUYMHY. ONTUMa/IbHUX PYHKIIOHAJIbHO-
TEXHOJIOTTYHUX XapaKTePUCTUK BIATIOCS JOCITHYTH y 3pa3kax i3 M'sica KypuaT-OpoiiiepiB, y 3B’13Ky 3 UMM B
NOJAJIbIINX €Tarax AOoCiIXeHb BUKOPUCTAHO AAHUI BUJ, CUPOBUHMU. [IpoBeieHO BUOIp Ta OPiBHSHHS
(dyHKUiOHATBHUX IHIPEieHTIB 1J1s1 BHECEHHS Y po3cou 1J1s dine KypyaTr-Opoisiepis, a caMe LUTPATiB Ta CyMilli
Tpunosigocdaris. Y 4eTBEPTOMY PO3[iJli ONIMCAHO BILJIMB (EPMEHTATMBHOI 0OPOOKU IIpErnapaTomM
TPAHCIJII0OTaMiHA3010 HA XapaKTepUCTUKU (ijie KypuaT-6poiiniepiB npoTsirom 14 ni6 36epiraHHs. BHeceHHs
TpaHcIIoTaMinasu y kisibkocti 0,0078 % Bif Macu OCHOBHOI CUPOBUHU IIPU BUPOOHULITBI M'SICOPOCTIMHHUX
TedTesneil 3 MICOM KypuyaT-6poiiiepiB MPosiBiIsi€ MO3UTUBHUI BIJIMB HA BUXiJl TOTOBOIO IIPOLYKTY Ta 3MiHY
IIJIACTUYHOCTI IPOTAroMm 14 1i6 36epiranHs 3a Temmneparypu 4-6 0. 3rifHO OTPMMaHUX KoeQillieHTiB Ta piBHSIHb
perpecii, BHECEHHS TPAHCIJIIOTaMiHa3yM € Hail6ibIl BAaroMuM (PakTopoM y GOopMyBaHHI (GYHKLIOHAIBHO-
TEXHOJIOTIYHUX Ta OPraHOJIENITUYHUX XapaKTE€PUCTHK FOTOBUX IIPOIYKTiB Ta iX 3MiHi IpoTsrom 14 1i6 36epiranHs 3a
TeMmIepaTtypu 4-6 0. Po3pobsieHO peLienTypu M'sICOPOCINHHUX TedTelel i3 BUKOPUCTaHHSIM M’sica KypyaT-
Opoiinepis Ta (PEPMEHTATUBHOI0 OOPOOKOIO NIPENapaToM TPAHCIJIIOTaMiHA3M y TOEHAHHI 3 TEXHOJIOTie0 Sous Vide
Ta BHECEHHSIM CTApTOBUX KYJIbTYp 3axucHOi aii L.Curvatus. [IpoBeneHo anpobariiio ofep>XaHux pe3yJbTaTiB B
IIPOMUCJIOBUX YMOBAX, BHACJIIJIOK YOr0 po3p0o06JIeHO HOPMATUBHY JOKYMeHTallio: 3minu B TY ¥V 15.1-19492247-021-
2004 ta TY Y N2 10.1-40106387-004:2018. Annpo6ariito pe3ysbTaTiB IpoBeeHo Ha 6a3i nianpuemcts TOB «Dynxkom»,
TOB «babymkuH cany, TOB «3abiskay, BHACTIIOK YOT0 HiITBEPIKEHO OTPUMAaHI B XOIi OCIiI>KeHb Pe3yJIbTaTH Ta
PO3p006JIEHO YIO0CKOHAJIEHY TeXHOJIOTiI0 BUPOOHUIITBA M'ICHUX Ta M'ICOMiCTKUX IIPOJYKTIB 3a TEXHOJIOTi€0 Sous
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docdaru.

2. The advantages of using a mixture of tripolyphosphates over the use of citrate mixtures in the technology of
poultry products "Sous vide" using transglutaminase, which is manifested in an increase in product yield by 11.96%
and moisture-binding capacity of the finished product by 8.9%. For the first time, the regression equation was
obtained and the processing regimes of broiler chickens under conditions of low-temperature processing and
maturation using vacuum packaging were optimized. The influence of transglutaminase and processing by "Sous
Vide" technology on the functional and technological characteristics of combined meat and vegetable products in
the shelf life of up to 14 days was studied. The possibility of interaction of the enzyme preparation of
transglutaminase with the starting cultures of the genus Lactobacillus curvatus in low-temperature processing of
meat of broiler chickens and combined meat of plant systems has been confirmed. The possibility of extending the
shelf life of meat products produced by Sous Vide technology with the use of targeted enzymatic treatment with
transglutaminase has been proven. The first section presents a review of literature sources and justification of the
prospects for the use of target fermentation in the technology "Sous vide". The purpose of improving Sous Vide
technology is to expand the range of products with extended shelf life. The second section of the work presents
the methods and materials used during the dissertation. Mathematical-statistical, physico-chemical, functional-
technological and analytical methods were chosen among the research methods. The analysis of the methods of
determining the moisture-binding capacity of the main meat raw materials available in modern conditions is
carried out, as a result of which the method of pressing on filter paper with the subsequent determination of the
wet spot area is chosen as the main method. The third section describes the effect of low-temperature processing
by Sous Vide technology on different types of raw meat in the recipes of products using sauce to adjust the pH,



organoleptic characteristics and plasticity of the finished product. The main raw materials are poultry - thighs and
fillets of broiler chickens, a quarter of duck, pork and beef. Optimal functional and technological characteristics
were achieved in samples of broiler chicken meat, in connection with which this type of raw material was used in
further stages of research. The selection and comparison of functional ingredients for inclusion in broth for broiler
chicken fillets, namely citrates and mixtures of tripolyphosphates. The fourth section describes the effect of
enzymatic treatment with transglutaminase on the characteristics of broiler chicken fillets during 14 days of
storage. The introduction of transglutaminase in the amount of 0.0078% by weight of the main raw material in the
production of meatballs with broiler chicken meat has a positive effect on the yield of the finished product and
changes in plasticity during 14 days of storage at a temperature of 4-6 0. According to the obtained coefficients and
regression equations, the introduction of transglutaminase is the most important factor in the formation of
functional-technological and organoleptic characteristics of finished products and their change during 14 days of
storage at a temperature of 4-6 0. Approbation of the obtained results in industrial conditions was carried out, as a
result of which normative documentation was developed: changes in TU U 15.1-19492247-021-2004 and TU U N2
10.1-40106387-004: 2018. The results were tested on the basis of Foodcom LLC, Babushkin Sad LLC, Zabiyaka LLC,
as a result of which the results obtained during the research were confirmed and an improved technology for the
production of meat and meat products using Sous Vide technology was developed. Keywords: “Sous vide”
technology; low temperature processing; poultry meat; transglutaminase; phosphates.
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