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Pedepar:

1. IHHOBAaLiHI MiTX0¥ 1O PO3POOKY peLenTyp BapeHNX KOBOAC, 30KpeMa i3 BUKOPUCTAHHAM (QYHKIIOHATBHUX
iHrpenieHTiB, 6i0JI0TIYHO aKTUBHUX 400OABOK Ta T€XHOJIOTIM 3HMKEHHSI BMICTY HIKiJIJIMBUX KOMIIOHEHTIB (HACUYEHUX
KUPIB, COJIi, ITYyYHUX NOOABOK), BiTKPMBAIOTh HOBI MOXJIMBOCTI /1J151 CTBOPEHHSI IPOAYKLii 3 IOKpallleHMU
03HaKaMu 6e3MeYHOCTi Ta KOPUCTI /1Sl 3OPOB’S. ¥V 3B'3KY 3 IIUM 3POCTA€E iHTEpec 10 BUKOPUCTAHHS
HETPAAMLiHYX iHTPEIi€HTIB POCIMHHOTO Ta MOPCHKOTO MOXOKEHHS Y TEXHOJIOTISIX BUTOTOBJIEHHS TPAAULIINHOI
m’sacHoi nponykuii. Mopceki BogopocTi, 3o0kpeMa Chlorella, € mxepesom 6ikiB, He3aMiHHUX aMiHOKUCIIOT,
BiTaMiHiB, MiHepaJIiB, XapuOBUX BOJIOKOH Ta 6i0JIONYHO aKTUBHUX CIIOJIYK 3 aHTUOKCUJIAHTHUMU i

e TOKCUKAL[ITHUMH BJIACTUBOCTSMH, 1[0 OOYMOBJIIOE OLIbHICTD iX 32CTOCYBaHHS SIK QYHKIIIOHATIBHOTO

KOMITIOHEHTa. 36arayeHHsI peLienTypu BapeHux KoBdac mopcbkumu Bogopoctsamu (Chlorella) y moenHaHHi 3



POCJIMHHUMM OJIiSIMU (JUISIHA) MO>K€ CYTT€BO MOKPAIMTU Xap4OBY Ta 6i0JIOTiYHY LiHHICTh TOTOBOTO NPOLYKTY,
30aJ1aHCYBaTU XMPHOKUCIJIOTHUI CKJIaZ, i HA#aTU oMy (PyHKLIOHATIbHUX BiacTUBOCTeN. Ha OCHOBI pe3ysbTatiB
IIPOBEJEHNX aHAJIITUYHUX JIOCTI/I)KEHb O6yJI0 OOIPYHTOBAHO BUGIpP CBUHUHMU SIK OCHOBHOT'O BUJLy M'SICHOI CUPOBUHU
1711 BUTOTOBJIEHHSI BApEHUX KOBOAc. Y paMKax JOCJIiI>KEHHS TPOBENEeHO BCebiyHe OliHIOBaHHS (Pi3nKO-XiMiuHUX,
MiKpOO6i0JIOriYHUX i OPraHOJIENTUYHUX XaPAKTEPUCTUK CBUHUHUA. OTPUMaHi pe3yJsbTaTy CBiiYaTh, 0 CBUHMHA
XapaKTepU3yeThCsl BUCOKUM BMiCTOM 6i0JIONYHO MTOBHOLIHHUX Oi/IKiB, sIKi MiCTSTh yCi He3aMiHHI aMiHOKUCIIOTH,
HEeOOXiJIHi 1711 HOPMaJIbHOTO (PYHKIIIOHYBaHHSI OpraHismy JilofuHU. KpiM Toro, y ckiazi CBUHUHY BUSIBJIEHO 3HAYHY
KiJIbKiCTh MaKpO- i MiKpO€JIEMeHTiB, 10 MAIOTh BXKJIMBE 3HAUYEHHSI /J1s MiATPUMaHHs 0OMiHy PEYOBYUH i 3arajibHOTrO
CTaHy 370poB's. SIK JomaTtkoBy cupoBuHy BukopuctaHo Chlorella, 3 BMicTom 6i7kiB (60 %), skupiB (5 %), ByIJieBOIiB
(20 %), minepanbHuX pevyoBuH (15 %) Ta JISHY 0J1i10, 110 XapaKTepU3yeThCsl BUCOKMM BMiCTOM He3aMiHHOi omera-3
JKMPHOI KUCJIOTH (J1iHOsIeHoBOoi — 53 r /100 r), noMipHUM BMicTOM oMera-6 (siHosieBa - 13 r/100 r) Ta MEHIIO
KiJIbKiCTIO MOHOHEHAcH4YeHUX XupiB (oseinoBa - 21 1/100 r). EkcnepuMeHTaNlbHO OOIPYHTOBAHO YAOCKOHATIEHHS
peLenTypu BapeHux kosbac 3 Bukopuctanusam Chlorella ta sisHoi osii. [JoBeeHO BUCOKi OpraHosIeNnTHYHi
BJIACTMBOCTI, 36a71aHCOBaHMH (i3MKO-XiMiUHMY CKJIAJ Ta XapyOBY LIiHHICTb TOTOBOT'O ITPOAYKTY. BCTaHOBIEHO,
MOKpAIIeHUN XUPHOKUCIIOTHAN CKJIaJl BAPEHMX KOBOAC: BMICT HACMUYEHUX XXUPHUX KUCIIOT — 27,59 %, BMiCT
HEHACUYEHUX XUPHUX KUCIIOT - 72,41 %, BiHOmEHHS oMmera-6 1o omera-3 - 7,14 %. 3a pesysbraTamu
Mikpobiosnoriunux pocaigkens (BI'KIT, KMAGAHM, S. aureus, Salmonella, E. coli, npixa:xiB), BU3HaYeHHS
KUCJIOTHOTO Ta IEPOKCUAHOTO YK CJia, aBTOPOM BCTAaHOBJIEHO TEPMiH 36epiraHHs BapeHux kosoac - 1o 10 mib.
HaykoBa HOBM3Ha OTPUMAHUX PE3YJIbTATIB MOJISATA€ Y TEOPETUYHO-EKCIIEPUMEHTAIbHOMY OOI PYHTOBaHI
yIOCKOHAJIEHHS TeXHOJIOTii BapeHHUX KOBOAC LISIXOM 0JaBaHHs Mopcbkux Bogopocteii (Chlorella) Ta pocanuaux
oJIil (JI1sIHA) 3a/1J1s1 TOKpalleHHs TOKUBHUX BiacTuBocTer (209,5 kkas Ha 100 1) Ta 6ios0riyHOi IiIHHOCTI
(HeHacu4eHi >KUPHi KUCJIOTU He MeHIe 70 %, Hacu4deHi )KUPHi KUCTIOTU He 6irnblie 30 %) roToBOro MpoayKTy.
Briepie o6rpyHTOBaHO Ta IOBeLeHO AouiibHicTh BuUKopucTtanHs Chlorella Ta siisHoi 071ii, y BUpOOHMLITBI BapeHUX
KOB0Oac, 3 METOI0 OTPUMAaHHSI BUCOKOSIKICHOT'O TOTOBOT'O ITPOAYKTY (BMIcCT 6isika 17,50 %) 3 HU3bKMM BMICTOM XUPY
(19,28 %), nosinueHUM CKJIaIOM KUPHUX KUCJIOT (CyMa HaCMYEHUX XUPHUX KUCJIOT Ha piBHi 27,59 % Ta
HEHACHYEeHMX KMPHUX KUCJIOT Ha PiBHi 72,41 %), OBHOIO 3aMiHOI0 HITPUTY HATPil0 HA ACKOPOIHOBY KUCJIOTY,

HOPMOBAHUM BMicTOM coJli (1,4 %) Ta 3a80BiIbHUMU (PYHKLIIOHATIbHO-TEXHOJIOTIYHMMH XapaKTepUCTUKAMHU.

2. Innovative approaches to the development of boiled sausage recipes, including the use of functional ingredients,
biologically active additives and technologies to reduce the content of harmful components (saturated fat, salt,
artificial additives), open up new opportunities for creating products with improved safety and health benefits. In
this regard, there is a growing interest in the use of non-traditional ingredients of plant and marine origin in the
production of traditional meat products. Seaweed, in particular Chlorella, is a source of proteins, essential amino
acids, vitamins, minerals, dietary fibres and biologically active compounds with antioxidant and detoxifying
properties, which makes it advisable to use them as a functional component. Enriching the recipe of boiled
sausages with seaweed (Chlorella) in combination with vegetable oils (linseed) can significantly improve the
nutritional and biological value of the finished product, balance the fatty acid composition and give it functional
properties. Based on the results of the analytical studies, the choice of pork as the main type of meat raw material
for the production of boiled sausages was substantiated. A comprehensive assessment of the physicochemical,
microbiological and organoleptic characteristics of pork was carried out as part of the study. The results show that
pork is characterised by a high content of biologically complete proteins that contain all the essential amino acids
necessary for the normal functioning of the human body. In addition, pork contains a significant amount of macro-
and microelements that are important for maintaining metabolism and overall health. As an additional raw
material, Chlorella was used, which contains proteins (60 %), fats (5 %), carbohydrates (20 %), minerals (15 %) and
flaxseed oil, characterised by a high content of essential omega-3 fatty acid (linolenic - 53 g /100 g), a moderate
content of omega-6 (linoleic - 13 g /100 g) and a lower amount of monounsaturated fat (oleic - 21 g /100 g). The
improvement of boiled sausage formulations using Chlorella and linseed oil has been experimentally substantiated.
The high organoleptic properties, balanced physicochemical composition and nutritional value of the finished
product have been proved. The fatty acid composition of the boiled sausages was found to be improved: the



content of saturated fatty acids was 27.59 %, the content of unsaturated fatty acids was 72.41 %, and the ratio of
omega-6 to omega-3 was 7.14 %. Based on the results of microbiological studies (BCCP, KMAFanM, S. aureus,
Salmonella, E. coli, yeast), determination of the acid and peroxide numbers, the author established the shelf life of
boiled sausages - up to 10 days. The scientific novelty of the obtained results lies in the theoretical and
experimental substantiation of the improvement of the technology of boiled sausages by adding seaweed
(Chlorella) and vegetable oils (linseed) to improve the nutritional properties (209.5 kcal per 100 g) and biological
value (unsaturated fatty acids not less than 70 %, saturated fatty acids not more than 30 %) of the cooked product.
For the first time, the expediency of using Chlorella and linseed oil in the production of boiled sausages was
substantiated and proved to be feasible in order to obtain a high-quality finished product (protein content 17.50 %)
with low fat content (19.28 %), improved fatty acid composition (the sum of saturated fatty acids at 27.59 % and
unsaturated fatty acids at 72.41 %), complete replacement of sodium nitrite with ascorbic acid, normalised salt
content (1.4 %) and satisfactory functional and technological characteristics.
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